MORNING/
AFTERNOON

CONFERENCE |—

FULL DAY
PACKAGES
priced per person
PACKAGE 1 $1 PACKAGE 4 $26 PACKAGE 7 $38
MORNING OR AFTERNOON TEA LUNCH LUNCH

House made biscuits and one sweet or

savoury item

PACKAGE 2 $21
MORNING OR AFTERNOON TEA
House made biscuits and two sweet or

savoury items

PACKAGE 3 $25
MORNING OR AFTERNOON TEA

House made biscuits and three sweet
or savoury items

CONFERENCE BEVERAGE PACKAGE

Combination of sandwiches, rolls,
wraps, seasonal fruit platter

PACKAGE 5 $30
LUNCH

Combination of sandwiches, rolls,
wraps, seasonal fruit platter and one

sweet or savoury item

PACKAGE 6 $35
LUNCH

Combination of sandwiches, rolls,
wraps, seasonal fruit platter, one sweet

or savoury item and salad

Combination of sandwiches, rolls,
wraps, seasonal fruit platter, two sweet
or savoury items and salad

PACKAGE 8 $50
MORNING OR AFTERNOON TEA +
LUNCH

Morning or afternoon tea package 2 +
lunch package 5

PACKAGE 9 $65
FULL DAY PACKAGE

Morning tea package 1 + lunch

package 5 + afternoon tea package 2

Packages are inclusive of our conference beverage package: Jasper fair-trade brewed coffee, T2 freshly brewed tea varieties, fresh orange

juice & mineral water

choose 3

BAGEL

Poached chicken, pesto mayo, avocado

Smoked salmon, dill cream cheese,
pickled red onion

Pastrami, swiss cheese, sauerkraut and
reuben sauce

Spicy chickpea, lettuce, beetroot and
carrot (v,vg)

WRAP

Chicken schnitzel, garlic aioli and slaw

Falafel, hummus, capsicum relish,
lettuce (v,vg)

Egg mayo, cos lettuce, cucumber (v)

Chicken caesar - chicken breast,

bacon, egg, cos, dressing

CIABATTA

Chicken parmigiana, schnitty, ham,
cheese, tomato aioli

Salami, manchego, pickles, romesco aioli

Beetroot hummus, feta, carrot, tomato,

cucumber (v,vgo)

Caprese - bocconcini, roma tomato, pesto,
aioli, rocket (v)

ROLL

Ham, swiss cheese, tomato and

piccalilli

Tuna mayo, mature cheddar, pickle red

onion & jalapeno slaw

Mature cheddar, mixed leaf, tomato,
cucumber, beetroot, pesto mayo (v)

Prawn, bloody mary cocktail sauce,
iceberg lettuce
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HAM & CHEESE TOASTIE

ham, mixed cheese

CHEESE & TOMATO TOASTIE
mixed cheese, sliced tomato (v)
HAM CHEESE & TOMATO
CROISSANT

shoulder ham, mixed cheese and sliced
tomato

CHEESE & TOMATO CROISSANT
mixed cheese, sliced tomato (v)

MINI BREKKIE BAGEL

streaky bacon, egg omelette, cheese,
tomato relish

SAUSAGE ROLL
pork sausage roll, tomato sauce
COCKTAIL PIE

beef rendang pie - chili kewpie

mushroom and vegan cheese pie -
tomato sauce (v,vg,df)

VEGAN CURRY FILO

mild curry filo (v,vg,df)
VEGETARIAN FRITTATA
tomato relish (gf.v)

SALAMI PIZZETTA

sopressa salami, sugo,
mozzarella, basil, honey

QUATTRO FORMAGGI
PIZZETTA

sugo, mozzarella, parmigiano reggiano,
gorgonzola, and goats cheese

CHICKEN YAKITORI
SKEWERS

sweet soy glaze, chili salt (gf,df)
VIETNAMESE PORK
SKEWERS

peanut hoisin dressing
BEETROOT & FETA

ARANCINI
black garlic mayo (v)

FRUIT SALAD

mixed seasonal fruit cup (gf.v,vg,df)

CHIA POT

chia pudding, almond milk, mixed
berries, toasted almonds (gf,v,vg,df)

OVERNIGHT OATS

rolled oats, milk, Greek yogurt, banana,
apricot and honey (v)

ASSORTED PROTEIN BALL

white chocolate, dark chocolate, salted
caramel

PORTUGUESE TART
custard filled tart (v)
BANANA BREAD
(gfv)

ASSORTED MINI PASTRY

croissant, almond croissant & pain au
chocolat

*
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ASSORTED DANISH PASTRY

apricot, pear, almond and spiced
apple

SCONES
cream and jam (v)
ASSORTED MINI DONUTS

custard, Nutella and jam filled
donuts

CHOCOLATE BROWNIE

(v.gfo + $1.50ea)

ASSORTED MUFFINS

blueberry, white choc & raspberry,
orange & poppy seed, apple
crumble (v)
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ROASTED BROCCOLI

kale, sweet potato, quinoa, cherry tomatoes, chickpeas,

smoked almonds, lemon maple dressing (gf,v,vg, df)

SMOKED SALMON

cos lettuce, spinach, rocket, radicchio, red onions,
avocado, horseradish dressing (gf.df)

ORECCHIETTE PASTA SALAD

wilted spinach, chickpeas, roasted capsicum, red onion,

kalamata olives, shaved parmesan (v)

VIETNAMESE VERMICELLI

cucumber, carrot, bean shoots, Asian herbs, chili lime
dressing, spring onion, fried shallots (gf v.vg,df)

HERB POTATO SALAD

chives, red onion, spring onion, gribiche dressing

(gf.v.df)
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