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DAY DELEGATE PACKAGES - SAMPLE MENU

All day delegate packages include continuous coffee & tea station

Tea Breaks

Please select 1x item per tea break in advance,

accompanied by a complimentary fruit platter

SWEET

Scones with Jam and Cream (V)

Fruit Muffins (V)

Assorted Cakes and Slices (V, FLO)

Fruit Yoghurt and Muesli Parfaits (V, FLO)
Fruit Cups with Berry Compote (V, FL)

SAVOURY

Mini Ham and Cheese Croissants
Mini Sausage Rolls and Pies
Spanish Frittata (FL, VO)

Mini Quiches (VO)

Vegetarian Spring Rolls (V)
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Working Style Lunch

Delegates to select on the day

Beer Battered Fish
With Chips & Salad

Vegetarian Pasta (V, FLO)

Olive, Sweet Pepper & Mushrooms in Napoli Sauce

Chicken Parmigiana
With Chips & Salad

Prime West Burger

Beef, Cheese, Bacon, Salad, Special Sauce & Chips

Sweet Chilli Chicken Bowl (FL)
Assorted Vegetables and Sweet Chilli Chicken

*Menu selection subject to change




PLATED MENU

2 Course Set Menu $75pp - add $10 per Course for Alternate Drop

ENTREE - Select one item

Seared Barramundi

Lemon Beurre Blanc, Crushed Baby Potatoes, Charred Broccolini

Caper and Herb Dressing

Roasted Pumpkin and Ricotta Tortellini

Brown Butter, Sage, Toasted Pine Nuts, Grana Padano

MAIN COURSE - Select one item

Slow Braised Beef Cheek

Creamy Potato Puree, Glazed Carrots, Red Wine Jus

Free-Range Chicken Supreme

Fondant Potato, Seasonal Greens, Thyme Jus

Menu selection subject to change
*Please advise of any guests with special dietary requirements.
Separate meals will be provided if pre-advised
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PLATED MENU

3 Course Set Menu $85pp - add $10 per Course for Alternate Drop

ENTREE - Select one item

Seared Scallops

Cauliflower Puree and Lemon Beurre Blanc

Roasted Pumpkin and Ricotta Tortellini

Brown Butter, Sage, Toasted Pine Nuts, Grana Padano

MAIN COURSE - Select one item

Slow Braised Beef Cheek

Creamy Potato Puree, Glazed Carrots, Red Wine Jus

Free-Range Chicken Supreme

Fondant Potato, Seasonal Greens, Thyme Jus

DESSERT - Select one item

Dark Chocolate Fondant

Vanilla Bean Creme Anglaise, Fresh Berries

Vanilla Panna Cotta

Berry Compote, Almond Crumb

Menu selection subject to change *Please advise of any guests with special dietary requirements.
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PLATTERS

Each platter serves approx. 15 people for a light snack

HOT

Western Platter - 65
Mini Pies, Sausage Rolls, Mini Pastries with Tomato Relish

Eastern Platter - 85
Spring Rolls, Samosas, Dim Sims and Dumplings with Sweet Chilli Sauce (VO)

Oceanic Platter - 110

Salt & Pepper Squid, Tempura Prawns, Crumbed Scallops and Fish Goujons with Tartare Sauce

COLD

Antipasto Plate and Dips Combined (FLO) 70
Seasonal Fruit Plate (V, FL) 55
Australian Cheese Plate - 1x Brie, 1x Blue, 2x Cheddar + Crackers (V, FLO) 60
Traditional Dips with Crudites (V, FL) 45
Sandwich Platter - Chef’s Choice of a Selection of Baguettes and Wraps (VO, FLO) 60

*Menus subject to change

*Dietary Key: V - vegetarian | VO - vegetarian option | FL - flourless | FLO - flourless option
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SEAFOOD ADD ON | $10PP

Select one

Salt & Pepper Calamari
Fish & Chip Cones
Cocktail Prawns

ANTIPASTO ADD ON | $16PP

*The hotel will endeavour to cater to all dietary requests. High level/quantity dietaries may incur additional charges,
please consult with your event coordinator for more information.

V - vegetarian | VGN - vegan | FL - flourless | FLO - flourless option on request | VO - vegetarian option on request
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