
EVENTS
PAC K AG E S



ELEP H A N T  B A R
Red Room 25 sea ted • 40 cockta i l 
B lack  Room 30 sea ted • 60 cockta i l 
E lephan t  Bar  exc lus i ve  use  55 Seated • 100 Cockta i l

T H E  H I G H  RO O M
30 Seated • 40 Cockta i l

V ER A N DA H  D I N I N G  RO O M
44 Seated • 60 Cockta i l

T H E  F I V E  WAY S  L O U N G E
60 Cockta i l



(v )  Vegetar ian ,  (g f )  Glu ten  Free

CANAPÉS

C A N A P É S ELE C T I O N

•	 Peking duck  pancake ,  ho i  s in ,  cucumber 

•	 V ie tnamese r ice  paper  ro l l s ,  ch i l l i  jam (v ) 

•	 Tempura prawns ,  soy  mi r in 

•	 Lamb k ibbeh ,  sa f f ron  yogur t 

•	 Wonton cup shr imp cockta i l ,  mar ie  rose  sauce  

•	 Assor ted sush i  ( vegetab le ,  raw sa lmon,  te r iyak i  ch icken) 

•	 Br ick  pas t r y  cone ,  sa lmon mousse ,  cav iar,  d i l l 

•	 Freshly  shucked oys te rs ,  lemon,  m ignone t te 

•	 High top beef  p ies ,  m in ted pea puree 

•	 House made pork  and fenne l  sausage ro l l s ,  tomato chu tney 

•	 R ico t ta  and sp inach pas t izz i ,  char  gr i l led  lemon,  tomato re l i sh  (v ) 

•	 Ter iyak i  beef  skewers

•	 Tru f f led mushroom aranc in i ,  lemon a io l i  ( v ) 

•	 Lamb souv lak i  skewer,  m in t  yogur t 

•	 Tuna cev iche ,  avocado,  cor iander,  sesame cracker  (g f )

T H E  D U K E  • $38 p p  (4 c a n a p é s  & 2 s u b s ta n t i a l  i t e m s )

T H E  L O R D  • $48 p p  (6 c a n a p é s  & 2 s u b s ta n t i a l  i t e m s )

T H E  EM P ERO R  • $58 p p  (8 c a n a p é s  & 2 s u b s ta n t i a l  i t e m s ) 

S U B S TA N T I A L  I T EM S

•	 Sesame crus ted tuna ,  soba noodle  sa lad 

•	 Sou thern  f r ied ch icken ,  ch ipo t le  a io l i  

•	 Twice cooked pork  be l ly,  as ian  cabbage sa lad (g f ) 

•	 Beer  ba t te red f i sh  and chips ,  lemon,  ta r ta re 

•	 Cheeseburger,  p ickles ,  burger  cheese 

•	 Wi ld  mushroom r i so t to ,  peas ,  shaved parmesan (v,  g f )

•	 Min i  poke ,  avocado,  edamame 

•	 Pota to  gnocchi ,  tomatoes ,  pecor ino (v )

•	 King c rab s l iders ,  fenne l  s law 

•	 Pepper  c rus ted beef ,  po len ta  c r i sp ,  ch im ichur r i  (g f )



STATIONS

F R E S H  S E A F O O D  • $30 p p

Selec t ion  of  f resh,  cooked and raw seafood inc luding:

•	 Oys te rs

•	 Prawns

•	 Bugs

•	 Sashim i

Served wi th  cond imen t s

L AT E  N I G H T  G R A Z I N G  • $16 p p  (m i n  20 p e o p l e )

•	 Honey g lazed ham

•	 Swiss  cheese

•	 P ickles

•	 Mus tards

•	 Mixed bread ro l l s 

G R A Z I N G  S TAT I O N   • $25 p p

The per fec t  graz ing table :

•	 Chef ’s  se lec t ion  o f  cu red meats

•	 Cheese

•	 Ol ives

•	 P ickles

•	 Gr i l led  seasonal  vegetab les

•	 Fresh  f ru i t

•	 Se lec t ion  o f  a r t i san  breads



FULL DAY CONFERENCE PACKAGE 

F U LL  DAY  • $65 p p

CO N F ER EN C E  K I T  • Add $15 p p 
Inc ludes :

•	 Tea,  co f fee  and water  s ta t ions  fo r  en t i re  con fe rence

•	 Notepads

•	 Pens

•	 Min t s  & sweets

O N  A R R I VA L
•	 Fresh  seasonal  f ru i t  ( v ,  g f ) 

•	 Chia  shooter,  f resh  raspber r ies ,  mango (v,  g f )   

