
 

 

BREAKFAST 

Continental breakfastContinental breakfastContinental breakfastContinental breakfast                            
(minimum numbers of 20 guests) 

 
selection of two of the following juices: 
orange juice, apple juice,  tomato juice or pineapple juice 
 
freshly baked croissants, brioche rolls, fruit rolls, muffins and Danish pastries 
assorted preserves 
accompanied with cold charcuterie and Australian cheeses 
 
freshly brewed coffee and tea 

Plated or buffet breakfastPlated or buffet breakfastPlated or buffet breakfastPlated or buffet breakfast    
(minimum numbers of 20 guests for plated and 50 guests for buffet breakfast) 

Menu 1Menu 1Menu 1Menu 1                                    

 
selection of two of the following juices: 
orange juice, apple juice,  tomato juice or pineapple juice 
 
freshly baked danish pastries, fruit muffins and butter brioche rolls  
seasonal sliced fruits 
 

grilled bacon, fresh herb dusted roma tomatoes, 
button mushrooms tossed with spinach, sautéed potatoes and scrambled eggs  
 

freshly brewed coffee and tea 
 

Menu 2Menu 2Menu 2Menu 2                                 

 
selection of two of the following juices: 
orange juice, apple juice,  tomato juice or pineapple juice 
 
freshly baked danish pastries, fruit muffins and butter brioche rolls  
selection of cereals, seasonal sliced fruit, fruit yoghurt and bircher muesli 
 
grilled pork and herb sausages, grilled roma tomatoes with pesto, slow roasted field mushrooms 
sautéed potatoes and freshly scrambled eggs 
 
freshly brewed coffee and tea 



 

 

COFFEE BREAKS 
 
(minimum numbers of 10 guests) 
 

freshly brewed coffee and tea     
 
continuous coffee and tea for 9 hours     
 
selection of home baked cookies 
 
crudities and mediterranean dips 
 
turkish breads and dips 
 
muesli and fruit slices accompanied with mango yoghurt 
 
freshly baked danish pastries and warm croissants 
 
warm chocolate brownies with bitter chocolate sauce 
 
warm date and almond scones with cinnamon cream and jam 
 
selection of continental pastries and slices 
 
warm selection of sweet and savoury muffins 
 
orange and poppy seed slice (gluten free) 
 
double chocolate and almond slice (gluten free) 
 
fresh fruit brochettes with apricot yoghurt 
 
seasonal sliced fruit 
 
smoked ham and swiss cheese filled mini croissants 
or  
swiss cheese and roma tomato with pesto mini croissants 
 
mini tartlets with char grilled vegetables and brie 
or 
mini tartlets with smoked ham and fresh pineapple 
 
selection of australian cheeses served with crackers 



 

 

LUNCH 
 
(minimum numbers of 20 guests) 

Working Lunch 1Working Lunch 1Working Lunch 1Working Lunch 1                                    

 
selection of cocktail sandwiches  
flour tortillas with assortment of fillings 
platter of continental meats and char grilled vegetables with turkish and foccacia breads 
assortment of warm mini tartlets filled with smoked ham, cheese and asparagus and cream 
cheese 
 
freshly brewed coffee and tea 
 

Working Lunch 2Working Lunch 2Working Lunch 2Working Lunch 2                                

 
soup of the day with fresh bread rolls 
 
toasted mini turkish breads with: 
smoked ham and swiss cheese 
char grilled vegetables and fetta 
peppercorn crusted beef with horseradish and onion 
tuna with pesto mayonnaise 
tandoori marinaded chicken 
 
accompanied with sliced cucumber and sliced tomatoes  
baby leaves and chefs selection of two market fresh salads 
 
whole fruit and freshly sliced fruit  
 
freshly brewed coffee and tea 
 

    

    

 

    



 

 

