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Sample Conference MenuSample Conference MenuSample Conference MenuSample Conference Menu    

Morning TeaMorning TeaMorning TeaMorning Tea    

Filtered coffee and a selection of black and herbal teas                                     

Selection of large and mini muffins - Blueberry, Apple and Cinnamon, Chocolate Chocolate Chip, Rasp-

berry and White Chocolate or Orange and Poppyseed (choose 2 flavours) OR 

Cookies - Anzacs or Chocolate Chip      

 
Working LunchWorking LunchWorking LunchWorking Lunch  
 

Rolls and wraps filled with salmon, smoked chicken, beef or lamb, salad and roasted vegetables 
 

OR  
 

Ploughman’s lunch with house baked breads, selection of local cheeses, cold cuts, relish, chutney & salad  

 
Hot Lunch Hot Lunch Hot Lunch Hot Lunch     
 

Thai chicken curry with Asian vegetables and jasmine rice  

Hungarian beef goulash with pasta and garden salad 

Mushroom, capsicum, feta, spinach, tomato Napoli, penne pasta and a garden salad 

Sicilian chicken, mushrooms, capsicum, olives & semi sundried tomatoes with Rundells rich tomato sauce 

Stir fry with wok fried vegetables and a mild soy sauce with your choice of chicken or beef and rice or 

hokkien noodles 

 
Salads accompanied with Working and Hot lunches (choice of 2)Salads accompanied with Working and Hot lunches (choice of 2)Salads accompanied with Working and Hot lunches (choice of 2)Salads accompanied with Working and Hot lunches (choice of 2)    

Potato sour cream, bacon and chives    Nicoise Salad 

Caesar salad with chilli croutons poached egg  Greek Salad 

Spinach and marinated vegetable salad   Garden Salad 

 

Lunches served with soft drinks, ice water and juice 

 

Afternoon TeaAfternoon TeaAfternoon TeaAfternoon Tea    

Filtered coffee and a selection of black and herbal teas 

Lemonade Scones served with fresh cream and jam OR  
Seasonal Fruit Platter 
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3 Course Conference Dinner Menu  3 Course Conference Dinner Menu  3 Course Conference Dinner Menu  3 Course Conference Dinner Menu  ----    SampleSampleSampleSample    

    

ENTREEENTREEENTREEENTREE    

Grazing plate with breads, marinated vegetables, cured meats, feta cheese  

 

Carrot and orange soup with carrot crisps and sour crème  

    

MAINMAINMAINMAIN    

Roasted chicken breast, braised leek, potato and speck rosti, black olive beurre blanc 

 

Grilled beef fillet, potato and cabbage mash, broccolini, crisp prosciutto, port wine jus     

    

DESSERTDESSERTDESSERTDESSERT    

Lemon curd tart, macadamia and saffron fingers, vanilla bean anglaise 

 

Sticky date pudding with butterscotch sauce and whipped cream  

 

 

Please inform us of any specific dietary requirement when booking your conference.  

Meals will be served in Graze restaurant in Rundells. 