•	 Breakfas t  sc ro l l s ,  bacon ,  egg,  cheese  

•	 Assor ted baked pas t r ies 

LU N C H 
•	 Assor tmen t  o f  sa lads

•	 Cured meats, olives, pickles, cheddar, seasonal vegetables, toasted sourdough  

•	 Baked sa lmon,  m in ted lemon yoghur t ,  baby herbs  (g f ) 

•	 Gr i l led  per i -per i  ch icken ,  cor iander,  avocado,  lemon (g f )

S I D E S
•	 Sautéed mixed green vegetab les  (v,  g f )

A F T ER N O O N  T E A 
Mixed pet i te  fours :

•	 Chocola te  ja f fa

•	 Watermelon rose

•	 Honey caramel  p ra l ine  log

•	 Ginger  mango & sp iced oat

•	 Pass ion f ru i t  ta r t

•	 Fru i t  and nu t  ta r t 

(v )  Vegetar ian ,  (g f )  Glu ten  Free



HALF DAY CONFERENCE PACKAGE 

H A LF  DAY  • $55 p p 

CO N F ER EN C E  K I T  • Add $15 p p 
Inc ludes :

•	 Tea,  co f fee  and water  s ta t ions  fo r  en t i re  con fe rence

•	 Notepads

•	 Pens

•	 Min t s  & sweets

O N  A R R I VA L
•	 Fresh  seasonal  f ru i t  ( v ,  g f ) 

•	 Chia  shooter,  f resh  raspber r ies ,  mango (v,  g f )   

•	 Breakfas t  sc ro l l s ,  bacon ,  egg,  cheese  

•	 Assor ted baked pas t r ies 

LU N C H 
•	 Assor tmen t  o f  sa lads

•	 Cured meats, olives, pickles, cheddar, seasonal vegetables, toasted sourdough 

•	 Baked sa lmon,  m in ted lemon yoghur t ,  baby herbs  (g f ) 

•	 Gr i l led  per i -per i  ch icken ,  cor iander,  avocado,  lemon (g f )

S I D E S
•	 Sautéed mixed green vegetab les  (v,  g f )

(v )  Vegetar ian ,  (g f )  Glu ten  Free



BRUNCH

T R E AT  YO U R  G U E S T S  T O  T H E  RO YA L’ S
AWA R D  W I N N I N G  B R U N C H  • $55 p p

O N  A R R I VA L
•	 Coconu t  se t  ch ia ,  seasonal  c i t rus , 

roas ted p ineapple  and toas ted macadamia 

S E CO N D  CO U R S E 
•	 Scrambled eggs  wi th  p rawn and c rab,  g r i l led  sourdough, 

pe t i t  herb  sa lad 

•	 Kale ,  cau l i f lower  sa lad miso ,  a lmond hummus ,  avocado,  
roas ted seeds 

T O  F I N I S H
Mixed pet i te  fours :

•	 Chocola te  ja f fa

•	 Watermelon rose

•	 Honey caramel  p ra l ine  log

•	 Ginger  mango and sp iced oat

•	 Pass ion f ru i t  ta r t

•	 Fru i t  and nu t  ta r t 

A D D  A  B O T T O M LE S S  D R I N K S  PAC K AG E  • 2 Hour   • $25 p p 

•	 Inc ludes  be l l i n i s  and spr i tzers



PIG & PINOT

A  D E C A D EN T  F E A S T  • $80 p p

P O RC H E T TA

•	 Rol led pork  be l ly  w i th  f ig  and apple  s tu f f i ng 

S I D E S

•	 Broccol in i ,  ch i l l i  and gar l ic

•	 Gar l ic  roas ted baby cha t s ,  rosemary  sa l t

•	 Green s ide sa lad ,  lemon dress ing

•	 Har i s sa  sp iced cau l i f lower  wi th  roas ted a lmonds

D R I N K S

•	 Chain  o f  Fi re  P ino t  Noi r

•	 Chain  o f  Fi re  Shi raz  Caberne t

•	 Chain  o f  Fi re  Bru t  Cuvee (Sparkl ing)

•	 Chain  o f  Fi re  Chardonnay

•	 Chain  o f  Fi re  Sauv ignon B lanc Semi l lon



BANQUET MENU STANDARD
Ser ved down the  table  for  gues t s  to  share

EN T R ÉE

•	 Charcu te r ie  board o f  cu red meats ,  o l i ves ,  p ickles ,  cheddar,  toas ted sourdough 

•	 Sal t  and pepper  squ id  p ickled fenne l ,  a io l i ,  g r i l led  lemon 

M A I N S
•	 Whole  baked sa lmon,  lemon and thyme c rus t

•	 Roas ted d i jon  s t r ip lo in ,  on ion  jus  (g f )

