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The Sebel Resort & Spa Hawkesbury Valley offers the complete wedding venue in a relaxed, 
country side ambience. Seldom do you find a wedding venue that caters for every 
conceivable aspect of such a very special event. 
 
Beautifully appointed function rooms catering for up to 140 guests, luxurious guest 
accommodation, eight hectares of landscaped gardens & lakeside, on-site Chapel, & a fine 
selection of imaginative & creative menus, are all features that combine to make your 
wedding day a resounding success. 
 
The indulgent Villa Thalgo Day Spa is located within the grounds of the Resort. Enjoy an 
array of revitalising treatments & therapies designed to refresh & renew, perfect for pre or 
post wedding pampering. 
 
Our team of professional Event Co-ordinators will liaise closely with you to ensure that your 
every need is taken care of. Allow the dedicated staff of The Sebel Resort & Spa 
Hawkesbury Valley to attend to every detail of such a momentous occasion in your lives.  
 
 
The Sebel Resort & Spa Hawkesbury Valley – the perfect venue for the perfect wedding. 
 

 
 

Packages VALID TO 30 th June 2010 
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For something really special you may wish to hold your wedding ceremony here in our 
grounds. There are several perfect settings for an outdoor wedding. Terraced gardens 

overflow onto paved pathways, & manicured lawns lead to the waters edge.  
 

Alternatively, you may wish to use The Sebel Resort & Spa Hawkesbury Valley’s Chapel for 
your ceremony, offering the freedom to select your own Minister or Marriage Celebrant.  
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PACKAGE  
 
Red Carpet 
40 Garden Chairs 
Skirted Signing Table 
 
$650.00  
 GST inclusive 

 
Optional extra for Lakeside Ceremony 
Outdoor Package including garden archway, 6 Small Topiary Trees with Tulle to line the aisle & 40 
white chair covers with coloured sash of your choice $420.00 
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PACKAGE  

 
Red Carpet 
Skirted Signing Table 
100 Chairs with White Chair Covers & Ivory Bows 
Chiffon Draping on Alter Rafter 
 
$650.00 
GST inclusive 
 
Optional extra for Chapel Ceremony 
Indoor Package including 2 large Topiary Trees and 6 Small Topiary Trees with tulle to line 
the aisle $250.00 
 

 
Complimentary use of the grounds and gardens for ph otos included within both packages 

 
VALID TO 30 th June 2010 
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Pre-dinner drinks on arrival  
 

½ hour duration 
 

(included in four hour beverage package & room hire) 
 

Three course Standard set menu 
 

Four hour Standard beverage package 
 

Four hour room hire  
 

Personalised menus for each table 
 

Complimentary tea light candles for your guests tables  
 

Complimentary candelabras for your bridal table 
 

Complimentary pre-wedding trial dinner  
for the Bride & Groom 

 
Complimentary Deluxe Spa Room for the  

Bride & Groom including sparkling wine, breakfast for two people in the Gazebo Restaurant 
& late check out (12.00pm) 

 
Complimentary car parking 

 
 

$99.00 per person 
GST inclusive 

 
 

This package is based on a minimum 70 adult guests for The Windsor Room, The Gazebo & The Governor Phillip 
Ballroom. The Lachlan Macquarie Room requires a minimum of 40 adult guests. 

The Gazebo incurs an additional room hire fee of $500.00 
Lunch time Receptions MUST conclude no later than 5PM 

�
� VALID TO 30 th June 2010 

(From July 2010 – June 2011 the price will be $104.00 per person) 
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Pre-dinner drinks & Chef’s choice canapés on arrival 
 

½ hour duration (included in five hour beverage package & room hire) 
 

Three course alternate serve Standard menu 
  

Or choice of wedding buffet A 
 

Five hour Premium beverage package 
 

Five hour room hire 
 

Personalised menus for each table 
 

Complimentary tea light candles for your guests tables 
 

White chair covers with the colour sash of your choice 
 

Complimentary candelabras for bridal table 
 

DJ & MC for five hours  
 

Complimentary pre-wedding trial dinner  
for the Bride and Groom 

 
Complimentary Deluxe Spa Room for the  

Bride & Groom including sparkling wine, breakfast for two people in the Gazebo Restaurant 
& late check out (12.00pm) 

 
Complimentary car parking 

 
$129.00 per person 

GST inclusive 
 

This package is based on a minimum 70 adult guests for The Windsor Room, The Gazebo & The Governor Phillip 
Ballroom. The Lachlan Macquarie Room requires a minimum of 40 adult guests. 

