
BANQUET KIT 



p a g e  o n e

M E D I T E R R A N E A N  B U F F E T  $ 5 5 . 0 0  p e r  p e r s o n
( L U N C H  O R  D I N N E R  B U F F E T )

 -  C h i c k e n  C a c c i a t o r e  w i t h  k a l a m a t a  o l i v e s  
a n d  s c e n t e d  r i c e .

-  P e n n e  p a s t a  w i t h  b e e f  m e a t b a l l s .
-  V e g e t a r i a n  l a s a g n a  w i t h  r o a s t  p u m p k i n ,  

s p i n a c h  a n d  r i c o t t a  c h e e s e .
-  S e l e c t i o n s  o f  b r e a d s

-  S i g n a t u r e  S a l a d
-  T i r a m i s u

-  F r e s h  f r u i t  p l a t t e r
 

A U S T R A L I A N  B B Q  B U F F E T  $ 5 5 . 0 0  p e r  p e r s o n
( L U N C H  O R  D I N N E R  B U F F E T )

 -  G r i l l e d  S t e a k  w i t h  p e p p e r c o r n  s a u c e .
-  L e m o n  a n d  t h y m e  r o a s t e d  c h i c k e n .

-  B B Q  P o r k  R i b s .
-  R o a s t e d  c h a t  p o t a t o e s .

-  S e l e c t i o n s  o f  b r e a d s
-  S i g n a t u r e  S a l a d

-  C h o c o l a t e  B r o w n i e
-  F r e s h  f r u i t  p l a t t e r

 

COLD - L IGHT BUFFET $35.00 per person

(LUNCH BUFFET)
DELI  WRAPS & SANDWICHES (G luten Free  bread ava i lab le )  

 

Choose  3  opt ions  f rom the  be low l i s t :

 -  Vegetar ian  wrap:  beet root ,  rocket  and goat  cheese .

 -  Ceasar  Wrap:  Ch icken ,  bacon ,  cos  le t tuce  and parmesan .

 -  Vegan Sandwich:  hummus,  sp inach and roasted  pumpkin

 -  Sa lami  Sandwich:  sa lami ,  rocket ,  mozzare l la ,  tomato re l i sh .  

 -  Ham Sandwich:  Ham of  the  bone ,  mozzare l la ,  a io l i ,  mixed  leaves .  

 App le  Crumble  

 F resh  f ru i t  p lat ter  

 

 
HOT - F INGER FOOD BUFFET $39.00 per  person

(LUNCH BUFFET)

 -  Se lect ion  of  p izzas .

-  Vegetar ian  spr ing  ro l l s .

-  F i sh  f ingers .

-  F r ies

-  Pass ionfru i t  cheesecake

-  F ru i t  P lat ter.

 

 

BUFFET   STYLE

Please be aware that our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten, eggs, and other foods that may cause intolerances. 
Our team will make every effort to accommodate dietary requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of allergens or foods that may

cause intolerances, including items purchased from external suppliers claiming to be “gluten-free.”  Cross-contact via other products, utensils, or guests may occur. 
All seafood included in this Conference & Events Banquet Kit is imported. 

Please notify our team of any food allergies or intolerances.



S H A R E D  P L A T T E R S  
E A C H  P L A T T E R  S E R V E S  A P P R O X I M A T E L Y  1 0  G U E S T S  A S  A  L I G H T  A C C O M P A N I M E N T .

M I N I M U M  O R D E R  O F  2  P L A T T E R S  A P P L I E S .

C H A R C U T E R I E  B O A R D  $ 1 0 0 . 0 0
S e l e c t i o n  o f  c u r e d  a n d  s m o k e d  m e a t s ,  l o c a l  c h e e s e ,  d i p s  a n d

d r i e d  f r u i t  a n d  n u t s .  

T H E  C H E E S E  P L A T T E R  $ $ 1 0 0 . 0 0
H i n t e r l a n d  c h e e s e s ,  s e r v e d  w i t h  l o c a l  f r e s h  f r u i t ,  n u t s ,

q u i n c e  a n d  l a v o s h  c r a c k e r s .  

P A R T Y  T I M E  P L A T T E R  $ 1 0 0 . 0 0
M i n i  b e e f  p i e s ,  h o m e m a d e  p o r k  s h o u l d e r  s a u s a g e  r o l l s ,

s p i n a c h  a n d  r i c o t t a  p u f f s ,  w i t h  t o m a t o  k e t c h u p .  

B I R T H D A Y  P L A T T E R  $ 1 0 0 . 0 0
F r i e d  c h i c k e n  w i n g s ,  w i t h  b l u e  c h e e s e  a n d  r a n c h .

A s i a n  B B Q  r i b s ,  a n d  f r i e s .  

 

S U R F  A N D  T U R F  $ 1 0 0 . 0 0
L o c a l  f l a s h  f r i e d  s a l t  a n d  p e p p e r  c a l a m a r i ,  g r i l l e d  c h o r i z o ,

s u g a r  c a n e  p r a w n s ,  d i l l  c a p e r  a i o l i .  

T A C O  T U E S D A Y  $ 1 0 0 . 0 0
T a c o  s h e l l s ,  s h r e d d e d  p o r k ,  c o r n ,  a v o c a d o ,  t o m a t o  s a l a d ,

l e t t u c e ,  c h e e s e ,  c o n d i m e n t s .  

S P R I N G  P L A T T E R  $ 1 0 0 . 0 0
S t e a m e d  v e g e t a b l e  g y o z a ,  c h i c k e n  a n d  c o r i a n d e r  w o n t o n s ,

v e g e t a b l e  s p r i n g  r o l l s ,  w i t h  s w e e t  c h i l i  a n d  l i m e  d i p p i n g  s a u c e

C R U D I T E S  $ 1 0 0  
C a r r o t ,  c e l e r y ,  c a p s i c u m ,  c h e r r y  t o m a t o ,  c h i c k p e a  h u m m u s ,

b e e t r o o t  h u m m u s .

