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Menu Options 
 

Tea and coffee on arrival  

$4.50pp 

 

Continuous tea and coffee 

$12.00pp 

 

Morning & afternoon tea 

$9.50pp 

 

All morning and afternoon teas are served with freshly brewed coffee, tea 

and fresh fruit basket 

 

Please choose three of the following: 

 

Scones with assorted jams and whipped cream 

Variety of homemade muffins 

Selection of cakes 

Lemon and lime tart 

Vanilla slice 

Variety of French pastries and Danish  

Selection of slices 

Variety of profiteroles 

Home made sausage rolls 

Variety of home made party quiches 

Tomato, onion and basil toasted focaccia bread 

Marinated vegetable and pesto focaccia bread 

Ham, cheese and tomato filled crossants 

Assorted fresh baked cookies 

 

Special dietary requirements can be catered for as long as adequate notice is given. 

This can be in the form of a separate plated meal or buffets can be altered to 

incorporate the requirements for the group. 

 

Extra Special Treats 

 

Chocolate Indulgence - $5.90pp 

Chocolate dipped strawberries and chocolate brownies 

 

Spanish touch - $6.50pp 

Cheese cubes, guacamole and charred grilled chorizo grilled breads and grissini 

 

Dips and Antipasto Platter - $6.50pp 

With three dips, semi dried tomatoes, olives, fetta, lavosh crackers and grissini 

 

Cheese Platter - $6.90 

Fine cheese platter: local and imported cheese, grissini sticks, dried fruits 

and lavosh crackers 

 

Berroca bar - $6.90pp 

Variety of flavours served on ice 

 

Ice cream bar - $8.50pp 

Presented in a ice carving 

 

Premium coffee bar  -  

$200 staff and setup 

$4.95pp 

With fresh moccapan espresso coffees 

 



 

Conference Lunch Options 

$24.50pp 

 

Please select one luncheon menu, each menu includes 

all items listed plus soft drinks and Fresh Juices 

 

 

 

Devine Sandwiches 

Very popular luncheon menu which allows this to be an informal stand-up or sit 

down style luncheon served indoor, outdoor or while delegates continue to 

work in the conference room. 

 

Selection of open sandwiches 

 

Mustard crusted medium roast beef with horseradish cream 

 

Tandoori chicken, cucumber and yogurt 

 

Marinated vegetable and pumpkin pesto 

 

Smoked salmon, cream cheese, caper and dill 

 

Salami and marinated vegetable 

 

Turkey, cranberry and balsamic onion 

 

Leg ham, swiss cheese and tomato also available on low gi wraps, gluten free bread 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Make Your Own Sandwich Buffet 

This is a great casual luncheon which allows your delegates to make their own 

sandwich or have the items as a plated salad.  This buffet is also very popular with 

vegetarians, vegans or delegates with specific dietary requirements. 

 

Selection includes 

 

French sticks 

Vienna loaf 

Whole meal loaf 

Whole grain loaf 

Low gi wraps 

Gluten free bread 

Knot rolls 

Butter/margarine 

Lettuce 

Tomato 

Onion 

Cucumber 

Carrot 

Beetroot 

Semi dried tomato 

Swiss and tasty cheese 

Leg Ham 

Roast beef 

Turkey 

Salami 

Chicken 

Tuna 

Smoked salmon 

Mayonnaise 

Tomato relish 

Pickles 

Mustards 

Cranberry sauce 

Cream cheese 

Balsamic dressing 

Salt and pepper 

 

 

 

 



 

Hot gourmet savoury lunch 

 

 

Lemon and thyme roast chicken 

 

Garlic roast potatoes 

 

Garden salad 

 

Greek salad 

 

Coleslaw 

 

Bread rolls 

 

Butter / margarine 

 

Balsamic dressing 

 

Gravy 

 

 

 

Cold gourmet savoury lunch 

 

Selection of cold meats 

 

Garden salad 

 

Greek salad 

 

Coleslaw 

 

Bread rolls 

 

Butter / margarine 

 

Balsamic dressing 

 

Mustards and relishes 

 

 

 

 

 

 

 
 

 
 

 

  



Extra Special Treats 

(Lunch options) 

 

 

                Chocolate Indulgence    

$5.90pp 

Chocolate dipped strawberries and chocolate brownies 

 

Spanish touch 

$6.50pp 

Cheese cubes, guacamole and charred grilled chorizo grilled breads and grissini 

 

Dips and Antipasto Platter 

$6.50pp 

With three dips, semi dried tomatoes, olives, fetta, lavosh crackers and grissini 

 

Cheese Platter 

$6.90 

Fine cheese platter: local and imported cheese, grissini sticks, dried fruits 

and lavosh crackers 

 

Fruit Platter 

$4.90 

Selection of fresh fruits and berries 

 

Champagne bar 

$7.50pp 

Selection of champagnes and garnishes 

 

Berroca bar 

$6.90 

Variety of flavours served on ice 

 

Ice cream bar 

$8.50pp 

Presented in a ice carving 

 

Premium coffee bar 

$4.95pp 

With fresh moccapan espresso coffees 

 

Birthday cake 

$120 

With happy birthday ...... piped on it 

 

Cupcake stand 

$5.90pp 

Selection of iced cupcakes 

 

 

 

 

 


