
M E E T I N G S  &  E V E N T S
A T  R Y D G E S  M O U N T  P A N O R A M A  B A T H U R S T



PREMIUM DAY  DELEGATE  PACKAGE  

On Arrival
• Freshly brewed coffee, selection of teas

Morning Tea

• House baked scones with jam & freshly 
whipped cream 

• Freshly brewed coffee, selection of teas

• Assorted juice

Lunch
A La Carte Style Lunch
Served in Chicane Bar & Grill (Max. 15 delegates)

Pre-order an entree and main of your choice 
from our current menu

• Fresh fruit platter

• Mini cakes

• Soft drinks

• Freshly brewed coffee, selection of teas

Premium Day Delegate Package Half Premium Day Delegate Package
Excludes morning or afternoon tea

Working Style Lunch
• Choose from a selection of sandwiches & wraps                

• Choice of TWO hot items from menu

• Fresh fruit platter

• Mini cakes

• Soft drinks

• Freshly brewed coffee, selection of teas

Buffet Lunch 
Served in Chicane Bar & Grill (Min. 20 delegates)

• Baker’s basket of bread rolls

• Choice of TWO fresh salads

• Choice of TWO hot items

• Choice of TWO sides

• Fresh fruit platter

• Petit fours

• Soft drinks

• Freshly brewed coffee, selection of teas

Afternoon Tea
Choice of ONE
• Vegetable spring roll, sweet chilli sauce 

• Cocktail sausage rolls, tomato sauce  

• Panjabi samosa, sweet chilli sauce 

• House baked scones with jam & freshly 
whipped cream 

AND

• Freshly brewed coffee, selection of teas

Package Inclusions

• Data projector or inbuilt plasma screen 
per room 

• 1 x Flip chart 

• 1 x White board



STANDARD  DAY  DELEGATE  PACKAGE  

On Arrival
• Freshly brewed coffee, selection of teas

Morning Tea

• House baked scones with jam & freshly 
whipped cream

• Freshly brewed coffee, selection of teas

• Assorted juice

Standard Day Delegate Package  Half Standard Day Delegate Package
Excludes morning or afternoon Tea

Lunch
A La Carte Style Lunch
Served in Chicane Bar & Grill (Max. 15 delegates)

Pre-order a main of your choice from
our current menu

• Fresh fruit platter

• Soft drinks

Working Style Lunch
• Choose from a selection of sandwiches & wraps                

• Choice of ONE hot item from menu

• Fresh fruit platter

• Soft drinks

Buffet Lunch
Served in Chicane Bar & Grill (Min. 20 delegates)

• Baker’s basket of bread rolls

• Choice of TWO fresh salads

• Choice of TWO hot items

• Fresh fruit platter

• Soft drinks

Package Inclusions
• Data Projector or inbuilt plasma screen 

per room 

• 1 x Flip chart 

• 1 x White board



REFRESHMENT  BREAKS

Morning or Afternoon Tea 
• House baked scones with jam & freshly 

whipped cream 

• Freshly brewed coffee, selection of teas

• Fruit juice (morning tea only)

Lunch
Choose from: Buffet lunch, working style lunch or 
A la Carte lunch (min/max numbers apply)

High Tea 
• Egg and garden cress sandwiches  

• House baked scones with jam & freshly 
whipped cream  

• Chorizo empanada, Siracha mayo 

• Fresh fruit skewer   

• Chef’s selection of mini cakes & petit fours  

• A station of freshly brewed coffee & 
selection of teas

Optional Extras
• Freshly brewed coffee, selection of teas

• Freshly brewed coffee, selection of teas, assorted 
bakery item

• Continuous freshly brewed coffee, selection of teas 

• Assorted bakery item

• Finger sandwich platter 

• Fresh fruit platter for 10 pax

• Fresh fruit platter for 20 pax

• Fresh fruit platter for 30 pax



FUNCT ION ROOM BREAKFASTS

Healthy Breakfast Package
• House baked scones with jam & freshly 

whipped cream 

• Fresh juice 

• Yoghurt - Served in a bowl with berry coulis 

• Ham & cheese croissants or bacon & egg roll 

• Fresh fruit platter  

• Freshly brewed coffee, selection of teas 

Plated or buffet breakfast
• Pastry basket 

• Truffle scrambled egg 

• Grilled smoked bacon 

• Assorted chipolatas 

• Hash browns

• Slow roasted tomatoes 

• Baked beans 

• Sautéed button mushrooms 

• Yoghurt, fresh fruit, cereals 

• Freshly brewed coffee, selection of teas, fresh juices

Sample Menu. Menu subject to change. Dietary options available.



