
                                                         

 

                                     CONFERENCES & TRAINING 
 

                 Morning Tea or Afternoon Tea Options 

Option 1:     Biscuits & Slices.  Jam drops, Coconut Macaroons.( Gluten Free) 

and chocolate brownies Freshly brewed Coffee, Tea and  drinking water.       

 $6.60pp 

 

Option 2:    Antipasto Platters. (Salami, Bri Cheese , olives, gherkins, dips and 

Turkish bread.)Freshly brewed Coffee & Tea and drinking water.                                                                  

$10.00pp 

 

Option 3:           

                       Spinach & Feta Pastries 

          Selection of sandwiches (1/2 round per person) 

          Fresh Fruit Platter.    Freshly Brewed Coffee & Tea and drinking        

water.   

  $12.00pp 

 

Additions 

Chilled Fruit Juice $2.00pp 

Fruit Platter            $4.50pp 

Carrot Cake            $3.50pp 



                                                  
 

LUNCH MENU 

 

                                                            Panini Bread Rolls 

 ( Smoked chicken & salad. Smoked salmon, capers and cream cheese.) 

$10.00pp 

 

Wraps 

(Smoked ham & salad, corned beef & salad.)  

$8.00pp 

 

Baby Spinach and Sweet Potato Salad Plate 

( Gluten Free.  Meat Free) 

Baby spinach,pinenuts,sweet potato, sundried tomatoes, 

feta cheese and balsamic dressing) 

$10.50pp 

 

Lasagna and Salad 

(Chef’s Beef and Tomato Lasagna, served with a garden salad and  

freshly baked bread roll) 

$16.50pp 

 



Roast Beef 

Roast beef, baked potatoes, seasonal greens, honeyed carrots and gravy. 

$18.00pp 

 

Additions: 

Tea & Freshly Brewed Coffee : $2.00pp 

Fruit Juice:                                      $2.00pp 

Fruit Platter:                                  $4.50pp         

Dessert Platter:                             $4.50pp 

 

PLEASE ADD   10% G.S.T 


