
Excellence   Experience   Elegance



Biviano’s bespoke venue offers sty le, class and sophist icat ion to 
events in Sydney.

The luxur ious faci l i t ies offer crystal chandel iers ,  coffee, chocolate 
and cream hues, t r ickl ing water features, landscaped gardens 
and a calming view of the surroundings, al l  designed to provide 
the f lawless backdrop to your event .

B iv iano’s Wedding and Event Centre boasts three dif ferent event 
rooms to comfortably accommodate from 20 to 250 guests 
creating a superb sett ing for your Chr istmas party, char ity dinner, 
bi rthday celebrat ion, engagement, award night, anniversary or 
any other remarkable event we can help you plan

With a luscious menu and a team to del iver outstanding service 
from planning to conclus ion, you can relax in knowing that every 
detai l  wi l l  be coordinated for your event .

Looking forward to meeting with you.

Biv iano’s Wedding and Event Centre
628 Old Northern Rd, Dural ,  2158

P   (02) 9651 2022
E   events@bivianosdural .com
W  www.bivianosdural .com

C e l e b r a t i n g  1 5  y e a r s

THE HILLS ULTIMATE EVENT VENUE

Charm, pristine and glamour.
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EVENT MENU 1

Event Menus
$65.00 per person*

Garl ic pizza crust and antipasto on arr ival

2 course meal alternately served:
Entrée and Main or Main and Dessert

Soft dr ink package and tea and coffee stat ion

•  

•  

•  

EVENT MENU 2
$75.00 per person*

Garl ic pizza crust on arr ival

3 Course meal alternately served:
Entrée, Main course and Dessert

Salad platters with main

Soft dr ink package and tea and coffee stat ion

•  

•  

•  

•  

EVENT MENU 3
$90.00 per person*

Soft dr ink package and tea and coffee stat ion

Table platters of:

   Garl ic pizza crust and antipasto on arr ival

   Cold mixed seafood platters

   Hot mixed seafood platters

   Alternate mains

   Fruit platters or alternate dessert

•  

•  

•  

•  

•  

•  

•  

EVENT MENU 4
$40.00 per person*
(Avai lable only Monday to Thursday)

Soft dr ink package

Table platters of:

  Garl ic pizza crust

  Select ion of t radit ional pizza

  Bolognese and boscaiola pastas

  House salad

•  

•  

•    

•  

•  

•  

EVENT MENU 5

COCKTAIL

$50.00 per person*

6 canapé select ion

2 1 ⁄2 hour service of class ic
beverage package with soft dr inks

Set up including cocktai l  tables,
scattered seating and pr ivate bar

•  

•  

•  

KIDS UNDER 12

$25.00 per person*

Pizza crust

Chicken and chips

Gelato

Soft dr ink

•  

•  

•  

•  

$60.00 per person*

Soft dr ink package

Tea and coffee Stat ion

Table platters of:

  Garl ic pizza crust

  Bolognese and boscaiola pastas

  Veal in a cream and

  mushroom sauce

  Chicken in tradit ional cacciatore

  vegetable and r ich tomato sauce

  House salad

•  

•  

•  

•    

•  

•

• 

•  
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*Canapés can be added to any menu for $6 per person per select ion unless stated otherwise.



