
 

SMALL & MEDIUM SIZED CONFERENCE CATERING – under 100 pax 

$24.00  MT/lunch OR lunch/AT 
$28.50 MT/lunch/AT  
$28.00  Tea & coffee on arrival/MT/lunch 
$32.70 Tea & coffee on arrival /MT/lunch/AT 
 
* Staff charged separately if under 30 pax at $44 p/h. 

 
On Arrival  
Coffee/tea 
Green tea 
Water 
 
Morning tea/Afternoon tea – choose 3 items per session 
Served with coffee/tea/green tea/water 
Fresh fruit platters (gluten free) 
Hazelnut orange tarts 
Fruit cake (gluten free, vegan) 
Whole fresh fruit 
Selection of cookies 
Tiny Italian orange glazed ricotta filled pastries 
Chocolate raspberry brownies (gluten free) 
Small fruit danishes 
Tarts filled with lemon curd 
Spinach and feta frittata (gluten free) 
Pistachio and orange biscuits (gluten free) 
Orange almond friands (gluten free) 
Raspberry Jelly Cakes 
Raspberry, coconut and cashew balls (gf, vegan) 
 
Lunch –  
MENU 1 
all gluten free except the bread 
Baked ricotta with fresh green pea and herb salad, dressed with a red wine vinaigrette  
Cured poached chicken breast with Morrocan carrot ribbon salad and roasted capsicum 
relish  
Baby roasted cocktail potatoes tossed with mayonnaise and spring onion 
Green salad with avocado, cherry tomatoes and cucumber 
 

Crusty bread rolls (and gluten free bread) with butter 
 

Pistachio and orange crisps - gluten free 
Rosewater marshmallow - gluten free 
 
Orange juice 
Apple juice 
Coffee 
Tea 
Green tea 
Water 



 
 
Lunch - 
MENU 2 
All gluten free except the bread 
Zucchini and chickpea fritters with spicy raita and a cucumber and dill salad 
Peppered porterhouse with roasted beetroot, spanish onion and feta salad - some 
separate for vegetarians 
Green salad with cherry tomatoes, spring onion and beans 
Roasted vegetable salad - pumpkin, carrots, sweet potato etc 
 

Bread rolls (and gluten free bread) butter 
 

Brie and cheddar with grapes, strawberries, dried figs, toasted almonds, lavosh and rice 
crackers 
 

Orange juice 
Apple juice 
Coffee/tea 
Green tea 
Water 
 
Lunch - 
MENU 3 
Some gluten free bread provided 
Turkish bread filled with 
Roast beef, horseradish cream, beetroot relish and cucumber 
Grilled Mediterranean vegetables with pesto and rocket 
Chicken with avocado, mayonnaise and spring onion 
Tuna with fresh herbs, mayonnaise, capers and lettuce 
 

Cheese platters with fresh fruit and lavosh 
 

Orange juice 
Apple juice 
Coffee and tea 
Green tea 
Water 

 
Lunch -  
Menu 4 
Chicken lemongrass ‘Vietnamese’ filled bread rolls 
Vegetarian sushi with spicy soy (gf) 
Chicken and vegetarian cold rolls with hoisin (gf) 
 
Fruit platter (gf) 
 

Chocolate raspberry brownies (gf) 
Friands (gf) 
 

Orange juice 
Apple juice 
Coffee/tea 
Green tea 
Water 



 
 

LARGE CONFERENCES over 100 pax 
 
$22.00 MT/lunch OR lunch/AT 
$26.50 MT/lunch/AT 
$26.40  Tea & coffee on arrival/MT/lunch 
$31.35 Tea & coffee on arrival /MT/lunch/AT 
 
* Staff charged separately if under 30 pax at $44 p/h. 
* Includes orange juice and apple juice with lunch 
 
Menu Option 1 

Morning Tea 

Spinach and feta frittata (gf, veg) 

Homemade berry muffins 

Italian pastries with sweet ricotta and orange syrup 

Fresh fruit (gf) 

Coffee and tea and water   

Lunch 

Mixed small rolls (white, sourdough, wholemeal, brown) with assorted fillings: 

- Chicken and crispy speck 

- Roast beef, horseradish cream, beetroot relish and cucumber 

- Grilled Mediterranean vegetables with pesto and rocket (veg) 

- Tuna with fresh herbs, mayonnaise, capers and lettuce 

- Shaved ham with dijonnaise, avocado, tomato and lettuce 

- Egg salad (veg) 

 

Vietnamese cold rolls with hoisin dip (gf, ½ chicken & ½ veg) 

Vegetarian sushi with spicy soy dip (gf, veg) 

 

Fresh fruit 

Chocolate raspberry brownies (gf) 

Meringue tarts with passionfruit curd (gf) 

Hazelnut orange tarts 

 

Coffee and tea and water   



 

 

 

Menu option 2 

 

Morning tea  

Friands (gf)  

Ribbon chicken and egg sandwiches  

Zucchini slice with cherry tomato, crème fraiche (gf, veg) 

Fresh whole fruit  

Coffee and tea and water   

 

Lunch  

‘Half size’ bagels with … 

 smoked salmon, horseradish cream, butter lettuce 

 Chicken, mayo and spring onion with crisp speck 

 avocado, tomato, roasted capsicum, mayo , lettuce (veg) 

 ** some platters of gluten free breads also  

 

Salad cup  - roasted pumpkin, spiced chickpea, baby spinach salad (gf + veg)  

Beef and chicken skewers  - hot with peanut sauce (gf) 

Cold rolls – vegetarian and chicken (gf) 

 

Fresh cut fruit platters (gf) 

Little carrot and banana cakes with cream cheese topping  

Tiny chocolate eclairs 

Meringue tarts with passionfruit curd and blueberries (gf) 

 

Orange juice 

Apple juice  

Coffee and tea and water   

 

 



 

 

 

Menu option 3 

 

Morning tea  

Carrot bacon slice with crispy bacon, crème fraiche (gf) 

Fresh whole fruit (gf) 

Italian pastries with sweet ricotta and orange syrup  

Homemade raspberry muffins  

 

Coffee and tea and water   

 

Lunch  

Chicken lemongrass ‘Vietnamese’ filled bread rolls 

 

Mini sandwiches filled with … 

 Egg salad (veg) 

 Shaved ham, Dijon, avo, lettuce 

 Chicken and crispy speck 

 Cheese, green tomato pickle, shaved cucumber (veg) 

 

Vegetarian sushi with spicy soy (gf) 

Vietnamese chicken and vegetarian cold rolls (gf) 

 

Fresh cut fruit platters (gf) 

Little Chocolate eclairs  

Lemon homemade cheesecakes (gf)  

Jelly cakes 

 

Orange juice  

Apple juice  

Coffee and tea and water   
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