
 

A marquee provides total freedom to create a wonderful setting for your event.  

You can utilise amazing remote locations, position it to maximise a stunning view,  

dress it to whichever theme takes your fancy and supply your own catering and beverages. 

However, remember you are building a temporary venue and there are many things to 

consider in the process to ensure everything runs smoothly! 

MARQUEE STYLES – What style of marquee best 
suits your function? 
 

□ Stretch tent (Modern, stretchy fabric 
with no frame. Weather dependant) 

 
□ Clip frame (Traditional framed tent, no 

centre poles, can be used on concrete 
surfaces) 

 
□ Electron (Centre poles and ropes/pegs – 

high peaks in ceiling like a circus tent) 
 
 
OTHER MARQUEE CONSIDERATIONS 
 

□ If having a stretch tent – how many sides 
are up and how many sides down? 

 
□ Do you want a white silk liner? (Covers 

the walls and ceiling) 
 

□ Clear PVC or Cathedral walls required? 
(Marquee comes standard with all 
white PVC walls) 

 
□ What is the marquee surface? (Gravel, 

concrete, pavement or grass) 
 

□ Is the land flat? 
 

□ If the surface is grass – is it 
hard/dry/wet/soft/other? 

 
□ Is there suitable access for a truck to get 

to the marquee site? 
 

□ Are there any obstacles such as trees, 
fences or lights that might be in the way 
of the marquee? 

□ Do you have fire extinguishers available? 
 

□ Where will guests enter the marquee 
from? 
 

MARQUEE SIZE 
 

□ What is the area of flat land available? 
 

□ How many guests are you expecting? 
 

□ Seated or standing function? 
 

□ Round or long tables? 
 

□ Buffet or set menu? 
 

□ Dance floor required? 
 

□ What is the ceiling height of the marquee? 
 

□ Is back up space required in the marquee 
as a wet weather ceremony option? 
 

CATERING 
 

□ If food is by way of buffet – where are the 
buffet tables located? 

 
□ Where is the location of the mobile kitchen 

and food preparation area? 
 

□ Is an additional catering tent required? 
 

□ Is the location of the kitchen in relation to 
the food service area practical?   Is there 
easy and clear access? 

 
□ Will there be any hot water urns? Be 

cautious that they require a lot of power! 



□ Have you allowed for two fire exits – 
clearly labelled and clear of obstacles? 
 

□ Is there running water supply to the 
catering area? 
 

□ Do you have sufficient lighting for 
service areas? (Catering/bar) 
 

□ Do you have rubbish bins available for 
food waste and empty bottles? 

 
POWER 
 

□ The main power source – where is it 
located in relation to the marquee? 

 
□ Is power by way of mains or generator? 

 
If you have a generator: 

 Ensure you keep it away from the 
marquee as it can be noisy! 

 Remember to have back up diesel or 
petrol should it run out! 
 

□ What total power capacity is available? 
 

Taking into consideration all powered 
items: 

 Do you have enough power supply to 
run all items simultaneously? 

 How many extension leads (and what 
length) are required? 

 
□ What equipment is being supplied by the 

band? (Speakers draw a lot of power!) 
 
LIGHTING 
 

□ What is the main source of lighting for 
the marquee? 

 
□ Do you require dimmers for these? 

 
□ Do you have lighting outside to light up 

access areas? 
 

□ Do you have sufficient extension cords 
and multi boxes for your lighting? 

 
□ What size ladder do you need to hang 

lighting through the ceiling? 
 

ENTERTAINMENT 
 

□ Do you plan to have a DJ, band or iPod? 
(Remember a band needs more space) 

 

□ Is a stage required? 
 
□ Is a dance floor required? If so, what size? 

(5m x 5m recommended for 100 guests) 
 

□ What style of dance floor? Ply board or 
snap-lock? 

 
Remember dancefloors require a flat and solid 
surface for installation! 

 
□ Do you need a sound system; microphone 

for speeches and/or background music for 
dinner? 

 
OTHER FURNITURE 
 

□ Are you having a gift table? 
 

□ Are you having a photo booth? 
 

□ Aer you having a remembrance table? 
 

□ Where is the cake located? 
 

Consider the space between guest tables and 
chairs – you must leave enough space for 
guests to come and go and for service staff 
too! 

 
HEATING 
 

□ Is heating required? 
 

□ If so, how many are required and what 
style? Gas is recommended. 

 
□ Consider rugs for elderly guests 

 
□ Do you require fans for Summer to keep 

your guests cool? 
 
BAR 
 

□ Where is the bar located? 
 

□ Do you have tables for the bar itself, 
including an area to put both clean and 
dirty glassware? 

 
□ Do you have trays to serve and clear drinks 

with? 
 

□ Do you have water carafes available? 
 

□ Do you have plenty of glassware? 
Remember you won’t want to be washing 
glasses during the night. 



 
□ Is there easy access to load alcohol into 

the bar?  
 

□ What chilling facilities do you have? 
Chiller trailer, fridge, ice buckets.. 

 
WEATHER 
 

□ How sheltered is the site? 
 

□ A marquee can handle winds up to 
80kmh, have you considered a backup 
option if a storm hits? 

 
□ Have you considered shade for your 

guests outside the marquee? 
 

GOOD HOST RESPONSIBILITY 
 

□ Insect repellent! 
 

□ Sunscreen! 
 

□ Plenty of drinking water! 
 

□ Transport/taxi service at the end of the 
night to get your guests home safely! 
 

TOILETS 
 
We recommend one toilet for every 50 guests. 
 

□ Have you allowed for lighting the toilet 
area? 
 

□ Do you have soap, hand towels and 
plenty of toilet paper? 
 

□ Consider an outside table by toilet with – 
Mirror, hand creams and a light. 
 

 
 
 
 
 
 
 

 
ACCESS & SETUP 
 

□ Is the access to the marquee safe and away 
from on-lookers and pedestrians? 

 
□ What day will the marquee be installed & 

removed? 
 
 If the inside of the marquee is being setup in        
advance, there are a few things to consider: 

□ Linen can get damp. 
□ Bugs can fall on the linen. 
□ The marquee needs to be fully enclosed to 

keep all items clean and dry. 
□ You may need security to ensure all items 

left at the marquee are safe. 
 
Remember the ceremony setup often can’t be 
done in advance and is best done on the wedding 
day! 
 

□ Do you have an area designated for 
parking? 

 
□ Do you have signage, directing guests as 

required? (Ceremony, reception, toilets, 
bar, parking) 
 
 
 

__________________________________________ 
 
 

For more information and pricing 
get in contact with the friendly team 
at Eventrent to discuss your marquee 
and hire requirements.  
 
__________________________________________ 
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