
WEDDING PACKAGES



A bespoke wedding at the National 
Gallery means timeless sophistication 
and art-infused elegance. 

Mark your special occasion in the 
nation’s capital on the shores of Lake 
Burley Griffin. Spectacular gardens, 
iconic Brutalist architecture and the 
most valuable collection of art in 
Australia make for a truly unforgettable 
event. Exchange vows in the Sculpture 
Garden among incredible works of art 
from the national sculpture collection. 

Curate your perfect reception in one 
of the Gallery’s memorable and diverse 
venues. Choose from the grand Gandel 
Hall with its floor to ceiling glass doors 
opening out onto the Skyspace Garden 
terrace, the elegant Dining Room with 
soaring ceilings and spectacular views 
of the Lakeside Sculpture Garden, or 
the intimate Sculpture Garden Pavilion 
nestled in the gardens.

Weddings at the National Gallery are 
catered exclusively by the Gallery’s 
venue partner, Restaurant Associates. 
With an enviable track record working 
with some of the most prestigious 
venues in the world, they combine 
outstanding cuisine with seamless 
service. 

Our dedicated events team and 
in-house wedding coordinator will 
work with our curated list of suppliers 
to craft a memorable wedding that 
reflects your style. Get in touch to start 
planning your perfect Gallery wedding.

Create an iconic wedding 
experience at Australia’s national 
visual arts institution dedicated to 
collecting, sharing and celebrating 
art from Australia and the world.
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Say ‘I do’ in the National Gallery’s Sculpture Garden.

Set on the southern shores of Lake Burley Griffin 
with spectacular views, the Lakeside Sculpture 
Garden features over 20 works of art and beautiful 
native Australian flora. A ceremony in the Sculpture 
Garden boasts an iconic backdrop and immersive 
setting that promises to create stunning memories 
for you and your guests.

THE CEREMONY
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GRASSY KNOLL  
Recommended for up to 200 guests

Imagine your special day, out in the 
sunshine or under the trees, amidst 
the iconic backdrop of the Sculpture 
Garden, Lake Burley Griffin and the 
Carillon. This naturally beautiful space 
makes for a picturesque wedding 
postcard and a memorable bridal walk.

THE CONES 
Recommended for up to 120 guests 

Bert Flugelman’s giant steel Cones 
has assumed an iconic presence in 
the Sculpture Garden. Its towering-
mirrored surfaces, echoing the cloudy 
skies and surrounding trees, enchant 
children and adults alike. Plan your 
ceremony in this spectacular natural 
theatre, enclosed by Australian natives 
and the geometry of Cones.

THE KNOT  
Recommended for up to 150 guests 

Clement Meadmore’s major sculpture 
Virginia, sits in a beautiful grassy area 
with views of the Carillon and Lake 
Burley Griffin. This location provides 
a spectacular backdrop for both an 
intimate and large wedding ceremony.    

ANGEL OF THE NORTH  
Recommended for up to 80 guests

Featuring a replica of Antony Gormley’s 
monumental work Angel of the North, 
this gorgeous-slated area overlooks the 
Carillon and Lake Burley Griffin. This 
serene natural chapel is a spectacular 
setting for an intimate ceremony.

THE CEREMONY Choose from one of four  
ceremony locations.
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GANDEL HALL

Iconic wedding experiences are created 
in the elegant and light-filled Gandel Hall.

This spacious and versatile space 
features floor to ceiling windows, gold 
leaf entry doors and stunning hardwood 
red ironbark floors. With doors that 
open out onto a slated terrace and 
the beautifully- landscaped Skyspace 
Garden, your guests will enjoy views of 
George Baldessin’s much loved Pear – 
version number 2, and access to James 
Turrell’s monumental Skyspace. 

Gandel Hall accommodates up to 350 seated guests 
or 900 guests cocktail style and can also be divided 
into three  separate smaller spaces.

SCULPTURE GARDEN PAVILION

Overlooking a mist covered landscape 
on the shores of Lake Burley Griffin, 
the Sculpture Garden Pavilion is the 
perfect garden setting for intimate 
weddings heldin the warmer months.

Make it a moment to remember, with 
Fujiko Nakaya’s Foggy wake in a 
desert: An ecosphere, a nearby fog 
sculpture that can be activated to 
surround the pavilion and enhance the 
ambience of your event.

Sculpture Garden Pavilion can accommodate 80 
for a seated event or 180 cocktail style.

DINING ROOM

Designed by award winning architect 
Colin Madigan AO, the National Gallery 
is a beacon of experimental design. 
Gather your loved ones for an evening 
celebration immersed in the Gallery’s 
exemplary brutalist architecture.

