
Conference Menu 02
[minimum 20 guests, maximum 8 hours between  
7am - 5.30pm.]

On Arrival 

pressed plunger coffee, teas & infusions

Morning Tea   
          
pressed plunger coffee, teas & infusions

mini fresh fruit danish & parchment muffins

double smoked bacon & cheddar cheese frittata

Hand Held Lunch
[selection of any 3  
w sliced fruit platters tea & coffee]

seared ocean trout  
w crisp leaves, kaffir lime & nuac cham

spiced lamb rissoni 
w preserved lemon & baby spinach

cardamom beef & coconut pandang 
w coriander potatoes

pickled eggplant cous cous 
w harissa roast pumpkin & mint raita

orrechiette pasta  
w chorizo, roma tomato, basil  
& shaved parmesan

crispy noodle & tamarind chicken salad 
w pickled ginger & tatsoi

pressed plunger coffee, teas & infusions

chilled orange juice & mineral water

Afternoon Tea

triple chocolate & pecan brownies

selection of gourmet jumbo cookies

pressed plunger coffee, teas & infusions

Conference Menu 01

[minimum 20 guests, maximum 8 hours between  
7am - 5.30pm.]

On Arrival 

pressed plunger coffee, teas & infusions

Morning Tea   
          
pressed plunger coffee, teas & infusions

mini fresh fruit danish & parchment muffins

sweet potato and asparagus frittata

Working Lunch - Stand Up 
[selection of any 3 sandwiches  
w seasonal fruit platters]

milk bagel  
w tasmanian smoked salmon, dill aioli,  
spanish onion, cucumber & capers 
 
grilled mediterranean vegetable wrap 
w soft chevre & salsa verde                   
         
crusty baguette  
w shaved pastrami, dijonnaise,  
vine tomatoes & butter lettuce     
 
soft sourdough roll  
w smoked leg ham, roquette,  
roma tomato relish, & jarlsburg  
   
panini  
w roast chicken, avocado,  
shaved cucumber & tarragon mayonnaise

pressed plunger coffee, teas & infusions

chilled orange juice & mineral water

Afternoon Tea 

triple chocolate & pecan brownies

selection of gourmet jumbo cookies

pressed plunger coffee, teas & infusions

Conference Cocktail Hour 

 
[available w conference menu 01 or 02]

sparkling wine, white wine, red wine, 
local lager & light beers, soft drinks & 
chilled orange juice.

[Selection of any 4 of the following] 

silken tofu & vietnamese mint rice paper 
rolls  
w mild chilli & peanuts

ginger chicken  
w pickled bamboo & coriander,  
smoked salmon gravalax, capers & dill

potato & horseradish rosti 
w rare roast beef, tomato & rosemary jam

tuna, avocado & cucumber sushi roll 
w japanese ginger mayonnaise

caponata vegetables  
w crisp spinach
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