The Gazebo incurs an additional room hire fee of $500.00 
Lunch time Receptions MUST conclude no later than 5PM 

�
VALID TO 30 th June 2010 

(From July 2010 – June 2011 the price will be $134.00 per person) 
�
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Pre-dinner drinks & Chef’s choice canapés on arrival 
 

½ hour duration (included in five hour beverage package & room hire) 
 

Three course alternate menu with Platinum menu options 
 

Or choice of wedding buffet A or B 
 

Five hour Platinum beverage package 
 

Five hour room hire 
 

White chair covers with the colour sash of your choice 
 

Table overlays in a colour of your choice (one per guest table) 
 

*Wall draping & fairy lights behind the bridal table  
 

  Valance with fairy lights on the bridal & cake tables 
 

A floral centrepiece for each table  
including the bridal table long & low 

 
Two pedestal floral arrangements 

 
DJ & MC for five hours 

 
Personalised menus for each table 

 
Complimentary candelabras for your bridal table 

 
Complimentary tea light candles for your guests tables 

 
Complimentary pre-wedding trial dinner 

for the Bride & Groom  
 

Complimentary Deluxe Spa Room for the  
Bride & Groom including sparkling wine, breakfast for two people in the Gazebo Restaurant 

& late check out (12.00pm) 
 

Complimentary car parking 
 

 

$149.00 per person 
 

GST inclusive 
 

This package is based on a minimum 70 adult guests for The Windsor Room, The Gazebo & The Governor Phillip 
Ballroom. The Lachlan Macquarie Room requires a minimum of 40 adult guests. 

*The Gazebo incurs an additional room hire fee of $250.00 for Aphrodite Package. 
 (Wall draping & fairy lights are not applicable in The Gazebo.) 

Lunch time Receptions MUST conclude no later than 5PM 
 

VALID TO 30 th June 2010 
(From July 2010 – June 2011 the price will be $154.00 per person) 
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3 hour canapé menu 
 

Dips, 3 cold canapés, 3 hot canapés, fresh seasonal fruit & mini pastries 
 

Coffee, tea & chocolates 
 

Three hour Standard beverage package 
 

Three hour room hire 
 

Complimentary Deluxe Spa Room for the  
Bride & Groom including sparkling wine, breakfast for two people in the Gazebo Restaurant 

& late check out (12.00pm) 
 

Complimentary car parking 
 
 

$104.00 per person 
 

GST inclusive 
 

 
This package is based on a minimum 80 adult guests for the Governor Phillip Ballroom, The Windsor Room or 

The Gazebo 
The Gazebo will incur an additional room hire fee of $500.00 

 
 
 
 

VALID TO 30 th June 2010 
 

(As of 1 st July 2010 to 30 th  June 2011 – Cocktail Package will increase to $110 .00 pp) 
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Celtic Harpist          $360.00 per hour 

Celtic Harpist / Flutist Duo      $720.00 per hour 

Painist         $290.00 per hour 

Jazz Trio Ensemble      from $350.00 per hour 

Additional chairs for Lakeside ceremony     $6.00 per chair 

Additional chairs for Lakeside ceremony with chair covers & sashs $6.00 per chair 