PLATED DINING

On Arrival
Freshly baked bread rolls

Entrée
Beetroot tartare, parsnip chips, whipped ricotta

Vegetable gyoza, yuzu truffle sauce, chives

Char grilled king prawns, chorizo and leek mash potato, béarnaise sauce

Roasted quail breast, chanterelles rillette, spice carrot puree, radish

Char siu pork, sweet potato mash, edamame, chives 
Dill cured salmon, horseradish cream, fried capers, cucumber 

Lamb cutlet, celeriac puree, balsamic braised radicchio, green chilli salsa

Mains
Pumpkin ravioli, creamy gochujang, shaved parmesan, parsley

Koji salmon, teriyaki, silver beetroot leaf, salsa Tatemada

Grilled barramundi, cauliflower puree, braised fennel, salsa verde

Slow cooked beef cheek, mash potato, green chili salsa, seasonal veg, beef gravy
Lamb rump, broccolini, mash, chard onion, pomegranate spices, jus

Confit duck Maryland, spiced carrot puree, orange, witlof, blueberry sauce

Prosciutto wrapped chicken breast, mash, roasted broccoli, mushroom sauce

Dessert
Baked ricotta cake, berries compote, coulis, mint

Caramel sticky date, vanilla ice cream, strawberry, snow sugar

Tiramisu cake, cocoa powder, berries
Freshly brewed coffee, selection of teas

Dinner Set Menu | Alternate serve

Sample Menu. Menu subject to change. Dietary options available.



C L A S S I C  B U F F E T

Minimum of 30 Guests

House baked bread roll, butter

Cold Salad

Roasted beetroot salad, orange, apple, spinach leaf, balsamic dressing

King kale salad, quinoa, berries, pecan nuts, honey mustard vinaigrette

Hot Food - Choose 2

Baked Cajun chicken breast, creamy ranch sauce

Pepper crusted slow cooked beef, rich gravy

Smokey BBQ pork ribs, Jack Daniels sauce, chives

Basa fillet, white wine butter, lemon, parsley

Sides

Herb & garlic roast potatoes

Gratin cauliflower

Sweet

Assorted petite cakes, caramel slices

Fresh fruit platter

Freshly brewed coffee, selection of teas

Sample Menu. Menu subject to change. Dietary options available.



D E L U X E  B U F F E T

Minimum of 30 Guests

House baked bread roll, butter

Cold Salad

Roasted beetroot salad, orange, apple, spinach leaf, balsamic dressing

King kale salad, quinoa, berries, pecan nuts, honey mustard vinaigrette

Coleslaw salad, carrot, cabbage, apple, mayo

Hot Food - Choose 3

Grilled salmon, beurre blanc sauce, chives

Pepper crusted slow cooked beef, rich gravy

Char siu pork, char sauce, seasoning, scallions

Roasted lamb noisette, lamb sauce, scallions

Sample Menu. Menu subject to change. Dietary options available.

Sides

Gratin broccoli

Roasted sweet potato

Steamed greens

Sweet
Assorted petite cakes, caramel slices

Fresh fruit platter

Freshly brewed coffee, selection of teas



C A N A P É S

Sample Menu. Menu subject to change. Dietary options available.

