
 

Convention and Function Area 
 

 

 BOARDROOM U-SHAPE THEATRE CLASSROOM COCKTAILS 

 

Boardroom  

Room 205 8 N/A N/A N/A N/A  

$281.75 per day 

 

 

Room 44 

Ground Floor 25 20 55 25 80 

$230.00 per day 
 

 

 

Boardroom:   *307 Square feet   *29 Square Metres   *2.74 Metres High 
 

 

 

Room 44:       *753 Square feet   *70 Square Metres   *2.59 Metres High 
 



 

Conference Equipment Hire 
 

All equipment hire is on a daily basis 

 
Complimentary Items available with Room Hire 

Lectern 

Stage 

Blackboard 

Whiteboard 

 
Items available for hire (on premises) 
Overhead Projector $45.00 

Flipchart Pad (stand complimentary) $15.00 

 
Items available for hire (not on premises) 

Data Projector – Full Day $180.00 

Electronic Whiteboard (landscape) $135.00 

 
More specific equipment items are available, please enquire for rates 
 

 

 

 

*All prices are inclusive of GST 



 

 Conference Breakfasts 
 

Continental 

$19.00 per person 
 
Selection of chilled fruit juices 

Variety of cereals 

Fresh fruit 

Fruit compote 

Fresh fruit yoghurt 
Toast with a variety of condiments 

Freshly brewed coffee & a selection of teas 
 

 

 

Cooked 

$21.00 per person 

 
Selection of chilled fruit juices 

Scrambled eggs 

Mushrooms 
Sausages 

Bacon 

Tomatoes 

Hash Browns 
Toast with a variety of condiments 

Freshly brewed coffee & a selection of teas 

 
 

 

Full Cooked Breakfast 

$24.00 per person 

 
Combination of both Cooked and Continental Breakfasts 

 

ADDITIONS TO THE ABOVE @ $1.00 PER PERSON, PER ITEM: 

Porridge 

Fruit muffins 

Danish pastries 

Croissants 
 

 

Breakfasts can also be served in our Restaurant. 

*All prices are inclusive of GST 

 



 

Morning & Afternoon Tea Selection 
 

 

Menu 1 

Freshly brewed coffee & a selection of teas $4.50pp   
 

 

 

 

Menu 2 

Freshly brewed coffee & a selection of teas with one item $7.50pp 
 

 

 

 

Item Options 
Assorted biscuits 
Blueberry or choc chip muffins 
Plain or fruit scones with jam and cream   
Sticky cinnamon buns 
Banana or carrot cake 
Chocolate Brownie 
Club Sandwiches 
Savoury pastry bites 
Mince and cheese savouries 
Mini bacon and egg pies 
Vegetarian pastry bites  
 
*Extra item available for an additional $3.00 per person 

 

 

*If orange juice is required, please add an extra $3.00 per person 

*All prices are inclusive of gst 



 

Conference Lunches (Minimum 10) 
 

Finger Lunch Menu  

$23.00 per person 
 

Club sandwiches 
Curried lamb savouries 
Beer battered fish goujons 
Chicken satays 
Vegetable & feta quiches 
Fresh fruit platter 
Freshly brewed coffee and a selection of teas 
 

 

Forked Lunch Menu  

$23.00 per person 
(We cannot always guarantee availability of this menu, please enquire with your conference coordinator 
as to the availability of the forked lunch) 

 

Your choice of one of each of the following: 
 

Salads 
Tossed salad 
Carrot, cucumber and yoghurt salad 
Coleslaw 
Iceberg & spring onion salad 
 

Main 
Beef Lasagne and spaghetti in Italian tomato sauce (vegetarian) 
Butter chicken and steamed rice 
Sweet & sour pork and fried rice 
Freshly beer battered fish and French fries 
 

Breads 
Foccacia bread 
Naan bread 
Garlic bread 
Bread rolls 
 

Plus: 
 

Fresh fruit platter 
Freshly brewed coffee and a selection of teas 
 

Dessert option available for additional $3.00 per person  
Fruit tartlets, éclair, chocolate fudge cake, lemon meringue tartlets, apple strudel, fruit 
salad or platter  
 

Mineral water & Orange Juice available for an additional $3.00 per person 



 

Cocktail Menu 
 
$4.50 per person, per item 

 

Club sandwiches 

Duck liver pate with sweet & sour onions 

Crispy prawn cutlets with lemon aioli 

Grilled haloumi crostinis with watermelon 
Cocktail beef burgers 

Smoked salmon, cream cheese bagels 

Beef, rocket and bernaise pizza 

Satay chicken rice paper wraps 
Beer battered fish and potato sticks 

Curry lamb savouries 
 
 

 
Example 1: $13.50 per peson 

Club sandwiches 
  Crispy prawn cutlets with lemon aioli 
  Beef, rocket and béarnaise pizza 
 
 
Example 2: $18.00 per person 
  Duck liver pate with sweet & sour onions 
  Grilled Haloumi crostinis with watermelon 
  Satay chicken rice paper wraps 
  Cocktail beef burgers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

Sample Buffet Menu (Minimum 25) $41.00 
 
Soup of the day 
Fresh bread rolls 

Soup of the day 

 

Hot Entrees 

Lamb curry with steamed rice 

Beer battered fish 

 

Seafood 
Salmon and fish pate with mini toast 

Mussels with tomato vinaigrette 

Shrimps and cocktail sauce  

 
Chicken 

Asian marinated drumsticks 

 
Salads 

Tomato, cucumber and basil 

Caesar style salad 

Green bean, mint and chickpea 
 

Carvery 

Roasted beef rump with horseradish cream 

Roasted pork loin with apple sauce 
 

Veges  

Roast potatoes 

Vegetable medley 

 

Dessert 

Passionfruit pavlova, chocolate éclairs 

Apple crumble, creamy baked cheesecake and fresh fruit salad 

 

 
Tea and Coffee  



 

 

Sample Set Menu $41.00 
 
Entree 
Rolls 

 

Soup of the day 

 

Beetroot, feta and apple and walnut salad 

 

Main 

Roast beef sirloin with crispy onions and a red wine jus  
 

Baked chicken breast with tomato and basil cream sauce 

 

Pan fried fresh fish with lemon hollandaise sauce 
 
All mains served with potatoes and vegetable medley 

 

Dessert 

Hot apple crumble with custard 

 

Fresh fruit salad with vanilla ice cream 
 

Freshly brewed coffee & a tea selection  

 
 
 
 
 
 
 
 
                                        
 
 
 
 
   
 
 
 