Two topiary trees           $48.00 

Long & low flower arrangement       from $100.00 

Garden archway          $120.00 

Pedestal floral arrangement     from $120.00 

Butterfly release           from $106.00  

Fairy light wall draping (behind bridal table)   from  $200.00 

Fairy light valance on bridal table       $100.00 

Easel hire          $10.00 

Wishing Well hire       $40.00 

Clydesdales Bridal Photo Service     from $200.00 per hour 

 

**Includes onsite photos for one hour with one Clydesdale Horse (plus Groom & Attendant) 

***$350.00p/hour includes onsite photos for one hour with two Clydesdale Horses (plus Groom & Attendant) 

****PLEASE NOTE: Due to safety issues, onsite photos with the Clydesdales Horses will not be permitted unless 

organised prior to the day 

 
 

(This is the additional price on top of the package you have selected) 
 

All above prices are subject to change 
 
 
 
 

�
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STANDARD BEVERAGE PACKAGE 
 

Inclusive in Cupid Package 
 
Wines 

�  House Chardonnay 
�  House Shiraz Cabernet 
�  House Sparkling Wine 

Beers 
�  Carlton Draught  
�  Cascade Light 

 
Soft Drinks & Juice 

 

PREMIUM BEVERAGE PACKAGE 
 

Inclusive in Venus Package or additional upgrade $15.00 pp for all other packages 
 
Wines  

�  Premium House Sauvignon Blanc 
�  Premium House Shiraz 
�  Premium House Pinot Noir Chardonnay Sparkling 

Beers  
�  Three Australian (2 full strength & 1 Light)  

 
(Choice will be made from the current Beverage List) 

 
Soft Drinks & Juice 
 

PLATINUM BEVERAGE PACKAGE 
 

Inclusive in Aphrodite Package or additional upgrade $25.00 pp for all other packages 
 
White Wines 

�  Quality Australian Chardonnay  
�  Quality New Zealand Sauvignon Blanc  

Red Wines 
�  Quality Australian Cabernet Sauvignon  
�  Quality Australian Shiraz  

Sparkling Wine 
�  Quality Australian Sparkling Wine  

Beers 
�  Three Australian Standard (2 full strength & 1 Light) 
�  Two Premium Australian 
�  One International 

 
(Choice will be made from the current Beverage List) 

 
Spirits 

�  House spirits for the Bridal Table only 
 
Soft Drinks & Juice 
 

*The hotels Beverages List is subject to availability and is changed on a seasonal basis.  Please contact your 
Events Coordinator prior to your event to confirm the beverages available.  The Sebel may need at short notice to 

replace beverages with an alternative of the same or greater value. 
 
*Please also note that specialty purchases of specif ic wine/beers will incur additional prices as these  are 

not part of packages. This will be price on request . 
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NON-ALCOHOLIC BEVERAGES  
 

Soft Drinks     $3.00  
 
Mineral Water     $4.00 
      
Fresh Fruit Juice     $3.50 

 TAP BEER 
 

Cascade Premium Light                                                        $5.00 
 
Carlton Draught     $5.50 
           
Beez Neez, Pure Blonde     $6.00 

       
BOTTLED BEER 

 
Cascade Premium, James Boags, Crown Lager     $6.50 
 
Cascade Light      $5.50 

 
IMPORT BEER 

 
Stella Artois, Corona, Carlsberg, Heineken     $8.50 

 
SPIRITS & LIQUEURS 

 
From     $6.50 
      

 HOUSE WINES 
 

House Red, White & Sparkling Wine by the glass     $6.00 
 

   House Red, White & Sparkling Wine by the bottle              $28.00 
 

 
Deluxe wines are also available on request. Please ask for our full wine list. 

