MENU CHOICES

Corporate Menu #1

On arrival

Morning Tea

Lunch

PER DAY $50.00 per person
Add Soup $4.00 per person

Fresh brewed coffee & mixed leaf tea infusions
Variety of juices

Fresh brewed coffee & mixed leaf tea infusions
Water & mineral water
An assortment of gourmet biscuits & melting moments

(Served on buffet) guests to sit on verandah, gazebo, bottom of stairs & hall.

Open gourmet sandwiches

Rare roast beef, homemade tomato chutney & coral lettuce
Tasmanian smoked salmon, cream cheese & red onion
Grilled chicken breast, avocado & home made rich Caesar
Goat’s cheese, rocket & roasted capsicum

Shaved honey ham, grain mustard & tasty cheese

Olive & basil pesto, rocket & eggplant

Served with Cheese & fruit platters

Drinks:

Afternoon Tea

Platters of Australian cheeses and fresh seasonal fruit served with
quince paste, dried apricots, walnuts & water crackers.

Soft drinks/juices/mineral water/water

Fresh brewed coffee & mixed leaf tea infusions
Soft drinks/mineral water
Slices of banana cake

CORPORATE MENU # 2

On arrival

Morning Tea

PER DAY $ 55.00 per person

Fresh brewed coffee & mixed leaf tea infusions
Variety of juices

Fresh brewed coffee & mixed leaf tea infusions
Water & mineral water
Slices of luscious mango & coconut cake

LUNCH - served on the buffet

Served with

Fresh gourmet whole quiches and frittatas
Served with two salads — Mixed leaf & Hokkein Noodle
Fresh crunchy French sticks & butter

Fresh seasonal fruit platters



Afternoon Tea

MENU # 3:

On arrival

Morning Tea

HOT BUFFET:

Fresh brewed coffee & mixed leaf tea infusions
Soft drinks/mineral water
Dark chocolate & pecan brownies

BUFFET $ 65.00 PER PERSON

Fresh brewed coffee & mixed leaf tea infusions
Variety of juices

Fresh brewed coffee & mixed leaf tea infusions

Water & mineral water
Selection of mixed petites — cup cakes & desserts

Pancetta wrapped roast chicken breast with a burnt sage butter sauce

Pasture fed roast beef fillet topped with smoky chorizo & tomato sauce

Salads to accompany buffet:

Afternoon Tea

Roast eggplant and kumera salad with feta, roasted red peppers and

caramelized balsamic

Baby chat potatoes roasted with rosemary & rock salt
Sweet soy & lime leaf hokkein noodle salad topped with cashew sate sauce
Served with fresh thickly cut breads
Served with Gourmet Australian Cheese & fresh fruit platters
Fresh brewed coffee & mixed leaf tea infusions

Soft drinks/mineral water
Slices of zesty lemon & lime tart

ADD ONS
Breakfast $ 8.00 per person
Fresh cut fruit
An array of breads for toast — crumpets, white & wholemeal
Cereals & museli
Yoghurt
BBQ We can also offer your conference a BBQ style luncheon. The BBQ is served

outside near the gazebo with the Chef cooking on the BBQ behind. We can
offer a full Gourmet BBQ for your guests or a simplified BBQ, to try and



recreate the Aussie Barbie feel. Speak to your co-ordinator who can help
determine an appropriate menu & costing.

Alcohol
e On based on consumption of drinks (payable at conclusion of
conference)
e on cash basis by guests.

AUDIO EQUIPMENT
At this stage we do not have any audio equipment on sie. The cost of audio
equipment will depend on your specific requirements. You are more than
welcome to bring your own equipment to use or source your own avenues.
Please ask your co-ordinator for prices or referrals. A good source is
Advance Audio Visual who provide great service & competitive quotes:
9817 5455 Paul.

LUNCH BREAKS/WORKSHOPS
Guests are invited to utilize the verandah, gazebo & outside area for breaks
& workshops

TEAM BUILDING GAMES
Guests are also invited to utilize the outside area and the lawns for team
building games, etc.