Memorable moments are made at Bivianos



CLASSIC BEVERAGE PACKAGE

Beverages
$20.00 per person, up to 3 hours service

RED WINE

Chain of F i re Merlot ,  Central Ranges or

Chain of F i re Shi raz Cabernet, Central Ranges

WHITE WINE

Chain of Sauvignon Blanc Semil lon, WA or

Chain of F i re Chardonnay, Mudgee

BEER

Pure Blonde

Tooheys Extra Dry

Crown Lager

•  

•  

•  

•  

•  

•  

•  

PREMIUM BEVERAGE PACKAGE

$30.00 per person, up to 3 hours service

RED WINE

Robert Oatley S ignature Ser ies Shi raz, McLaren Vale or

Robert Oatley S ignature Ser ies Cabernet Sauvignon, Margaret River

WHITE WINE

Robert Oatley S ignature Ser ies Sauvignon Blanc, Margaret River or

Robert Oatley S ignature Ser ies Chardonnay, Margaret River

BEER

Peroni

Corona

Crown Lager

Sparkl ing Mineral Water

•  

•  

•  

•  

•  

•  

•  

8 *$10.00 per person per hour for beverage package extension



S E AT E D  C A P A C I T Y S T A N D I N G  C A P A C I T Y

The  Te r race

The  D in i ng  Room

The  Even t  Lounge

The  Ga rdens

70

200

30

Enqu i re

120

350

60

Enqu i re

The Event Lounge
Our most int imate pr ivate room for 30 to 60 guests is  the opulent f ine 
dining jewel in the Sydney Hi l l s .  Downstairs f rom the main event spaces 
is The Event Lounge with plush damask carpet and r ich chocolate and 
earthy hues.  The Event Lounge is the most ref ined pr ivate dining room 
for a truly memorable exper ience.    

The Terrace
A charming event space for 70-120 guests with expansive windows 
opening over the gardens and tr ickl ing water features with luxur ious 
f in ishes and a sophist icated ambience.

The Dining Room
Charm, grace and sophist icat ion with custom made crystal chandel iers ,  
lush coffee and chocolate décor and a calming view of the 
surroundings f rom a superb sunset and local Bushlands. Comfortably 
accommodating from 200 to 350 guests .

9

*M in imum pe r  pe r son  spends  o r  r oom h i r e  cha rge s .  P l ea se  enqu i re  fo r  mo re  i n fo rmat ion .



Lamb backstrap with rocket salad and balsamic glaze

Cajun chicken with mixed salad and bernaise sauce

Pork bel ly with apple puree and celer iac salad 

Sumac prawns with art ichoke and cocktai l  sauce

Coconut prawns with chi l i  mayonnaise

Garl ic and chi l l i  prawns

Scal lops with caul i f lower puree and cr ispy pancetta 

Salt and pepper calamari

Smoked salmon, prawns, celer iac remoulade

Natural oysters with salmon roe 

Chicken and mushroom r isotto 

Gnocchi with mushrooms and truff le oi l  

Orechett i  pasta with chicken, snowpeas, cashew nuts,  diced tomato
and herb cream sauce

Poached pear with blue cheese, walnuts and balsamic glaze

Str iploin with jus,  mashed potato and green beans

Beef tenderloin with potato grat in, sautéed spinach and balsamic glaze

Barramundi with gar l ic mash and steamed broccol in i  

Pan-fr ied salmon, chive mash, t russ tomato and bernaise sauce 

Prawns tossed with spiral l i  pasta, snow peas, bacon and napol i tana sauce

Braised Lamb Shank with beans, potato mash and shaved parmesan

Lamb backstrap with caponata

Pork bel ly with apple puree and broccol in i

BBQ spatchcock with ol ive mash, carrot and jus

Cornfed Chicken with crushed new potatoes, t russ tomato and jus

Confit  duck leg, parsnip mash, asparagus, balsamic jus

Vani l la bean pannacotta with pineapple jam

Tradit ional layered t i ramisu

St icky date pudding with butterscotch sauce

Homemade Chocolate mousse

Ital ian Cassata gelato dessert

Marbled berry cheesecake

Créme Brûlée

Red wine poached pear

•  

•

•

•

•

•

•

•

•

•

•

•

•

•

•  

•

•

•

•

•

•

•

•

•

•

•  

•

•

•

•

•

Calamari Fr i t t i  with tartare

Coconut prawns with chi l i  mayonnaise

Tempura prawns with l ime and chi l l i  mayonnaise 

F ish cake with sweet chi l i  and cor iander sauce

BBQ garl ic and l ime chicken skewers with mint dip

Tandoori  chicken skewers with mint sauce

Satay Chicken skewers

Chicken and mushroom pie 

Cajun lamb skewers with raita

Lamb kofta and mint sauce

Mini Pork bel ly with apple puree

Arancini with basi l  aiol i  (V)

Spr ing rol ls  with sweet chi l l i  (V)

Mini assorted pies

Mini pizza squares

Mini samosas with mint sauce (V)

Spinach and Feta puffs with tomato salsa (V)

Prawn cocktai l

Oysters with salmon roe

BBQ prawn, cucumber cup l ime mayonnaise

Scal lops with tomato, lemon dress ing

Seared tuna, spr ing onion, avocado puree on French bread

Seared lamb backstrap, pumpkin puree, microherbs

Roasted beef, rocket and horseradish bruschetta

Mini Thai beef salad with l ime dress ing

Bocconcini and tomato skewers (V)

