


DAY DELEGATE PACKAGES
Minimum 30 Guests Required for the Buffet Menu* Working Lunch for less than 30 Guests*

HALF DAY DELEGATE PACKAGE | FROM $89PP
Morning or Afternoon package only*

On Arrival
Freshly brewed coffee + tea selection
Morning Tea / Afternoon Tea
One savoury & one sweet item
Gourmet Buffet Lunch
Mon to Fri buffet lunch at Amber Restaurant 

FULL DAY DELEGATE PACKAGE | $99PP

On Arrival
Freshly brewed coffee + tea selection
Morning Tea
One savoury & one sweet item
Gourmet Buffet Lunch
Mon to Fri buffet lunch at Amber Restaurant 
Afternoon Tea
One savoury & one sweet item

PREMIUM REFRESHMENT | ITEMS FROM $6PP

• Organic Flaxseed Smoothie with Organic Banana, 
Yoghurt, Honey & Peanut Butter - $9

• Super Charge Green Juice with Cucumber, Celery, 
Apple, Lemon, Ginger, Green Apple & Coconut 
Water - $11

• Detox Juice with Orange, Carrot, Lemon, Ginger & 
Mint - $9

• Yoghurt Pots with Apple, Cinnamon & Roasted 
Almonds - $6

• Overnight Oats with Chia, Honey, Berry Compote, 
Almond Butter & Macadamia Nuts - $8

• Blue Swimmer Crab Brioche Bun with Sriracha Lime 
Mayo - $9 (A)

• Falafel Wraps with Hummus & Yoghurt - $8

• Turkish Bread with Pulled Chicken, Roasted Almonds, 
Lemon Zest, Organic Mayo & Peppery Arugula - $9

• Smoked Salmon Bagels with Cream Cheese - $9 (A)

COFFEE CART | $450
Add on a full day coffee cart for your conference.
Includes a portable cart, barista, speciality coffee 
& tea and a variety of milk options. 
Charged on consumption at $5 per cup.

Seafood Origin: Australia (A), Imported (I), Mixed (M)  I  Vegetarian (V).



GOURMET BUFFET LUNCH

Hot
• Southern Fried Chicken Tenders 
• BBQ Pulled Pork with Bourbon Sauce  
• Fried Potatoes with Sweet & Spice Dressing
• Macaroni with just Cheese 
• Mixed Vegetables  
• Rich Tomato Butter Beans  

Cold
• Garden Salad
• Deluxe Coleslaw Salad

Sweet
• Chocolate Brownie 
• Slice Seasonal Fruits 

• Morning Tea – Fruit Salad and Pain Au 
Chocolate 

• Afternoon Tea – Smoked Salmon Bagel and 
Buttermilk Scones with Jam & Cream (A)

AMERICAN - MONDAY

Hot
• Sweet & Sour Pork
• Stir Fry Chicken with Garlic & Oyster Sauce
• Stir Fry Tofu with Green Pea Mushroom 
• Ginger & Prawn Dumpling (I)
• Jasmine Rice
• Vegetable Spring Roll 

Cold
• Vegetable Noodle Salad
• Garden Salad 

Sweet
• Custard Tart 
• Sliced Seasonal Fruits

• Morning Tea – Ricotta Pastizzi and Yoghurt Pot 
with Apple & Cinnamon

• Afternoon Tea – Vegetable Rice Paper Roll and 
Apple Turnover

ASIAN - TUESDAY

Hot
• BBQ Chicken Drumsticks
• Minute Steak with Diane Sauce
• Mixed Vegetables 
• Mash Potato
• Grilled Barramundi with Zesty Lemon (M) 
• Sweet Potato

Cold
• Garden Salad 
• Potato Salad 

WESTERN - WEDNESDAY

Sweet
• Large Donuts 
• Season Sliced Fruits 

• Morning Tea – Ham & Cheese 
Croissants and Fruit Salad 

• Afternoon Tea – Blue Swimmer 
Crab Brioche and Cronuts (A)

Seafood Origin: Australia (A), Imported (I), Mixed (M)  I  Vegetarian (V).



GOURMET BUFFET LUNCH
ITALIAN - THURSDAY BBQ - FRIDAY

Chef's Selection

SATURDAY & SUNDAY

Hot
• Roast Chicken in Italian Herbs & Sweet Paprika 
• Pork Italian Sausage 
• Creamy Pesto Penne Pasta
• Chicken & Mushroom Arancini
• Lemon Rosemary Potato
• Eggplant, Zucchini, Olives Braised in 

Tomatoes

Cold
• Tortellini Pesto Pumpkin Salad
• Garden Salad

Sweet
• Tiramisu 
• Sliced Seasonal Fruits

• Morning Tea – Spinach & Ricotta Roll and 
Yoghurt Pots with Apple & Cinnamon

• Afternoon Tea – Smoked Salmon Bagel and 
Custard Tarts (A)

Hot
• BBQ Chicken Thigh Fillet with 

Chimichurri
• Artisan Pork Cumberland Sausage 
• Crumbed Vegetable Patties 
• Potato Bake with Bacon
• Corn on the Cob with Lemon Pepper 
• Onion & Green Peas

Cold
• Garden Salad 
• Deluxe Coleslaw

Sweet
• Apple Crumble
• Sliced Seasonal Fruit

• Morning Tea – Fruit Salad and Almond 
Croissant

• Afternoon Tea – Chicken Turkish 
Bread and Warm Mini Donuts

Working Lunch & Daily Pre-set Morning Tea & Afternoon Tea

30 GUESTS & BELOW

Seafood Origin: Australia (A), Imported (I), Mixed (M)  I  Vegetarian (V).


