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PACKAGE
SELECTION

COFFEE AND TEA PACKAGES      

COFFEE AND TEA MENU                 

DELEGATE PACKAGES

CLASSIC WORKING LUNCH

P.3

P.4

P.5-6

P.7-8



FULL DAY 

HALF DAY

BARISTA SERVICE

COFFEE AND TEA BREAK A

COFFEE AND TEA BREAK B

ADDITIONAL BEVERAGE OPTIONS

$4.50 pp

Includes coffee and assorted teas

Continuous coffee and assorted teas / $10 pp

Continuous coffee and assorted teas / $7.50 pp

Additional coffee, assorted teas, and orange juice / $4.50 pp

Sparkling water and assorted beverages / $5.00 pp

$10.00 pp

Includes coffee and assorted teas 

Plus select 1 item from the coffee and tea menu selections 

Barista made beverages - contact our staff for barista service options

 Catering minimum 20 pax

COFFEE AND TEA PACKAGES
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(Please note - All catering packages for Sunday and Public Holiday bookings incur a 20% surcharge.)



Catering minimum 20 pax

COFFEE AND TEA MENU
SELECTIONS

Please select from the following menu options for coffee and tea breaks:

Ham and cheese or tomato and cheese croissants (V*)

Free-range egg slider, smoked bacon, BBQ sauce

Dips and crudites (VE*/GF)

Beef and Vegetable Cornish Pasty

Zucchini Slice, Green Tomato Relish (V)

Quiche Lorraine, Herb Mayo, Baby Cress (V)

Assorted Mini Pies (V*)

SAVOURY

Assorted Danish pastries (V) 

Mini Sweet muffins (V)

Bircher muesli, coconut yoghurt, and berry compote (VE)

Scones, strawberry jam, and whipped cream (V)

Seasonal fruit platter (VE/GF)

Mini Matcha Croissants (V)

SWEET

ve =vegan, v= vegetarian, gf =gluten free
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Additional items can be added to your coffee and tea break for $5.50pp, per item
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DELEGATE PACKAGES

HALF DAY DELEGATE PACKAGE

FULL DAY DELEGATE PACKAGE 

Includes morning tea, lunch and afternoon tea / $60 pp
$62 pp with salad add on 

All conference packages include iced water

Includes morning tea or afternoon tea and lunch / $49 pp
$51 pp with salad add on 

Please note, delegate packages do not include room hire

Catering minimum 20 pax

(20% Surcharge applies to all catering offerings on Sundays & Public Holidays)



ve =vegan, v= vegetarian, gf =gluten free

DELEGATE PACKAGE INCLUSIONS

MORNING TEA BREAK

AFTERNOON TEA BREAK 

ARRIVAL COFFEE AND TEA

EXECUTIVE LUNCH INCLUDES

Includes coffee, assorted teas, and orange juice

Client selection of 2 sandwiches, wraps, or baguettes (gf,ve) 

Chef's selection of 2 hot pastries (gf, v)

Seasonal fruit platter (ve, gf)

Chicken Caesar Salad, Cos, Bacon, Parmesan, Dressing, Croutons 

Green Garden Salad, Herb Dressing (Ve,GF)

Afternoon tea is served with freshly brewed coffee, assorted teas, and orange juice, plus
your choice of 2 items from the coffee and tea menu break selections on page 5.

Morning tea is served with freshly brewed coffee, assorted teas, and orange
juice plus your choice of 2 items from the coffee and tea menu selections.

Catering minimum 20 Pax

SALADS
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Option to add Salad at additional cost.



ve =vegan, v= vegetarian, gf =gluten free

CLASSIC WORKING LUNCH

Includes sandwich and wrap selection + hot option + dessert + option for salad add on

Chicken Schnitzel Focaccia, Truffle Slaw, Sweet & Tangy BBQ Sauce

Classic NY Ruben, Pastrami, Sauerkraut, Swiss Cheese, Wholegrain Mustard Mayo

Turkey Breast Ciabatta, Cranberry Relish, Brie, Rocket 

Smoked salmon (I), Avocado, Dill Mayo, Cress

Classic Chicken Mayo Ribbon Sandwich, Herb mayo, Lettuce

Falafel, cucumber, pickled red onion, coconut tzatziki on Turkish bread (VE)

Classic egg and chive ribbon sandwich (V)

Pulled Pork Wrap, Chipotle Slaw, Plum BBQ Sauce

Prosciutto, Olive Tapenade, Rocket, Mozzarella Ciabatta

Butternut pumpkin, feta, vine ripe tomato, baby spinach in wraps (VE*)

Catering minimum 20 pax

SANDWICH AND WRAP SELECTION / Choose any 2

HOT SELECTION / Choose any 1
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Assorted Mini Pies (V*)
Sesame Prawn Toast, Sweet Chili Mayo

Moroccan Spiced Chicken Skewers, Mint Yoghurt
Assorted mini pizzette (V*)

Mushroom arancini with garlic aioli (V)

$23.50 PER PERSON (without Salad)

(Please note - All catering packages for Sunday and Public Holiday bookings incur a 20% surcharge.)

