
Conference Packages 2024



Breakfast Upgrades
Barista coffee (all day) - $15pp

Mimosa - $15pp

Breakfast Menus

Breakfast - Table Share
$25pp

Served on the table to share
Locally sourced fruit platter
Freshly baked pastries
Freshly baked blueberry muffins
Chia parfait, coconut labneh, berry compote,
granola

Tea and coffee station
Juice station

Breakfast - Plated
$45pp

Freshly baked pastries & seasonal fruit on arrival (served on table to share)

A-la-carte, select two items from the list below (served alternate drop)

                             , crunchy granola, yoghurt, pineapple and pear bircher, fresh
passionfruit
                                                 , seasonal berries, banana, whipped crème fraiche, crunchy
and sweet seed clusters, maple syrup
                                                                             , cheddar, lettuce, tomato, kewpie, house bbq
sauce, fries on the side
                                                                                                , cheddar, lettuce, tomato, kewpie,
house bbq sauce, fries on the side
                                , poached eggs, labneh, tahini, almond dukkah, sumac, pickled onion
and soft herb salad
                                                                              , served open with field mushroom in garlic
butter, wilted spinach, salted pepitas, sourdough
                                                 , baked eggs in 7 spiced tomato sauce, smoky chilly oil,
freshly baked zaatar flat bread, labneh, farm pickles
                                                                     , ras el hanout slow cooked lamb shoulder,
whipped hummus, braised capsicums, marinated feta, pita
                                                    , two organic farm eggs scrambled, Danny’s sourdough,
house beetroot relish

Tea and coffee station

Juice station

Minimum 10 x guests

Menus subject to change

Mango muesli

Bacon and egg breakfast brioche roll

Cinnamon French toast

Mushroom and halloumi breakfast brioche roll

Avocado bagel

Mushrooms and persian feta on toast

Traditional shakshouka

Lamb flatbread, fried egg, zhoug

Eggs and bacon on toast



Package Inclusions
Notepads & pens
1 x flipchart OR 1 x whiteboard with markers
2 x projectors and 2 x screens (The Grand Hall and The Grand Games Room)
1 x 65'’ inch plasma (BIG, The Games Room and The Library)
1 x lectern, 1 x roving microphone (The Grand Hall and The Grand Games Room)
High speed WIFI 
Table water
Lollies
Dedicated Event Coordinator to plan your event with you
Dedicated Operations Team to deliver your event on the day

Day Delegate Packages

Minimum 8 x guests

Full Day Delegate
select 2 x morning tea items, 1 x wrap, 1 x hot item, 2 x sides, 2 x afternoon tea items, tea and coffee station

Half Day Delegate
select 2 x morning tea or 2 x afternoon tea items, 1 x wrap, 1 x hot item, 2 x sides, tea and coffee station

Premium Full Day Delegate
select 2 x morning tea items, 2 x hot items, 2 x sides, 2 x afternoon tea items, tea and coffee station, juice station (2 flavours)

Premium Half Day Delegate
select 2 x morning tea items or 2 x afternoon tea items, 2 x hot items, 2 x sides, tea and coffee station, juice station (2 flavours)

Full Day Delegate Package
8:30am-5:00pm
$85pp

Half Day Delegate Package
8:30am-1:30pm or 12:00pm-5:00pm
$75pp

Premium Full Day Delegate Package
8:30am-5:00pm
$100pp

Premium Half Day Delegate Package
8:30am-1:30pm or 12:00pm-5:00pm
$90pp

Menus subject to change

Package upgrades
Barista coffee (all day) - $15pp 
(Maximum 20 x guests events)

Selection of soft drinks 
$5.00 each

Jugs of juice $10.00 each



Day Delegate Package Menus

Minimum 8 x guests

Morning Tea
Locally grown fruit platter
Freshly baked morning pastries
Chefs selection of assorted cookies
Blueberry muffins
Chia parfait, coconut labneh, berry compote, granola
Mango and pineapple muesli
Beef pie, quince jam

Lunch

Pita wrap - hummus, cheddar, pickles, salad leaves + one of the below fillings:
Sesame falafel
Roasted chicken 
Beef Pastrami

Hot - served with stone baked flatbread
BBQ cauliflower shawarma, spiced yoghurt, pickled kohlrabi, crispy curry leaf
7 spiced vegetable kofta, labneh, warm couscous
Jerusalem spiced grilled chicken, tahini yoghurt, parsley
Moroccan beef tagine, seasonal root vegetables, toasted almonds
Battered fish, pickles, lemon + caper oil

Sides
Fries, Ras el Hanout
Middle eastern baked rice pilaf
Tomato, sumac and chickpea salad, olives, mint, red onion
Charred broccolini, smoked feta, crispy shallots
Triple cooked spiced potatoes, batata harra

Afternoon Tea
Locally grown fruit platter
Turkish delight
Chefs selection of assorted cookies
Lemon curd tartlet
Apple strudel and cream
Chocolate and macadamia brownie
Smoked cheddar, seasonal condiments

Day Delegate Upgrades
KAZBA iced tea station (all day) - $10pp

Juice station (all day) - $10pp
Barista coffee (all day) - $15pp

Red Bull (charged on consumption) - $5 each

Additional:
Morning tea or afternoon tea item - $6pp/per item

wrap - $10pp/per item
hot- $15pp/per item

side - $10pp/per item

Menus subject to change