Design your own working styDesign your own working styDesign your own working styDesign your own working style lunchle lunchle lunchle lunch    (please select from a minimum of 3 categories) 
 
soupssoupssoupssoups (selection of 1)         
 
cream of pumpkin with chive crème fraiche 
roasted zucchini and tomato 
carrot and lentil with herb scented croutons 
sweet potato and chive 
field mushroom and tarragon 
 
saladssaladssaladssalads (selection of 3)         
 
dressed coleslaw with caraway seeds and mustard dressing 
traditional caesar salad 
rocket, spinach and balsamic salad with parmesan 
char grilled capsicum and zucchini coated with basil pesto 
penne pasta with sun dried tomatoes and blue cheese dressing 
citrus scented couscous with sultanas 
fresh garden salad 
 
assortment of assortment of assortment of assortment of sandwiches, rolls and baguettessandwiches, rolls and baguettessandwiches, rolls and baguettessandwiches, rolls and baguettes (selection of 3 fillings)   
 
smoked chicken, herb mayonnaise and rocket  
cajun roast chicken with garlic mayonnaise 
slow roast beef with horseradish and baby cos 
tuna spring onion and aioli 
char grilled vegetable with balsamic 
smoked salmon, red onion and caper dressing 
maasdam and sliced ham with coarse grain mustard 
 

 
(selections continued over…) 



 

 

Design Design Design Design your own working stylyour own working stylyour own working stylyour own working style lunch continued…e lunch continued…e lunch continued…e lunch continued… 

    
hot dishes hot dishes hot dishes hot dishes     
1 choice          
2 choices          
3 choices              
lamb strips flamed in brandy with dijon mustard  
braised beef with green peppercorns, mushrooms and bacon lardons 
pork fricassee with capsicums and mushrooms tossed with fresh tarragon  
navarin of lamb with rosemary, root vegetables and redcurrant jelly 
thai style chicken green curry with coconut cream 
penne pasta with neapolitan sauce, fresh basil and freshly shaved parmesan 
spinach and ricotta lasagne 
    
dessertsdessertsdessertsdesserts (selection of 1)        
 
apple and cinnamon crumble 
freshly sliced fruit platter 
white chocolate and raspberry torte 
coffee and chocolate cheesecake 
pavlova with fresh fruit and passionfruit coulis 



 

 

COCKTAIL 
 
(minimum numbers of 30 guests) 
 

4 items  recommended for ½ hour     
6 items  recommended for 1 hour    
8 items  recommended for 2 hours    
12 items recommended for 3 hours    

Cold CanapésCold CanapésCold CanapésCold Canapés    

 
rice paper rolls wrapped around marinaded shitake and enoki mushrooms marinaded in pesto 
citrus scented salmon gravlax on toasted sour dough with a tart dill dressing 
slow roasted shredded chicken with soya, ginger and garlic nestled in crispy won ton 
assorted nori rolls accompanied with pickled ginger, soya sauce and wasabi 
rolled pastrami on toasted sour dough with dill pickle and crème fraiche 

Hot Hot Hot Hot CanapésCanapésCanapésCanapés    

 
seared scallops, lime scented leeks in chinese spoons topped with flying fish roe 
tandoori marinaded chicken brochettes accompanied with cucumber yoghurt 
warm tartlets of char grilled vegetables glazed with hollandaise sauce 
tempura fried snapper pieces with toasted sesame and ginger dipping sauce 
mini pork coriander and chilli patties on garlic rubbed baguette 
brochettes of cajun spice lamb fillet with yoghurt dip 
bite sized cuttlefish and squid balls in a light breadcrumb accompanied with sauce tartar 
crispy pastry wrapped around stir fried vegetables accompanied with a sweet chilli dipping sauce 
salt and pepper grilled prawn cutlets  

Barbecue itemsBarbecue itemsBarbecue itemsBarbecue items    

(please select a minimum of 2 items) 

 
grilled prawn cutlets marinaded in garlic and fresh herbs    
cajun marinaded lamb fillet with garlic aioli      
scored squid with chilli and lime       
mini chicken brochettes with peri peri spices cucumber yoghurt   
mini beef patties with red onion relish in mini burger bun    
pork chipolatas with mustard dressing       
french larder trimmed lamb cutlet with garlic and rosemary    

 
 

 



 

 

SET MENUS 
 
(minimum numbers of 50 guests) 
 