With soaring ceilings and picturesque 
garden views, the Dining Room is a 
timeless and classic space. 

The Dining Room accommodates up to 135 
seated guests or 200 guests cocktail style.

THE RECEPTION
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WEDDING PACKAGES

RECEPTION PACKAGE CEREMONY  ONLY PACKAGE

All prices are inclusive of GST. 
Surcharge of 10% applies on Sundays and 25% on public holidays.

Ceremony Packages  
from $1,400

Reception Package 
$185 per person

Local Drinks package upgrade $15 per person
National Drinks package upgrade $20 per person

Other Optional Extras
Side dish $8 per person per side
Antipasto/Cheese Platters $15 per person per course
Children meals/Crew meals $50 each

Minimum spends apply for Reception packages.

  Complimentary menu tasting for the couple
  Five-hour reception celebration 
  Five-hour classic drinks package  

(upgrades available)
  Choice of menu  

Option 1: Three course menu, alternate service including arrival 
canapés, artisan sourdough bread and butter

  Option 2: Substantial cocktail menu including 11 hot/cold canapé 
selections, 2 substantial selections and 2 sweet selections

  Your own wedding cake served on platters to the table
  Freshly brewed coffee and T2 selection 
 Petit fours
  Table linen (choice of colour), cutlery, crockery, glassware
  Dance floor 
 Lectern (Gandel Hall only) 
  Microphone
  Outdoor games on the terrace  

(Gandel Hall and Sculpture Garden Pavilion)

 Dedicated wedding coordinator
   Exclusive use of the selected ceremony location, maximum 

two hours  
  Inclement weather option
  Set up of twenty white ceremony chairs
  Dressed signing table and two chairs



Our Restaurant Associates Culinary Team will tailor 
a menu that is perfect for you and your guests. Our 
menus are designed to showcase fresh and seasonal 
produce with a contemporary approach for premium 
event experiences.

THE MENU



(vg) vegan   (v) vegetarian   (df) dairy free   (lg) low gluten

MAINS 
Select two for alternate service

Southern Highlands chicken supreme, 
risoni, glazed heirloom carrots, braised 
cavolo nero, tarragon jus (lg)

Sweet corn risotto, zucchini, rose hip 
granola, local truffle (vg)

Cowra lamb rump, smoked eggplant, 
blackened cauliflower, fregola and grape 
salsa, pomegranate molasses (lg)

Spiced rolled pork shoulder, parsnip 
puree, cavolo nero and apple salad, 
elderberry glaze (lg)

Seared blue-eye cod, spinach puree, 
purple romanesco, baby capers, green 
leek salsa crudo (lg)

Grainge beef sirloin, whipped bone 
marrow butter, pont-neuf, roasted 
broccolini, red wine jus (lg)

CANAPÉS 
Three pieces per person 
Chef’s selection canapés on arrival 

ENTRÉE 
Select two for alternate service

Yuzu compressed salmon, beetroot cream, 
soused fennel, citrus, sesame tuille (lg)

Prawn and preserved lemon ravioli, 
finger lime, white wine emulsion, basil 
pangrattato, herb oil 

Pork belly, baby pea puree, mint, pickled 
eschalot, radish, Batlow cider (lg)

King mushroom tart, truffled asparagus, 
goats cheese mousse, salsa verde (v)

Sweet potato and orange stuffed zucchini 
flowers, capsicum pesto, balsamic glaze, 
frisee, bean and zucchini salad (vg)

Rare roasted grain fed beef tenderloin, 
mustard emulsion, shaved pecorino, 
wattle seeds (lg)

Spiced duck breast, charred sesame 
carrot puree, black vinegar, preserved 
wombok (lg)

TEA AND COFFEE

Freshly brewed coffee and T2 selection, 
served with petit fours

Children meals (including main, dessert 
and unlimited soft drinks) as well as meals 
for crew members can be arranged

ENHANCEMENTS  
(Optional extra)

Antipasto Platter 
Served at a time of your choosing such as 
prior to entrée or immediately following 
the ceremony 

Smoked ocean trout, pork pastrami, 
salmon gravlax, smoked leg ham, 
blueberry and merlot jam, farmhouse 
whisky marmalade, flat breads, olives, 
crackers

Canberra Cheese Platter 
Served at a time of your choosing such as 
following dessert

Black mountain cows milk ash pyramid, 
Brindabella blue cheese, Namadji 
marinated fetta, aged cheddar, lavosh, 
muscatels, Pialligo Estate quince paste, 
crackers

THREE COURSE 
PLATED MENU

DESSERT 
Select two for alternate service

Dark chocolate fondant, white 
chocolate gelato, almond praline, sumac 
strawberries (v)