•	 Tru f f led mushroom,  pea,  zucchin i ,  r iga ton i ,  f resh  parmesan (v )  

S I D E S
•	 Green beans ,  a lmonds ,  caramel ized on ion  (v,  g f ) 

•	 Gar l ic  roas ted baby cha t s ,  rosemary  sa l t  ( v ,  g f )

•	 Green sa lad ,  lemon dress ing (v,  g f )

D E S S ERT
•	 Vani l la  bean panna co t ta ,  seasonal  f ru i t ,  van i l la  sy rup (g f )

•	 St icky  da te  pudding ,  sa l ted caramel ,  sugar  pecans ,  banana ice  c ream 

2  CO U R S E  • $60 p p  

3  CO U R S E  • $75 p p 

(v )  Vegetar ian ,  (g f )  Glu ten  Free



BANQUET MENU PREMIUM
Ser ved down the  table  for  gues t s  to  share

EN T R ÉE
•	 Charcu te r ie  board o f  cu red meats ,  o l i ves ,  p ickles ,  cheddar, 

toas ted sourdough 

•	 Seafood tas t ing  p la te ,  f resh  prawns ,  oys te rs ,  sa lmon, 
sca l lops  and condimen t s  (g f ) 

M A I N S
•	 Whole  herb  c rus ted beef  f i l le t ,  sau téed sp inach ,  rosemary  jus  

•	 Baked bar ramundi ,  he i r loom tomatoes  and b lack  o l i ve  sa lad (g f ) 

•	 Spinach ,  r ico t ta  & p inenu t  rav io l i ,  v ine  tomatoes ,  capers ,  o l i ves  (v ) 

S I D E S
•	 Green beans ,  a lmonds ,  caramel ized on ion  (v,  g f ) 

•	 Har i s sa  sp iced cau l i f lower,  roas ted a lmonds  (v,  g f ) 

•	 Green sa lad ,  lemon dress ing (v,  g f )

D E S S ERT
Mixed pet i te  fours :

•	 Chocola te  ja f fa

•	 Watermelon rose

•	 Honey caramel  p ra l ine  log

•	 Ginger  mango and sp iced oat

•	 Pass ion f ru i t  ta r t

•	 Fru i t  and nu t  ta r t 

Selec t ion  of  cheese wi th  condiments

2 CO U R S E  • $75 p p

3 CO U R S E  • $85 p p

(v )  Vegetar ian ,  (g f )  Glu ten  Free



S TA N DA R D  PAC K AG E

2 Hour  •  $35 p p

3 Hour  •  $45 p p

4 Hour  •  $55 p p

S PA R K LI N G 

•	 Chain  o f  Fi re  Sparkl ing  Bru t ,  Sou th  Eas te rn  Aus t ra l ia

W H I T E  W I N E 
•	 Chain  o f  Fi re  Chardonnay,  Mudgee,  Aus t ra l ia

R ED  W I N E 
•	 Chain  o f  Fi re  Shi raz  Caberne t , 

Cen t ra l  Ranges ,  Aus t ra l ia

B EER 
•	 Car l ton  Draught

•	 Cascade Premium L ight  (bo t t le )

N O N - A L CO H O LI C 

•	 Assor tmen t  o f  so f t  d r inks 

O N  CO N S U M P T I O N  B EV ER AG E S
Pre -pa id  on  consumpt ion  bar  tabs  are  ava i lab le . 
Th i s  op t ion  can inc lude a l l  beer,  w ine ,  sparkl ing , 
champagne,  sp i r i t s  and cockta i l s ,  o r  cus tomisab le 
tabs  are  a l so  ava i lab le  i f  you  have 
spec i f i c  d r inks  in  m ind .

BEVERAGE PACKAGES

C L A S S I C  PAC K AG E

2 Hour  •  $45 p p

3 Hour  •  $55 p p

4 Hour  •  $65 p p

S PA R K LI N G 
•	 Calabr ia  Prosecco,  R iver ina ,  NSW

W H I T E  W I N E 
•	 Pilcorva Sauvignon Blanc, Marlborough, NZ

RO S É  W I N E 

•	 Capr ice  Rosé ,  S t  Tropez ,  France

R ED  W I N E 
•	 Rymil  “ The Yearl ing” Shiraz, Coonawarra, SA

•	 Mudhouse P ino t  Noi r,  Cen t ra l  Otago,  NZ

B EER 
•	 Pure  B londe

•	 Car l ton  Draught

•	 Cascade Premium L ight  (bo t t le )

N O N - A L CO H O LI C
•	 Assor tmen t  o f  so f t  d r inks



BOOK NOW
W I T H  O U R  EV EN T S 
S P E C I A L S T

events@royalhote l .com.au


