
 

Conference Packages 
Menu items can be subsidised or modified to suit specific dietary needs and allergies.  

This will incur a surcharge per person of $5,50 for each conference package. 
 

The Standard $22 pp (minimum 10 people) 

Includes T2 tea, filter or percolated coffee, Eco disposables for 3 sessions 

Morning tea 

Freshly baked assorted cookies (chocolate chip, Anzac, apricot almond, 1pp) 

Lunch 

Selection of gourmet sandwiches with assorted fillings (1pp) 

Seasonal sliced fruit platter 

Mineral water (250ml of each pp) 

Afternoon Tea 

Delicious buttermilk scones topped with whipped cream and strawberry jam (½ pp) 

 

The Healthy One $25pp (minimum 15 people) 

Includes T2 tea, filter or percolated coffee, Eco disposables for 3 sessions 

Morning Tea 

Bottle of natural water (600ml) 

Natural greek yoghurt cups topped with toasted muesli and freeze-dried raspberries 

Lunch 

Country grain sliced bread sandwiches with healthy fillings 

(turkey, chicken, roast beef, grilled vegetables) 1 pp 

Wild rocket, honey roast pumpkin and quinoa salad with low fat yoghurt dressing 

Seasonal sliced fruit platter 

Orange juice and mineral water (250ml of each pp) 

Afternoon Tea 

Dairy Free or Gluten Free banana bread (1 slice pp) 

 



 

The Canberra $28 pp (minimum 15 people) 

Includes T2 tea, filter or percolated coffee, Eco disposables for the day 

Arrival 

Freshly baked cornflake cookies (1pp) 

Morning Tea 

Selection of mini Danish’s (2 pp) 

Lunch 

Assortment of gourmet sandwiches with various fillings cut into triangles (1 ½ pp) 

Seasonal sliced fruit platter 

Orange juice and sparkling mineral water (250ml of each pp) 

Afternoon Tea 

Petit Gluten & Dairy Free blueberry friands (2pp) 

 

The Australian $38 pp (minimum 20 people) 

Includes T2 tea, filter or percolated coffee and crockery for the day 

Arrival 

Anzac and macadamia nut cookies (1 ½ pp) 

Morning Tea 

Mini lamingtons and rocky road squares 

Lunch 

Mini rolls filled with smoked ham and cheese, smoked salmon and cucumber, grilled pumpkin and fet-
ta (2 pp) 

Homemade sausage rolls, beef pies and beetroot tarts (2 pp) 

Freshly cut fruit salad cups 

Orange juice and mineral water (250ml of each pp) 

Afternoon Tea 

Australian cheese board with crackers, dried fruits and quince paste 
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The French $40 pp (minimum 20 people) 

Include T2 tea, filter coffee or percolated coffee and crockery for the day 

Arrival 

Bottle of still water (600ml) 

Assorted macaroons (1 pp)(gf) 

Morning Tea 

Petit chocolate croissant (1 pp) 

Lunch 

Sour dough baguettes with gourmet fillings 

Brioche bun filled with camembert and chutney 

Petite quiche Lorraine, quiche Florentine, (1 each pp) 

Profiteroles with vanilla cream, Fruit skewers (1 each pp) 

Orange juice and sparkling mineral water (250ml of each pp) 

Afternoon Tea 

Tart au citron et meringue (1 pp) 

French brie with crusty bread, grapes and honey 

 

The World $42 pp (minimum 20 people) 

Includes T2 tea, filter or percolated coffee and crockery for the day 

Arrival 

Bottle of still water (600ml) 

Mini assorted muffins 

Morning Tea 

Sugar Crok (Kronut) with jam & cream (1 pp) 
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Lunch 

Bagels filled with smoked salmon and cream cheese 
Reuben sandwiches 

Chicken and leek pies 
Lamb souvlaki with tzatziki 

Pea and potato samosa with tamarind 
Orange juice and sparkling mineral water (250ml each pp) 

Afternoon Tea 
Homestyle apple pie with stewed rhubarb (1 pp) 

Homemade dips with Turkish bread 

 
 
 

Please note, depending on final number of guests attending (Urn size required) 
Hot water urns will take 30-45minutes to heat up! 

 
 

Conference packages can be varied for multiple days and changed, 
please advise if you require a carried menu for morning tea, lunch or afternoon tea 
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