
Day Delegate Package

Morning & Afternoon Tea Selections - $8.50per person
Max. 30 min duration for catering & min. 30 guests

Select two options from the below 

All morning and afternoon teas are served with tea and coffee
Gluten Free options available at additional cost

Additional AV Equipment
Our preferred supplier for any additional AV requirements is:

Stage & Audio
Bolsover Street

Rockhampton Qld 4700
Please contact Ashley Salta

Ph: 07 4922 8833     Mobile: 0417 765 373
Email: Ashley@stage.net.au

Inclusions:
Arrival tea & coffee

Morning tea
Lunch

Afternoon tea
Note pads & pens
Iced water & mints

Projection screen
Flipchart, paper & markers

Whiteboard & markers

$66.00 per person

Scones with Strawberry jam & cream
Mini muffins

Selection of cookies
Chocolate caramel slice

Apple crumble slice
Gluten free muffin

Ham & cheese croissants
Mini pizzetta

Selection of finger sandwiches
Australian Cheese Platter

Healthy nut bars



Lunch Buffet Menus
$31.50 per person

Gourmet Luncheon 
Sandwich

Leg ham, cheddar cheese & Dijon mustard
Avocado, cucumber, tomato & sprouts

Wraps
Chicken salad, avocado, chilli salsa

Smoked salmon, Spanish onion, capers, horseradish 
mayonnaise

Smoked turkey, brie cheese, cranberry relish & rocket 

Salads
Pasta salad, with feta cheese, olives & extra virgin olive oil

Roast butternut pumpkin salad, with pine nuts & honey 
lime dressing

Italian Buffet 
Cold Dishes
Pizza Bread

Hot Dishes
Penne smoked salmon, broccoli & pine nut cream
Spinach & ricotta ravioli, with tomato & basil sauce

Selection of homemade gourmet Italian pizzas

Salads
Spinach, watermelon, feta & pine nuts in mint tangerine 

dressing
Roma tomato, rocket, cucumber, red onion & shaved 

parmesan with roasted garlic oil

Build your own Burger 
Build your own burger with your choice of EITHER 

chicken fillets, beef patties or steak.
Roma tomato, cucumber, red onion, shredded carrot, 

cheese, fresh cooked beetroot & crusty rolls
Served with Fries 

Salads
Farm style desiree potato salad w. bacon chips & dressing

Traditional iceberg garden salad

Fresh and Healthy 
Hot Dishes

Farefalle (bowtie) pasta with spinach, kalamata olives, 
semi-dried tomatoes, pine nuts, red onion & feta

Stir fry of beef with Asian vegetables, hokkien noodles 
with sweet soy & chilli sauce 

Stir fry of chicken with garlic citrus sauce & steamed rice

Salads
Rocket, pear, walnuts & shaved parmesan salad

Green bean, pancetta & bocconcini salad
Chat potato, shallots & lemon mayonnaise

Served with a selection of bread rolls

Ploughman’s Lunch 
Selection of Breads

Crusty bread
Pizza bread

Turkish bread with EVOO & dipping sauce

Selection of shaved deli style meats
Australian cheeses

Individual beef pies & cornish pasties

Salads
Pickled roma tomato, cucumber & red onion

Farm style desiree potato salad w bacon chips dressing
Traditional iceberg garden salad

All lunch options are served with 
Tea and Coffee selection, orange juice and 

sliced fruit platter

Please select one option from the above 
Menus. Minimum 30 guests



Breakfast Options
Continental Breakfast Buffet
Selection of plain & fruit yoghurts

Assortment of freshly sliced seasonal fruits
Selection of cooked fruit in light syrup

Freshly baked croissants, muffins & danish pastries
Selection of breakfast cereals

Selection of toasted bread
Selection of preserves

Juices
Coffee & tea

$20.00 per person 

Full Buffet Breakfast
Freshly made scrambled eggs

Grilled bacon
Grilled breakfast sausages

Tomato compote
Hash brown potatoes

Assortment of condiments
Selection of breakfast cereals

Sliced tropical fruits
Assortment of plain & fruit yoghurts

Continental breads
Danish pastries & muffins

Juices
Coffee & tea

$26.00 per person

Plated Continental Breakfast 
(10 people minimum)