 
Additional beverages are available upon request 

 
All above prices are subject to change 

 
All prices are GST inclusive 

 

�
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Please choose your Three Course Meal 
 From the following Entrée, Main & Dessert Options 

�
 

Entrée 
 

Prawns & Sea Scallop Tart 
Wild rocket & fennel salad, horseradish & herb sour cream 

 

Marinated King Prawns 

Tian of avocado & crabmeat, baby herbs, red capsicum glaze 
 

Char Grilled Baby Octopus & Calamari 
Caramelised pear, roasted capsicums & wild rocket salad, citrus balsamic dressing 

 
Smoked Salmon & Prawn Crepes 

Wasabi mayonnaise, mixed leaves, tropical fruit salsa 
 

Cajun Chicken Tenderloin 
Herb croutons, shaved parmesan, crispy bacon, cos lettuce & caesar style dressing 

 

Smoked Chicken Nicoise 

Mesculin leaves, cherry tomatoes, green beans & olives, slow roasted garlic aioli 
 

Seared Sirloin of Beef 
Snow peas sprouts, bean shoots & coriander salad, Thai chilli dressing 

 

Moroccan Spiced Lamb 

Chilli eggplant ragout, tahini and mint relish 
 

Pan-fried Lemon & Rosemary Quail 
Warm sweet potato & parsnip cake, lemon cello vinaigrette 

 

Layers of Goats Cheese & Provencale Vegetables  (v) 

Olive croutes, baby herbs & rocket pesto 
 

Spinach Ricotta & Pine-nut Ravioli  (v) 
Creamy mushroom sauce, roasted capsicum, fresh herbs & cracked pepper 

 
 

 
 

Platinum Entrée  
 

Quartet of Seafood 
Consisting of freshly shucked pacific oysters with chive & verjus dressing, marinated king prawns, 

Tasmanian smoked salmon & cocktail scallop with mango salsa 
 

Infornato of Mediterranean Vegetables & Cold Meats 
Spinach & sun dried tomato salad, red pimento glaze 

�
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Main 

 

Grilled Snapper  

Butternut pumpkin & chilli mash, lemon myrtle emulsion 

 

Tasmanian Salmon  

Kumera mash, white wine & caviar beurre blanc 

 
Five Spice Marinated Chicken Supreme   

Baby bok choy, preserved ginger mash, Kangaroo Island honey jus 
 

Roasted Chicken Breast   
Feta, spinach & pine nut risotto, rocket, port wine jus 

 
Pan Seared Veal Piccata   

Garlic & rosemary potatoes, forest mushroom sauce 
 

Char Grilled Veal Cutlets  

Soft parmesan polenta, red wine jus 
 

Pan-fried Beef Medallions 
Roasted root vegetables, field mushroom, chocolate jus 

 
Grain-fed Scotch Fillet   

Sun dried tomato & truffle oil mash, red wine glaze 

 

Rack of Lamb 

Herb & pepper crust, dauphnoise potatoes, wilted spinach, rosemary jus 

 

Slow Cooked Lamb Rump 

Crushed kipfler potatoes, confit of eschalots, shiraz jus 

 

 
 

 
 
 
 

Platinum Main 
 

Oven Baked Barramundi 
Creamy kipfler potato relish, wilted spinach, roasted red capsicum reduction, dill coulis 

 

Roasted Spatchcock 

Pumpkin risotto, baby spinach, fennel & tomato ragout 
 

 
 

 
 

 



 
 

Dessert 
 

White Chocolate & Baileys Mousse 

Centred with coffee crème brulee, pistachio praline  

 

Black Chocolate Caviar 

Folded with sago and caramelised banana 

 

Ricotta & Grand Marnier cheesecake 

Blood orange jelly, mixed berry compote 

 
Coconut Bavaroise  

Jellied mango & passionfruit, raspberry glaze 

 

French Apple Tart 

Vanilla bean crème anglaise, white chocolate ice cream 

 
Tiramisu  

espresso syrup, almond biscotti 
 

Sticky date pudding 
Butterscotch sauce, cinnamon ice cream 

 
 

Platinum Dessert 
 

White Chocolate Teardrop Mousse 
Raspberry coulis 

 
Passion fruit Cheesecake 

Mixed berry compote, shaved dark chocolate  
 

 
Freshly brewed tea, coffee and truffles 

 
Special dietary meals are available upon request  
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All prices quoted are Per Person 

