


cost

Seminar or Board Room  
(Seminars/Forums) Seats max 20  Tables, 

40 Theatre Style

$80

Function Room  
(Seminars/Forums) Seats max 100  Tables, 

150 Theatre Style

Function Room 2
(Seminars/Forums) Seats max 60,  100 

Theatre Style

$180

$150

Equipment for hire

• Data Projector - $75.00

• Stage & Skirting - $110.00

Included in the room

• Screen

• whiteboard

• extension leads,



CATERING

Seminar/conference

• Jugs of iced water and mints to each table

• Tea & Coffee Station - $40.00 per day

• Percolated Coffee & Assortment of Tea  Station 

- $60.00 per day

• Includes biscuits

Morning Tea or Afternoon Tea

$9.90 per head (Vegan $2pp Additional 

surcharge)

• Orange Juice

• Iced Water

• Tea / Coffee Station & Biscuits

Select 3 items

• Scones Jam & Cream

• Mini Cup Cakes

• Mini Cakes 

• Fresh fruit platter

• Mini Slices

• Nibbles – Dips, kabana, cheese, 

biscuits & Crudites

Lunch

Option 1 - $10.90 per head

Soup & Salad 

Soup (Select 2)

• Creamy Chicken & corn (GF)

• Minestrone

• Creamy Pumpkin (GF)

• Sweet potato & pumpkin (GF, Vegan)

• Pea & Ham 

• Potato & Bacon (GF)

• Potato & Leek (GF)

• Country Vegetable (GF, Vegan)

Salads (Select 2)

• Caesar

• Chicken, Pesto & Pasta

• Asian Salad

• Moroccan Vegetable (GF & Vegan)

• Creamy Potato

• Roasted Vegetables & Pearl Cous Cous (Vegan)

• Greek (GF)

• Curried Cauliflower & Chickpea (GF & Vegan) 

Breads (Select 2)

• Fresh Stick

• Dinner Rolls 

• Garlic Bread

• Tortilla Wraps

• Sourdough Slices

• Gluten Free Bread 



Lunch 

Option 3 – $18.00 per head (15 person min)

Grazing table – a large table style platter with a selection of 

• Fresh Fruit Platter

• Point Sandwiches and Gourmet Rolls

• Deli Meats

• Cheeses 

• Dips

• Biscuits

• Nuts 

• Dried Fruits

Lunch 

Option 2 – $14.00 per head

Vegan options available additional surcharge $2pp

Served Buffet style

• Point Sandwiches and Gourmet Rolls

• Mini Beef Pies – tomato sauce

• Mini Sausage Rolls – tomato sauce

• Thai Spring Rolls (V) – sweet chilli sauce

• Exotic Spice Samosas (V) – sweet chilli sauce

• Mini Din Sims – soy sauce

• Tempura battered fish pieces – Tartare sauce  & lemon wedges

• Chicken Strips – sweet chilli sauce

• Fresh Fruit



BUFFET BREAKFAST

Please Choose Your Buffet Combination:

• Continental Breakfast & Baker’s Corner

$18.50 per person

• Baker’s Corner & Hot Breakfast

$25.50 per person

• Continental Breakfast, Baker’s Corner  & Hot 

Breakfast $28.00 per person

Continental Breakfast

• Selection of Mixed Cereals

• Fresh Fruit Platters

• Variety of Yoghurt’s

Fresh from the Bakery

Please select 3 items

• Mini Croissant’s 

• Mini Danishes (Variety)

• Lemon & Blueberry bread

• Zucchini & Chia Bread 

• Date & Walnut bread (Vegan)

• Banana Bread (GF option upon 

request)

• Petite Raspberry & Apple 

Almandines (GF)

• Morning glory muesli slice 

Hot Buffet

• Eggs – please select one

(Poached – Fried – Boiled – Scrambled)

Hot selection

Please select 5 items

• Crispy Bacon Rashes

• Baby Beef Chipolatas

• Herb grilled Tomatoes

• Homemade Baked Beans

• Hash Browns

• Sautéed mushrooms

• Buttermilk pancakes

• Bacon, egg and cheese tart

• Vanilla bean & mixed berry porridge

• French Toast 

• Spinach, feta & egg frittata

All Buffets Include:

• Freshly Brewed Coffee and Tea

• Variety of Juices

• Iced Water

• Toast (Jam, Vegemite or Peanut butter