Fresh seasonal fruit platter
Assorted pastries & muffins

Croissants with butter & preserves
Juice

Coffee & tea

$22.50 per person 

All menus 10 people minimum



Canapés Options
(Minimum 20 Guests)

Standard Option - $19.50 per person
Choose 7 options from the following menu to be served

Superior Option - $28.50 per person
Choose 10 options from the following menu to be served

Cold
Rare roast beef with caramelized onion

Watermelon with marinated feta skewers
Peking duck wraps with chilli plum dressing

Dips & spiced tortilla shards
Kumara & potato rosti with cream cheese & 

coriander
Smoked salmon with potato rosti

Tomato, roasted garlic & basil bruschetta
Mini rolls with roast beef & horseradish cream

Salmon & dill mousse tart
Sweet potato & sage frittata

Hot
Reef fish goujons with tartare sauce

Spinach & feta cheese triangles
Tandoori chicken with honey yogurt

Thai fish cakes with cucumber & red onion salsa
Mini gourmet pizzas

Moroccan lamb kebabs with minted yogurt
Honey & soy chicken drumettes

Chicken kebabs brushed with satay sauce
Mini gourmet quiche

Prawn twisters
Hand made sausage roll

Salt & pepper calamari with tomato jam



Set or Alternate Drop 
Deluxe Menu

(Min. 20 Guests) 

Entrée
Tandoori chicken tenderloin 

Ravioli oven baked spinach & pumpkin, finished in tomato sugo
with shaved parmesan cheese

Lamb rump roasted in rosemary with spiced lentil salad
Smoked salmon with wild rocket, cucumber ribbons, salted capers &

red onions, finished in a balsamic cream
Roasted pumpkin & goats cheese tartlet with basil scented napoli sauce

Main
Rosemary & garlic roasted lamb rump with tatziki & lemon

Oven baked reef fish with citrus and caper salsa 
220g Rib fillet with wild mushroom sauce

Roasted chicken breast on herb crushed potato with lemon thyme jus
200g Rump steak with three peppercorn jus

Fetta cheese, grilled zucchini & roasted pepper wrapped in crisp filo pastry

All mains served with seasonal vegetables & potato

Desserts
Individual pavlovas with berry compote & pure cream

Bitter sweet chocolate tart with dutch cocoa
Wild berry french cream cheese cake

Chocolate bavarian
Warm sticky date pudding with drambuie sauce

New York cheese cake with raspberries & cream
Dark & white chocolate mousse cake with a sour cherry glaze

2 Course Set Menu - $45.00 per person
2 Course Alternate Drop Menu - $52.00 per person

3 Course Set Menu - $53.00 per person
3 Course Alternate Drop Menu - $60.00 per person



Premium Menu

Entrée
Four scallops in the ½ shells with coconut fruit salsa

Caparccio of venison with tuscan char-grilled vegetable compote romulo sherry vinaigrette
Thai beef salad with green nam jihm & cashew nuts

Sumac-marinated lamb cutlet with eggplant fritter, persian feta & soft herb salad
Seafood plate w Wild Higer prawns, baby octopus, oyster, mussels, Morton bay bug with lemon & condiments

Seared salmon, pear tomato
Penne with veal ragout, roasted mushrooms & parmesan

Main
220g Striploin with braised red cabbage & tomato infused chorizo sausage

Tasmanian salmon fillet with a tomato emulsion oil & crispy leek
Confit duck leg with braised red cabbage, bacon lardoons & madeira jus

Red emperor fillet with kaffir lime emulsion
Moroccan spiced corn fed chicken on couscous with pomegranate glaze

Roasted rump of lamb with flageolet beans & lemon thyme jus
Parmesan & herb crusted veal cutlet with wild mushroom glaze

Tasmanian salmon cutlet with roasted capsicum, capers & red onion
200g Eye fillet with rich red wine jus

Roasted pumpkin, spinach & ricotta ravioli, oven baked with tomato, capers,
extra virgin olive oil & balsamic reduction

All mains served with a freshly baked dinner roll

Desserts
Chocolate tart with white chocolate anglaise

Creamy lemon tart with candied orange & double cream
Almond & orange syrup cake with pistachio praline