Small Cold Canapés
Bruschetta, tomato, ricotta cheese, basil

Bocconcini, cherry tomato, basil, pesto

Prosciutto, rockmelon, balsamic glaze

Poached prawns, cucumber, cocktail sauce

Tortilla wraps, Peking duck, cucumber, leeks, hoisin sauce

Small Hot Canapés

Crispy arancini, truffle sauce

Bacon, mushroom & spinach croquettes, chipotle aioli

Chicken spring roll, sweet chilli sauce

Deep fried gyoza, Sriracha mayo, chives

Lamb kofta, tzatziki sauce, mint

Big Bites

Cheese quesadilla, guacamole

Chicken skewer, peanut sauce, chives

Beef kebab, cumin yoghurt

Pulled pork sliders, red cabbage slaw

Loaded burrito – Beef, rice, cheese, lettuce, beans, sour cream

C A N A P É  
P A C K A G E S

1 Hour
Choose four small bites

2 Hours
Choose five, three small bites 

and two big bites

3 Hours
Choose eight, five small bites 

and three big bites



G R A Z I N G

Tasting plate of breads, variety of dips, crudities

Selection of cheese, quince, crackers

Dried fruit & nuts, grapes 

Sample Menu. Menu subject to change. Dietary options available.

Add the below
Truffle arancini, garlic aioli

Scallops' yakitori, yuzu & wasabi mayo

BBQ pulled lamb slider, roasted radicchio, pomegranate



P L A T T E R S

Sample Menu. Menu subject to change. Dietary options available.

Party Starter

30 pieces | choose 3 items

Vegetarian spring rolls, sweet chilli sauce
Salt and pepper battered cauliflower, tartare sauce
Curry puff, lime and peanut chilli sauce
Prawns & chorizo skewers, sweet chilli mayo
Southern style chicken bites, southwest chipotle mayo

Aussie Favourites

30 pieces | choose 3 items

Gourmet mini pies, tomato sauce 
Gourmet mini sausage rolls, tomato sauce
Quiche combo, BBQ sauce 
Chorizo empanada, Siracha mayo 
Falafels, cumin yoghurt

Deluxe Selection

45 pieces | choose 3 items

Wagyu beef skewers, peanut sauce

Spicy lamb kofta, tzatziki sauce
Aussie style chicken kebabs, BBQ sauce
Coconut crumbed prawns, sriracha aioli
Fish cocktail tempura, cocktail sauce

Antipasto
Cold cut meats, marinated & pickled vegetables, 
Toasted Turkish bread

Cheese

Chef’s selection of 3 cheeses

Selection of cheese, quince, dried fruits, nuts,
grapes, crackers

Sandwiches

30 pieces

Chef’s selection of 3 varieties

Dessert

30 pieces

Chef’s selection of cakes & slices



A selection of red, white & sparkling wine

A selection of bottled beer & cider

A selection of tap beers

Fruit juice, soft drinks

1 Hr

3 Hrs

4 Hrs

5 Hrs

Standard

A selection of premium red, white & sparkling wine 

A selection of premium bottled beer & cider 

A selection of premium tap beers

Fruit juice, soft drinks

1 Hr

3 Hrs

4 Hrs

5 Hrs

Premium

Sample Menu. Menu subject to change.

B E V E R A G E S



*Includes outdoor terraced area | Panorama One L7 | Weather dependant 
**Includes Conrod terrace | Level 2 | Weather dependant

Room Theatre Classroom U-Shape Boardroom Banquet Cocktail Cabaret M2

Level 7

Panorama One 90 48 28 22 50 50 or 180* 35 88

Panorama Two 120 60 31 28 100 100 70 120

Panorama Three 140 72 37 28 100 150 70 150

Panorama 1+2 210 108 59 50 150 150 or 280* 105 208

Panorama 2+3 260 132 68 56 200 250 140 270

All Panorama Rooms 350 180 N/A 78 250 300 or 430* 175 358

Level 3

Executive Boardroom 30 18 19 22 N/A N/A N/A 42

Level 2

Conrod Suite 16 N/A N/A 10 N/A 30** N/A 32

CAPACITY



A U DI O  V I S U A L

*10% surcharge applies for Sunday & public holidays

Data projector & screen 

Flip chart 

White board 

Laptop hire

Handheld microphone 

Lectern 

Stage (1 piece) 

Stage (2 pieces)

Dance floor



R Y D G E S  M O U N T  P A N O R A M A  B A T H U R S T

1 Conrod Straight, Bathurst NSW 2795

E N Q U I R I E S

02 6338 1805 

functions_rydgesbathurst@evt.com