.
F R E S H  F R U I T  P L A T T E R  $ 1 0 0

A  v i b r a n t  s e l e c t i o n  o f  s e a s o n a l  f r e s h  f r u i t s .
 

p a g e  t w o  

Please be aware that our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten, eggs, and other foods that may cause intolerances. 
Our team will make every effort to accommodate dietary requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of allergens or foods that may

cause intolerances, including items purchased from external suppliers claiming to be “gluten-free.”  Cross-contact via other products, utensils, or guests may occur. 
All seafood included in this Conference & Events Banquet Kit is imported. 

Please notify our team of any food allergies or intolerances.



4 Pieces per person $19.00, choose 4 options
 8 Pieces per person $33.00, choose 6 options
 12 Pieces per person $47.00, choose 8 options

COLD
Pacific Oysters with chilly dressing. 

Caprese tart: Bocconcini cheese, cherry tomato, basil, balsamic reduction.
Hoisin duck on cucumber. 

Seared Wagyu Beef, served in crostini with horseradish sauce.

HOT
Coconut prawns with mango dressing. 

Fried pork dumplings with sweet chilly dressing. 
Falafel with beetroot hummus.

Beef meatballs with spinach and chilly oil. 
Truffle and mushroom arancini balls. 

SWEET 
Chocolate brownie with berries. 

Lemon curd tarts with torched merengue. 
Mini vanilla cream filled eclairs. 
Peach and passionfruit pavlovas. 

Salted caramel and dark chocolate slice. 

SUBSTANTIAL 
($11.00 per item, can only be ordered with a standard canape package)

Mini cheeseburger, brioche bun, BBQ sauce, pickles. 
Pulled pork taco with coleslaw and siracha aioli. 

Butter chicken curry with fragrant rice. 
Popcorn cauliflower served with spacy pumpkin puree and crispy shallots. 

 

CANAPÉS

p a g e  t h r e e  

Please be aware that our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten, eggs, and other foods that may cause intolerances. 
Our team will make every effort to accommodate dietary requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of allergens or foods that may

cause intolerances, including items purchased from external suppliers claiming to be “gluten-free.”  Cross-contact via other products, utensils, or guests may occur. 
All seafood included in this Conference & Events Banquet Kit is imported. 

Please notify our team of any food allergies or intolerances.



p a g e  f o u r  

BEVERAGE PACKAGES

Classic Beverage Package 
 Includes house wine, house beer, soft drinks, and juices. 

1-Hour Duration $39.00
2-Hour Duration $47.00
3-Hour Duration $55.00
4-Hour Duration $62.00

Deluxe Beverage Package 
 Includes our finest wine, beer, soft drinks, and juices. 

1-Hour Duration $49.00
2-Hour Duration $57.00
3-Hour Duration $65.00
4-Hour Duration $72.00

Soft Drink Package 
Available for groups who prefer non-alcoholic options. 

1-Hour Duration $17.00
2-Hour Duration $22.00
3-Hour Duration $27.00
4-Hour Duration $32.00



A l l  p r i c e s  a r e  p e r  p e r s o n  ( u n l e s s  o t h e r w i s e  s t a t e d )  a n d  a r e  i n c l u s i v e  o f  1 0 %  G S T  a n d  s e r v i c e  c h a r g e s .  
P r i c e s  a n d  m e n u s  a r e  s u b j e c t  t o  c h a n g e  a t  t h e  h o t e l ’ s  d i s c r e t i o n  a n d  w i t h o u t  n o t i c e .  

A l l  r a t e s  a r e  n e t ,  n o n - c o m m i s s i o n a b l e .

 
P l e a s e  b e  a w a r e  t h a t  o u r  m e n u  c o n t a i n s  a l l e r g e n s  a n d  i s  p r e p a r e d  i n  a  k i t c h e n  t h a t  h a n d l e s  n u t s ,  s h e l l f i s h ,

g l u t e n ,  e g g s ,  a n d  o t h e r  f o o d s  t h a t  m a y  c a u s e  i n t o l e r a n c e s .  
O u r  t e a m  w i l l  m a k e  e v e r y  e f f o r t  t o  a c c o m m o d a t e  d i e t a r y  r e q u i r e m e n t s .  H o w e v e r ,  d u e  t o  t h e  s h a r e d  p r o d u c t i o n

a n d  s e r v i n g  e n v i r o n m e n t ,  w e  c a n n o t  g u a r a n t e e  t h e  c o m p l e t e  o m i s s i o n  o f  a l l e r g e n s  o r  f o o d s  t h a t  m a y  c a u s e
i n t o l e r a n c e s ,  i n c l u d i n g  i t e m s  p u r c h a s e d  f r o m  e x t e r n a l  s u p p l i e r s  c l a i m i n g  t o  b e  “ g l u t e n - f r e e . ”  

C r o s s - c o n t a c t  v i a  o t h e r  p r o d u c t s ,  u t e n s i l s ,  o r  g u e s t s  m a y  o c c u r .  

A l l  s e a f o o d  i n c l u d e d  i n  t h i s  C o n f e r e n c e  &  E v e n t s  B a n q u e t  K i t  i s  i m p o r t e d .  

P l e a s e  n o t i f y  o u r  t e a m  o f  a n y  f o o d  a l l e r g i e s  o r  i n t o l e r a n c e s .

Thank you.
p a g e  f i v e  