Melon and prosciutto skewers with basi l  oi l

Marinated bocconcini skewers wrapped in ham

Saffron poached pear, walnuts and blue cheese (V)

Asparagus and goats cheese tart with balsamic glaze (V)

Avocado, cherry tomato salsa wonton cases (V)

Bruschetta bites with basi l ,  balsamic glaze and parmesan cheese (V)

•  

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•  

•

•

•

•

•

•

•

•

•

•

•

•

•

•

Menu
ENTREE

Canapes
HOT CANAPES

COLD CANAPES

DESSERT

MAIN

•

•



•  

•

•

•

•

•

•

•

•

Decorative Additions

C h a i r  c o v e r  w i t h  c o l o u r e d  b a n d  o r  s a s h  $ 6 . 0 0  e a c h

D a n c e  f l o o r  f r o m  $ 4 0 0 . 0 0

C o l o u r e d  s a t i n  t a b l e  c l o t h e s  $ 2 5 . 0 0  p e r  t a b l e

D J  f r o m  $ 1 2 0 . 0 0  p e r  h o u r  ( m i n i m u m  4  h o u r s )

9  a r m  c r y s t a l  c a n d e l a b r a  $ 1 0 0 . 0 0  e a c h  ( m i n i m u m  5 )

T a b l e  r u n n e r s  $ 1 0 . 0 0  p e r  t a b l e

C o l o u r e d  l i n e n  s e r v i e t t e s  $ 2 . 0 0  p e r  p e r s o n

G a r d e n  h i r e  f o r  1  h o u r  o n  a r r i v a l  f o r  s e r v i c e  o f  c a n a p é s  a n d
b e v e r a g e  p a c k a g e ,  i n c l u d e s  s e t  u p  a n d  s e r v i c e  $ 1 0  p e r  p e r s o n

F l o r a l  t a b l e  c e n t r e p i e c e s  f r o m  $ 5 0 . 0 0  p e r  a r r a n g e m e n t  

Menu Additions

Antipasto $7.00 per person
Proscuitto, Salami, Coppa, Lombo, provolone cheese,
gr i l led marinated vegetables, ol ives and gr iss in i  st icks

Mezze $8.00 per person
Mixed ol ives, feta cheese, homemade hummus, pita bread,
gr i l led marinated capsicum and art ichoke and baby bocconcini 

Seafood $12.00 per person
Smoked salmon, natural Sydney Rock oysters and chefs selected
seafood salad with cocktai l  sauce and lemon wedges

Seasonal f ru it  platters $7.00 per person

Salad platters served with mains $5.00 per person

Bar ista Coffee upgrade $3.50 per person

Ol ive bowls on arr ival $2.00 per person

Sparkl ing wine on arr ival $7.00 per person

Beverage package extension $10.00 per person per hour

•  

•

•

•

•

•

•

•

•

Optional Additions
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Fr e q u e n t l y  A s k e d  Q u e s t i o n s
What are your minimums?
Our minimum spends / number of guests var ies depending on 
the day and t ime of your event and the room required.  
P lease enquire with further information so we can provide you 
with accurate numbers .

Do you cater for dietary requirements?
Yes we can cater for al l  types of dietary requirement at no 
addit ional cost but we need a minimum 1 weeks not ice to 
ensure avai labi l i ty of required meals

Is there any other package options avai lable?
At Biv iano’s we take pr ide in being able to f lexibly accommo-
date var ious, budgets, cuis ines, cater ing options, menus, etc.  
P lease be in touch with what you are looking for and we can 
do our best to create something to suit .

Where do we go from here?
When you are ready to proceed, we require a 25% deposit 
based on expected package and attendance or the room 
minimum spend.  Payment of a deposit denotes acceptance 
of the venue terms and condit ions which wi l l  be provided to 
you along with conf i rmation documentat ion at the t ime of 
moving forward

*Pr ices and inclus ions were correct at the t ime of pr int ing however Biv iano’s 
reserves the r ight to alter and make changes to pr icing and inclus ions as and 
i f  required.
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Connect With Us




