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CONFERENCE MENU 1 
 

$28 per person for catering 

(Plus Room Hire) 

Minimum numbers of 25 people 

 
All day Tea and Coffee with biscuits and mints 

MORNING TEA 

Chef’s selection of Danish pastries and banana cake 

Jugs of orange juice 

LUNCH 

Beef lasagne 

Thai spiced chicken thigh fillets 

Braised steak tomato and bacon 

Sweet n sour fish cocktails 

Creamy potato bake 

Chefs toss salad 

Pumpkin, roasted tomato and spinach pasta salad 

Fruit platter 

Apple strudel 

Dinner rolls 

Jugs of lemon squash 
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CONFERENCE MENU 2 
 
 

$22 per person 

(Plus room hire) 

 
All day Tea and Coffee with biscuits and mints 

MORNING TEA 

Chef’s selection of Buttered tea cake and scones with jam and cream 

Jugs of orange juice 

LUNCH 

Chef’s selection of finger sandwiches 

Vegetarian spring rolls with sweet chilli dipping sauce 

Somasas with sweet chilli dipping sauce 

Sausage rolls with tomato sauce 

Crumbed calamari with Lime coriander aioli dipping sauce 

Tempura fish Goujons with Lime coriander aioli dipping sauce 

Seasoned potato wedges with sour cream and sweet chilli sauces 

 

Fruit platter and slice 

Jugs of Lemonade and orange juice 
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CONFERENCE MENU 3 
 
 

$19 per person 
(Plus room hire) 

 
All day Tea and Coffee with biscuits and mints 

MORNING TEA 

Chef’s selection of Danish pastries and buttered tea cake 

Jugs of orange juice 

LUNCH 

Chef’s selection of finger sandwiches 

Mini assorted quiche 

Party pies with tomato sauce 

Sausage rolls with tomato sauce 

Seasoned wedges with sour cream and sweet chilli sauce 

Tempura fish Goujons with Lime coriander aioli dipping sauce 

 

Fruit platter and slice 

Jugs of lemonade 
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CONFERENCE MENU 4 
 

$20 per person 
(Plus Room Hire) 

 
All day Tea and Coffee with biscuits and mints 

 

 
MORNING TEA 

Chef’s selection of Danish pastries and banana cake 

 

LUNCH 

Served in Jaspers by the Green Bistro or Alfresco area 

Alternate service of - 

200gram Grain Fed Rump steak  served medium with fries and seasonal leaves 

Grilled chicken breast with green peppercorn and mushroom sauce served with fries and 

seasonal leaves 

 
 
 
 

 

 

 

 

 

 
 
 