Yogurt panna cotta, mango and saffron 
fruit salad, mixed nut torrone (lg)

Crème brulée, biscotti, basil

Watermelon sponge, apple and mint 
puree, blueberry compote, honeycomb 
flakes (v)

Rhubarb cheesecake, rhubarb puree, 
chocolate soil, lemon balm (v)

SHARED SIDES SELECTION 
(Optional extra)

Paris mash, cultured butter, chives (v, lg)

Rocket, parmesan, aged balsamic, charred 
pears  (v, vg, df)

Baby cos leaves, herbed cider and 
mustard vinaigrette  (v, vg, lg, df)

Fried potatoes, truffle salt (v, lg)

Cauliflower, bush dukkah,  
burnt butter (v, lg) 



(vg) vegan   (v) vegetarian   (df) dairy free   (lg) low gluten

HOT CANAPE SELECTION 
Choose 11 hot and cold canapé selections

Pumpkin arancini, bacon and tomato jam

Wild mushroom tartlet, whipped goats’ 
cheese, braised leek (v)

Pan seared scallop, pea puree, dill, 
salmon roe

Twice cooked pork belly, chicharron, 
radish, black pepper caramel (lg)

Semolina popcorn chicken, parmesan, 
red pepper emulsion (lg)

Cauliflower fritter, romesco, baby 
coriander (vg)

COCKTAIL STYLE 
MEAL

COLD CANAPE SELECTION

Compressed watermelon, serrano ham, 
feta and pedro ximénez reduction (lg)

Smoked salmon, dill, pickled cucumber, 
puffed seaweed (lg)

Fire roasted gazpacho, avocado chips, 
chilli oil (vg, lg)

Beef tartare, caper berries, focaccia wafer

Sydney rock oysters, guava granita, chives 
(lg, df)

Heirloom tomato crostini, stracciatella, 
sherry reduction (v)

SUBSTANTIAL SELECTION (ALL HOT)
Choose two

Fried polenta chip, ratatouille (vg)

Spiced meat balls, tuscan tomato sauce,  
basil oil (lg)

Chicken cacciatore, whipped semolina

Potato gnocchi, wild mushroom ragout,  
thyme (v)

Orecchiette carbonara, Pialligo Estate 
pancetta

Barley, brown rice, roasted squash, 
zucchini, basil vinaigrette (vg)

SWEET CANAPE SELECTION 
Choose two

Lemon meringue tart, freeze dried berries 
(v)

Pavlova, Chantilly, berries, basil (v, lg)

Dark chocolate ganache, almond praline 
(v, lg)

Children meals (including unlimited soft 
drinks) as well as meals for crew members 
can be arranged. 

ENHANCEMENTS  
(Optional extra)

Antipasto Platter

Served at a time of your choosing such  
as prior to entrée or immediately following  
the ceremony 

Smoked ocean trout, pork pastrami, 
salmon gravlax, smoked leg ham, 
blueberry and merlot jam, farmhouse 
whisky marmalade, flat breads,  
olives, crackers

Canberra Cheese Platter 
Served at a time of your choosing such  
as following dessert

Black mountain cows milk ash pyramid, 
Brindabella blue cheese, Namadji 
marinated fetta, aged cheddar, lavosh, 
muscatels, Pialligo Estate quince paste, 
crackers



NATIONAL 
Additional $20 per person

LOCAL 
Additional $15 per person

SPARKLING 
Clover Hill Vintage Brut, Tasmania TAS

WHITE WINE AND ROSÉ 
Choose Two
Shaw + Smith Sauvignon Blanc, Adelaide Hills, SA
Giant Steps Chardonnay,  Yarra Valley, VIC
Amelia Park Chardonnay, Margaret River, WA
Mount Horrocks Watervale Riesling, Clare Valley, VIC
Tar & Roses Pinot Grigio,  Central Victoria, VIC
Giant Steps Rose, Yarra Valley, VIC
Yangarra Rose, McLaren Vale, SA 

WHITE WINE AND ROSÉ 
Choose Two
Lark Hill Marsanne, Canberra District, NSW
Nick Spencer Pinot Gris, Hilltops, NSW
Lark Hill Regional Riesling, Canberra District, NSW
Nick Spencer Chardonnay, Tumbarumba, NSW
Nick Spencer Rosé,  Gundagai, NSW

WHITE WINE AND ROSÉ 
Choose Two
Ate Sauvignon Blanc, South Eastern Australia, SA
Ate Pinot Grigio, South Eastern Australia, SA
Ate Chardonnay, South Eastern Australia, SA

BEER  
All Available
Capital Coast Ale
Bentspoke Crankshaft
Bentspoke Easy & Light beer