  
Alternate Serve         (for Astrid Package)                 $10.00  
Buffet A    (for Astrid Package)                    $10.00  
Buffet B     (for Astrid or Venus Packages)                    $20.00  
Platinum Menu Upgrade                 $15.00 
   
Children’s Meal   (3 – 12 years)              $39.00  
Teenager’s Meal  (13 – 17 years)       $15.00 off package price 
Suppliers Meal  (Main meal & Soft Drinks)            $39.00  
Fruit and cheese platter                 $10.50  
½ Hour Canapés                  $15.00  

�
All prices are GST inclusive 
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Cous Cous salad, Coriander & Yoghurt dressing 
 

Bavarian Potato Salad 
 

Cos Lettuce, Smoked Chicken, Bacon bits, Croutons, Parmesan Cheese, Caesar dressing 
Pasta, assorted Seafood, Baby Spinach, Thousand Island dressing 

 
Antipasto of Grilled Vegetables, Olives & Feta 

 
Selection of cold deli meats 

 
Garden Salad, French dressing 

 
Selection of freshly baked breads 

 
 

** 
 
 

Seasonal Fish of the day, Dill & Lemon beurre blanc 
 

Chicken Korma 
 

Roasted Sirloin of Beef, Seeded Mustard Jus 
 

Steamed Jasmine Rice 
 

Roasted Root vegetables 
 

Seasonal Steamed vegetables, Garlic herb butter 
 
 

** 
 
 

Seasonal Berry Cheesecake 
 

Assortment of Cakes & French Pastries 
 

Mini Berry Tartlets 
 

Seasonal fresh fruit platter 
 

Selection of Australian & International cheeses, Crackers, dried fruits 
 
 

** 
 
 

Freshly brewed coffee and tea with chocolates 
 
 

�
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Freshly Shucked Oysters 
 

Cooked King Prawns, Lemon wedges, Tartare sauce, Cocktail Sauce 
 

Green lip Mussels, Passion fruit & Coriander Salsa 
 

Smoked Salmon, Spanish Onions, Baby Capers 
 

Cos Lettuce, Smoked Chicken, Bacon bits, Croutons, Parmesan Cheese, Caesar dressing 
 

Assortment of Sushi, Pickled Ginger, Wasabi & Soy 
 

Antipasto of Grilled Vegetables, Olives & Feta 
 

Selection of cold deli meats 
 

Garden Salad, French dressing 
 

Selection of freshly baked breads 
 
 

** 
 

Steamed Seasonal Fish, Ginger & Soy glaze 
 

Pan fried Chicken Supremes, Sundried Tomato Glaze 
 

Roasted Leg of Lamb, Ratatouille Sauce 
 

Char grilled Medallions of Beef, Blue Cheese dressing 
 

Shrimp & Hokkien noodle stir fry 
 

Roasted Root vegetables 
 

Seasonal Steamed vegetables, Garlic herb butter 
 

** 
 

Seasonal Berry Cheesecake 
 

Sacher Torte 
 

Decorated Pavlovas 
 

Fruit & Sherry Trifle 
 

Mango & Coconut Charlotte 
 

Profiteroles 
 

Seasonal fresh fruit platter 
 

Selection of cheeses, dried fruits, crackers 
 

** 
 

Freshly brewed coffee and tea with chocolates 
�
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Cold Selection  

 

 
Peas & Corn Bruschetta 

 
 

Smoked Salmon on Blinis with Sou cream dressing 
 
 

Oriental spiced Chicken 
 
 

Prawn & Avocado mousse on Sourdough 
 
 

Rare roast beef with Cajun spices 
 
 
 

Hot Selection  
 

 

Tempura Prawn skewers with Wasabi Mayonnaise 
 
 

Chicken Satay with Peanut sauce 
 
 

Vegetable Samosas 
 
 

Steamed Shrimp dumplings with honey soy dipping sauce 
 
 

Beef Spring Rolls 
 
 
�
�

**Vegetarian option 

 
�
�
�
�
�



"�������������
�
��� �
�
�

Thank you for selecting The Sebel Resort & Spa Hawkesbury Valley for your Wedding Reception. 
 