$25.50 PER PERSON (with Salad)



ve =vegan, v= vegetarian, gf =gluten free

Catering minimum 20 pax
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Chicken Caesar Salad, Cos, Bacon, Parmesan, Dressing, Croutons 

Green Garden Salad, Herb Dressing (Ve,GF)

SALADS / (Optional) 
Choose any 1 

DESSERT / Choose any 1 

Orange Poppy Seed Cake (GF)

Chocolate & Walnut Brownie (V/Contains Nuts)

-Custard-filled mini donuts or Nutella donuts (V)

-Seasonal fruit platter (VE/GF)

-Assorted Cakes (V)


	CONFERENCES AND MEETINGS Effective July 2026
	PACKAGE SELECTION
	COFFEE AND TEA PACKAGES       COFFEE AND TEA MENU                  DELEGATE PACKAGES CLASSIC WORKING LUNCH

	COFFEE AND TEA PACKAGES
	FULL DAY
	Continuous coffee and assorted teas / $10 pp

	HALF DAY
	Continuous coffee and assorted teas / $7.50 pp

	COFFEE AND TEA BREAK A
	$4.50 pp Includes coffee and assorted teas

	COFFEE AND TEA BREAK B
	$10.00 pp Includes coffee and assorted teas  Plus select 1 item from the coffee and tea menu selections

	ADDITIONAL BEVERAGE OPTIONS
	Additional coffee, assorted teas, and orange juice / $4.50 pp Sparkling water and assorted beverages / $5.00 pp

	BARISTA SERVICE
	Barista made beverages - contact our staff for barista service options
	Catering minimum 20 pax



	COFFEE AND TEA MENU SELECTIONS
	Please select from the following menu options for coffee and tea breaks:
	SWEET
	Assorted Danish pastries (V)  Mini Sweet muffins (V) Bircher muesli, coconut yoghurt, and berry compote (VE) Scones, strawberry jam, and whipped cream (V) Seasonal fruit platter (VE/GF) Mini Matcha Croissants (V)

	SAVOURY
	Ham and cheese or tomato and cheese croissants (V*) Free-range egg slider, smoked bacon, BBQ sauce Dips and crudites (VE*/GF) Beef and Vegetable Cornish Pasty Zucchini Slice, Green Tomato Relish (V) Quiche Lorraine, Herb Mayo, Baby Cress (V) Assorted Mini Pies (V*)
	Additional items can be added to your coffee and tea break for $5.50pp, per item
	Catering minimum 20 pax



	DELEGATE PACKAGES
	HALF DAY DELEGATE PACKAGE
	Includes morning tea or afternoon tea and lunch / $49 pp $51 pp with salad add on

	FULL DAY DELEGATE PACKAGE
	Includes morning tea, lunch and afternoon tea / $60 pp $62 pp with salad add on
	All conference packages include iced water
	(20% Surcharge applies to all catering offerings on Sundays & Public Holidays)



	DELEGATE PACKAGE INCLUSIONS
	ARRIVAL COFFEE AND TEA
	MORNING TEA BREAK
	Morning tea is served with freshly brewed coffee, assorted teas, and orange juice plus your choice of 2 items from the coffee and tea menu selections.

	EXECUTIVE LUNCH INCLUDES
	Client selection of 2 sandwiches, wraps, or baguettes (gf,ve)  Chef's selection of 2 hot pastries (gf, v) Seasonal fruit platter (ve, gf)

	SALADS
	Option to add Salad at additional cost.
	Chicken Caesar Salad, Cos, Bacon, Parmesan, Dressing, Croutons  Green Garden Salad, Herb Dressing (Ve,GF)

	Includes coffee, assorted teas, and orange juice

	AFTERNOON TEA BREAK
	Afternoon tea is served with freshly brewed coffee, assorted teas, and orange juice, plus your choice of 2 items from the coffee and tea menu break selections on page 5.
	Catering minimum 20 Pax



	CLASSIC WORKING LUNCH
	$25.50 PER PERSON (with Salad)
	$23.50 PER PERSON (without Salad)
	Includes sandwich and wrap selection + hot option + dessert + option for salad add on
	(Please note - All catering packages for Sunday and Public Holiday bookings incur a 20% surcharge.)


	SANDWICH AND WRAP SELECTION / Choose any 2
	Chicken Schnitzel Focaccia, Truffle Slaw, Sweet & Tangy BBQ Sauce Classic NY Ruben, Pastrami, Sauerkraut, Swiss Cheese, Wholegrain Mustard Mayo Turkey Breast Ciabatta, Cranberry Relish, Brie, Rocket  Smoked salmon (I), Avocado, Dill Mayo, Cress Classic Chicken Mayo Ribbon Sandwich, Herb mayo, Lettuce Falafel, cucumber, pickled red onion, coconut tzatziki on Turkish bread (VE) Classic egg and chive ribbon sandwich (V) Pulled Pork Wrap, Chipotle Slaw, Plum BBQ Sauce Prosciutto, Olive Tapenade, Rocket, Mozzarella Ciabatta Butternut pumpkin, feta, vine ripe tomato, baby spinach in wraps (VE*)

	HOT SELECTION / Choose any 1
	Assorted Mini Pies (V*) Sesame Prawn Toast, Sweet Chili Mayo Moroccan Spiced Chicken Skewers, Mint Yoghurt Assorted mini pizzette (V*) Mushroom arancini with garlic aioli (V)
	Catering minimum 20 pax



	DESSERT / Choose any 1
	Orange Poppy Seed Cake (GF) Chocolate & Walnut Brownie (V/Contains Nuts) -Custard-filled mini donuts or Nutella donuts (V) -Seasonal fruit platter (VE/GF) -Assorted Cakes (V)

	SALADS / (Optional)  Choose any 1
	Chicken Caesar Salad, Cos, Bacon, Parmesan, Dressing, Croutons  Green Garden Salad, Herb Dressing (Ve,GF)
	Catering minimum 20 pax