BEER  
All Available
Capital Coast Ale
Bentspoke Crankshaft
Bentspoke Easy & Light beer

BEER  
All Available
Capital Coast Ale
Bentspoke Crankshaft

OPTIONAL EXTRAS
Glass of French Champagne $25 per glass
Signature Cocktail  $18 per cocktail

OPTIONAL EXTRAS
Glass of French Champagne $25 per glass
Signature Cocktail  $18 per cocktail

OPTIONAL EXTRAS
Glass of French Champagne $25 per glass
Signature Cocktail  $18 per cocktail

RED WINE 
Choose Two
Red Claw Pinot Noir,  Mornington Peninsula, VIC
Tar & Roses Sangiovese, Heathcote, VIC
Two Hands Gnarly Dudes Shiraz, Barossa Valley, SA
Head Old Vine Shiraz, Barossa Valley, SA
Cullen Cabernet Sauvignon Merlot, Margaret River, WA

SPARKLING 
Lark Hill Blanc de Blanc, Canberra District, NSW

All packages are served with sparkling mineral water, juice and a selection of softdrinks.

SPARKLING 
Ate Sparkling Brut NV, South Eastern Australia, SA

RED WINE 
Choose Two
Lark Hill Regional Shiraz, Canberra District, NSW
Nick O’Leary Shiraz,  Canberra District, ACT
Lark Hill Regional Pinot Noir, Canberra District, NSW
Nick Spencer Light Dry Red, Gundagai, NSW
Lark Hill Sangiovese, Bungendore, NSW

RED WINE 
Choose Two
Ate Shiraz, South Eastern Australia, SA
Ate Cabernet Sauvignon, South Eastern Australia, SA

THE DRINKS

CLASSIC 
Included in Wedding Reception Package
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GALLERY HIGHLIGHTS TOUR

Delight your guests with a personalised 
tour of Gallery highlights. This is a perfect 
option if you need time for wedding 
photos in the Gardens. The tour will be  
led by a Gallery Educator and can be 
tailored to your art interests. 

BLUE POLES CHOCOLATE

Thank your loved ones with an art-infused 
gift like no other. Inspired by the Gallery’s 
most famous masterpiece, Jackson 
Pollock’s Blue poles, these hand made 
chocolates are utterly delicious. Created by 
Canberra chocolatiers and made to order.

WELCOME TO COUNTRY

The National Gallery is custodian of the 
world’s largest collection of Aboriginal and 
Torres Strait Islander art, comprising over 
7500 works, which embraces, reflects and 
amplifies the diversity of First Nations art 
and culture.

Aboriginal and Torres Strait Islander 
peoples have lived on the continent 
of Australia for time immemorial. The 
National Gallery sits on the lands of the 
Ngunnawal and Ngambri peoples. Let us 
help you arrange a Welcome to Country  
as part of your special day.  

TAILORING YOUR 
GALLERY WEDDING

Our dedicated events team will create a bespoke 
wedding for you and your guests to enjoy. There are 
many ways you can make your Gallery wedding even 
more distinctive.
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Our in-house wedding coordinator and events team are able to work with other 
suppliers you wish to book for your wedding. Contact us to discuss your ideas.

CHICAGO CHARLES 
chicagocharles.com.au 
Event lighting (including festoon and fairy 
lights), live acoustic music, DJ

ENIGMA FINE CHOCOLATES 
enigmafinechocolate.com.au 
Artisan style chocolate truffles, bars and 
other unique treats

HAPPY DAYS CANBERRA 
happydays.net.au 
Event and party hire including LOVE letters, 
jukebox, photo booth, neon lights

KEEPSAKEPHOTO BY THE KEEFFES 
keepsakephoto.com.au 
Photographer

KOKOLOCO DANCE STUDIO 
kokoloco.com.au 
Dance School, bridal dance lessons, 
private tuition

LA OMBRE CREATIONS 
laombrecreations.com.au 
Wedding Cakes, handcrafted  
designer cakes

PEOPLE WE LOVE  
TO WORK WITH

LAUREN CAMPBELL 
laurencampbell.com.au  
Photographer

MRS FRAY 
mrsfray.com 
Bridal concept store

SHOW PONY EVENTS 
showponyevents.com 
Event styling, theming, florals

STRING SPACE   
stringspace.com.au  
String quartet and jazz musicians, live 
music

WILLOW & CO 
willowand.co 
Photographer

WILUNA 
wiluna.com.au 
Flower studio and concept store



GET IN TOUCH 
Contact our team to arrange a venue 
tour or request a wedding proposal.  
We look forward to planning your 
wedding at the National Gallery

T +61 2 6240 6711 
E events@nga.gov.au 
nga.gov.au