The attached Terms & Conditions have been designed to ensure your event runs smoothly.  

 
1. Tentative Bookings, Confirmation & Payment 

 
We will hold a tentative booking for 14 days. A deposit of 20% of the projected value, along 
with a signed Contract, RSA agreement and Terms and Conditions is required to secure your 
chosen date.  If the Hotel has not received the deposit and contract within 14 days, we 
reserve the right to cancel the booking without notification. 
Progressive payments are to be made according to the following guidelines - 
 
Six (6) months prior to the event - 50% of the contracted total cost is payable. 
 
Two (2) months prior to the event - 75% of the contracted total cost is payable. 
 
Full payment is required Fourteen (14) working days prior to the event.   
 
These payments are to be delivered during normal business hours 9am – 5pm.  Cash, bank cheque or 
credit cards are acceptable.  All Credit Card Payments incur a 1.5% merchant fee. 
  
2. Prices 
 
The prices are current at the time of quotation but may change at the management’s discretion. All 
prices are GST inclusive. Prices may increase at any time without notice due to increased direct costs 
or changes in, or the induction of Government charges and taxes. Upon receipt of the deposit, 
Contract and signed Terms and Conditions, we endeavour to honor all prices through until the event. 
 
3. Guaranteed Numbers 
 
A guaranteed minimum number of guests attending the event is required fourteen (14) working days 
prior to the event.  Charges will be based on the number of people attending the function or the 
guaranteed number, whichever is greater. 
    
4. Cancellation 
 
a) All cancellations must be made in writing and sent to the Conference and Catering Manager. 

 
b) Notice prior to nine (9) months to the event – the full deposit will be refunded.  

 
c) Notice within nine (9) months prior to the event - 20% of the contracted total cost of the event 

cancellation fee will be incurred. 
 

d) Notice within six (6) months prior to the event - 50% of the contracted total cost of the event 
cancellation fee will be incurred. 
 

e) Notice within two (2) months prior to the event - 75% of the contracted total cost of the event 
cancellation fee will be incurred.  
 

f) Notice within fourteen (14) days prior to the event - 100% of the contracted total cost of the event 
cancellation fee will be incurred. 
 

g) All cancellation fees will be based on the contracted numbers at the time of the booking 
 

 

�
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5. Transfer of Date 
 
a) All requests for transfer of wedding date must be made in writing and sent to the Wedding 

Coordinator 
 

b) Notice prior to nine (9) months to the event – no additional fee applies 
 

c) Notice within nine (9) months prior to the event – $500.00 fee applies additional to the estimated 
contracted total  
 

d) Notice within six (6) months prior to the event - $1,000.00 fee applies additional to the estimated 
contracted total 
 

e) Notice within two (2) months prior to the event - $1,500.00 fee applies additional to the estimated 
contracted total 
 

f) Notice within fourteen (14) days prior to the event - $2,000.00 fee applies additional to the 
estimated contracted total 
 

g) The additional fee applicable to the transfer of wedding date is payable within fourteen days at the 
time of request 
 

h) Should the client wish to cancel the wedding, or transfer again to alternative dates, the 
cancellation fees outlined in Clause #4  above will apply & will be calculated with regard t o the 
original contracted date  

 
6. Insurance 
 
The hotel will take all possible care, but accepts no responsibility for any loss or damage to 
merchandise or other property in the hotel prior to, during or after the event.  We recommend that the 
patron take out his or her own insurance. 
 
7. Losses & Damages 
 
The patron (client) is financially liable for any damage sustained, or loss incurred, to the Hotel or the 
Hotel suppliers. Property, fixtures, fittings, decorations, whether through their own actions or 
throughout the actions of their guests, contractors or sub contractors.  
 