Honey poached pears with ricotta cream & balsamic syrup
Individual apple & raspberry crumble with vanilla bean crème anglaise

Poached fruit salad with vanilla bean syrup
Apple strudel with glazed cherries & pistachio cream

Chocolate fondant pudding with king island pure cream

2 Course Set Menu - $49.50 per person
2 Course Alternate Drop Menu - $56.50 per person 

3 Course Set Menu - $65.00 per person
3 Course Alternate Drop Menu - $72.00 per person



Dinner Buffet Menu
(Min 20 guests)

Dessert
Apple & berry crumble

Chocolate bread & butter pudding
Pavlova with cream & fruit
Tropical fresh fruit platter
Australian cheese platter

Additional Options
To add other dishes, please select from the “Buffet Additional Options” 

Silver Buffet - $39.50 per person
1 carvery or hot dishes, 1 pasta or rice, 1 vegetable, 2 salads, 1 desserts

Gold Buffet - $45.50 per person
2 carvery or hot dishes, 1 pasta or rice, 2 vegetables, 3 salads, 2 desserts

Platinum Buffet - $50.00 per person
3 carvery or hot dishes, 2 pasta or rice, 3 vegetables, 4 salads, 3 desserts

 Carvery
Roasted striploin of beef marinated in white wine, garlic, 

paprika & brown onion
Crispy pork leg rubbed with fennel seeds, garlic & chilli

Garlic & rosemary leg of spring lamb
Roasted topside of beef with balsamic mushrooms

Grilled chicken with garlic & citrus sauce
Honey soy roasted chicken drumsticks, lemongrass & chilli

Baked fish with lemon & butter

Pasta & Rice
Wild mushroom risotto finished with parmesan & chives

Penne arrabiata, pancetta & spicy tomato sauce
Spinach & ricotta ravioli, with pesto & antipasto vegetables

Thai style fried rice
Penne with braised beef, roasted mushrooms & parmesan

Vegetables
Steamed vegetables, sea salt, cracked pepper & butter

Cauliflower & broccoli cheese bake
Roasted baby potatoes, rosemary & garlic

Roasted Mediterranean vegetables
Asian steamed vegetables with soy, chilli & lime

Salads
Roma tomato, rocket & shaved parmesan

Potato salad with bacon, spring onions & herbed 
mayonnaise

Greek salad with crumbled fetta
Classic Caesar salad with cos lettuce, garlic croutons, 

crispy bacon & shaved parmesan
Freshly-tossed seasonal greens with balsamic vinaigrette



Buffet Additional Options

These options can be added to any of the Buffet Menus

Extra carvery/hot dish $ 6.50 per person
Whole poached Tasmanian salmon $ 6.50 per person
Whole baked reef fish $ 6.50 per person
Whole baked baby barramundi $ 6.50 per person
Wild Higer prawns $ 7.50 per person
Smoked salmon $ 6.50 per person
Oysters in the ½ shell $ 3.50 per person
Morton bay bugs $ 8.50 per person
Extra vegetable/salad dish $ 3.00 per person
Extra pasta/rice dish $ 3.00 per person
Extra dessert $ 5.00 per person

BBQ Buffet

Outback Buffet
(Minimum 40 Guests) 

Spiced beef burger
Thick home made sausages

Grilled onions
Chicken kebabs

$39.50 per person

Bushman’s Buffet
(Minimum 30 Guests) 

Rib fillet steak
Thick home made sausages

Grilled onions
Chicken or lamb kebabs

Baked fish with curry laksa sauce

$45.50 per person

Please select 1 vegetable, 3 salads, & 2 desserts 
from the Dinner Buffet Menu

Seafood Buffet
(Minimum 20 Guests)

Crystal bay prawns
Morton bay bugs

 Oysters
 Blue swimmer crab

Marinated grilled octopus
 Calamari

 Green lip mussels
 Smoked salmon

Baked fish with curry laksa sauce
Seafood & chicken paella

Please select 2 vegetable, 3 salads, & 3 desserts 
from the Dinner Buffet Menu

$75.00 per person