A $500.00 bond is payable in conjunction with the final payment and will be refunded within 7 days 
after the event if no damages have occurred and all charges have been settled prior to check out. 
 
8. Food, Beverage & Menu Selection 
 
Food or beverages cannot be brought onto the Hotel property for consumption during the event. 
 
Your confirmed menu selections and final details for your event are required four (4) weeks prior to the 
event. 
 
The Sebel Resort & Spa Hawkesbury Valley reserves the right to refuse any alcohol to intoxicated 
guests during the duration of the Reception, and thereafter, due to the Responsible Service of Alcohol 
Policy. 
 
9. Changes 
 
The Hotel reserves the right to re-decorate, refurbish, paint or make extensions and alterations to any 
property of the hotel. 

�
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10. Additional Costs 
 
Should your numbers fall below the 70 people minimum for the Windsor Room, the Gazebo or the 
Governor Phillip Ballroom, the following additional room hire surcharges will apply: 

 
60-69 people           $950.00 
50-59 people         $1,900.00 
Less than 49 people       $2,900.00 
 

Should your numbers fall below the 40 people minimum for the Lachlan Macquarie Room, the 
following additional room hire surcharges will apply: 

 
30-39 people   $950.00 
Less than 29 people             $1,900.00 

    
The minimum numbers are based on adults at the full package price (not including children, teenagers 
or suppliers)  
 
A labour charge is applicable for functions extending beyond the room-hire specified in the contracted 
package, at $500.00 per hour or part thereof. Please note that any such extensions must be approved 
by the Management of the Hotel prior to the event.  (This does not include additional beverages or DJ 
additional charges). 
 
For events falling on a Public Holiday an additional surcharge of $15.00 per person will be charged. 
(Discounts do not apply on Public Holidays – refer to #10 Discounted Offers). In reference to the 
Easter Long Weekend – Good Friday, Easter Saturday, Sunday & Monday all incur Public Holiday 
Surcharge.  15% discounts are not available on Sundays Weddings. 
 
11. Discounted Offers 
 
Should you hold your event during the months of January, February (excluding Valentines Day-14 
February), June or July or on any Friday evening throughout the year, we will reduce the Package 
Price by 10% (excluding Ceremony Packages, Public Holidays & additional charges). Note: Limited 
discounted bookings available in January, February (excluding Valentines Day-14 February), 
June or July or on any Friday evening. Discounts do not apply on Public Holidays. Events to be 
held on Public Holidays will incur standard package prices plus the additional Public Holiday 
surcharge. 
Please note that double discounts are not available for Friday weddings held in the months of January, 
February, June or July. 
 
12. Contractors/Suppliers 
 
Please note that the Hotel has a number of preferred contractors/suppliers. Should you wish to use a 
non preferred contractor/supplier, approval must be sought from the Hotel Management at least 30 
days prior to the event date and full Public Liability and Workers Compensation certificates must be 
provided. A supplier meal is to be provided at a cost of $39.00 per person. 
 
13. Duty of Care 
 
The Hotel has a duty of care to all guests and as such reserves the right to move any event from an 
outside area, based on extreme weather conditions.  
 
14. Force Majeure 
 
The hotel will not be in breach of this agreement or any way liable, if it is prevented by complying with 
this agreement by reason of act of God, act of public enemy, war, earthquake, riot, explosion 
compliance with any law or government restraint order, rule regulations, strikes, lock outs or any other 
cause outside the control of the Hotel. 
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15. Smoke Free Clause 
 
Under NSW Legislation, The Sebel Resort & Spa Hawkesbury Valley is a non smoking venue, except 
for some designated outdoor areas. 
 
16. Noise 
 
We kindly remind you and your guests to be considerate of other hotel guests and our neighbours, 
with regard to noise, before, during and after your event. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
61 Hawkesbury Valley Way      T: +61 2 4577 4222                 www.sebelhawkesbury.com.au 
Windsor NSW 2756       F: +61 2 4577 5410       managed by Mirvac Hotels & Resorts 

 