SoupSoupSoupSoup    

 

lightly spiced parsnip and smoked chicken with parsnip crisps 
 
roast roma tomato and spanish onion herb crème fraiche 
 
field mushroom and fresh tarragon topped with chive sour cream 
 
cream of young asparagus garnished with asparagus spears 
 
traditional french onion with swiss cheese crouton 
 
roasted zucchini and capsicum with basil crème fraiche 

Cold EntreeCold EntreeCold EntreeCold Entree    

 
Antipasto plate or platter 
prosciutto wrapped rock melon, smoked ham, danish salami accompanied with feta marinaded 
in pesto, char grilled capsicum, zucchini and eggplant and semi dried roma tomatoes with basil 
 
terrine of chicken livers, onion marmalade red onion and rocket salad with toasted foccacia 
croutes  
 
smoked lamb salad with toasted pine nuts, crispy bacon and fresh herbs bound with basil pesto 
 
galantine of quail, chicken and thyme stuffing sliced over an apricot and roasted sesame seed 
salad 
 
home cured salmon gravlax with sesame-scented seaweed and bean shoot salad drizzled with 
wild lime dressing 
 



 

 

Warm EntreeWarm EntreeWarm EntreeWarm Entree    

 
spinach and ricotta tortellini with field mushrooms and fresh herbs bound with a garlic cream  
 
warm tomato and fetta cheese tartlet with crispy bean shoot and capsicum salad herb beurre 
blanc 
 
roasted pumpkin risotto with spinach, sesame seeds and shaved parmesan drizzled with 
macadamia nut oil 
 
cajun marinaded lamb fillet sliced onto Israeli couscous drizzled with yoghurt and mint dressing 
 
medallions of beef sliced over warm potato salad, sesame and whole grain mustard dressing 
 
seafood duo- tempura fried prawns with sesame seed and wakami and smoked salmon rolled 
around a smoked trout mousse with chive crème fraiche 
 
seared scallops, crispy fried vegetables duo of capsicum beurre blanc 
 

Main Course Main Course Main Course Main Course –––– Chicken Chicken Chicken Chicken    
    
supreme of chicken stuffed with spinach, mozzarella and garlic butter laid on an herbed potato 
cake, basil beurre blanc 
 
supreme of chicken filled with a lemon and chive mousse laid on sweet mashed potato drizzled 
with a native lime cream 
 
corn fed chicken supreme with feta cheese and basil mousseline presented on a leek and onion 
potato cake with a lemon and chive cream 
 
supreme of chicken wrapped in prosciutto sliced over caramelised sweet potato with a whole 
grain mustard cream 
 
supreme of chicken sliced over linguine with swiss brown mushrooms accompanied with 
steamed broccollini 



 

 

MMMMain Course ain Course ain Course ain Course ----    Beef, Lamb and PorkBeef, Lamb and PorkBeef, Lamb and PorkBeef, Lamb and Pork 
 
flame grilled sirloin steak crusted with cracked black pepper laid on celeriac creamed potato 
coated with a peppercorn jus 
 
pork fillet medallions rolled in cajun spices sliced around a roasted root vegetable ragout with a 
tomato and herb salsa  
 
roast rack of lamb infused with garlic and rosemary laid on spring onion and garlic whipped 
potato 
 
backstrap of lamb wrapped in prosciutto and sage, fondant potato and honey and brown sugar 
glazed baby carrots 
 
loin of lamb marinaded in basil pesto sliced over potato rosti accompanied with steamed 
brocollini 
 
char grilled fillet of beef laid on a field mushroom risotto crowned with red onion marmalade with 
a port and redcurrant jus 
 
fillet of beef topped with a farce of wild mushrooms and thyme presented on chive potato cake 
with a smoked bacon and swiss brown reduction 
 

Main CoMain CoMain CoMain Courseurseurseurse----    FishFishFishFish    

 
baked snapper with a herb and parmesan crust with caramelised sweet potato and broccollini 
 
grilled salmon fillet presented on aniseed scented wok-fried vegetables with a white wine and 
herb reduction  
 
pan fried fillet of ocean trout with a scallop and prawn farce on a spring onion potato cake with 
chive cream 
 
fillet of barramundi laid on petit ratatouille with spiced potatoes moated with a whole grain 
mustard beurre blanc 
 

Main Course Main Course Main Course Main Course ----    VegetarianVegetarianVegetarianVegetarian    

 
spinach and ricotta tortellini with field mushrooms and fresh herbs bound with a garlic cream  

 



 

 

 
DessertDessertDessertDessert    
    
soft centred pavlova with chantilly cream and macerated strawberries 
 
double chocolate and almond cake with warm chocolate sauce (gluten free) 
 
hot sticky toffee and date pudding with whiskey scented butterscotch sauce 
 
vanilla bean panna cotta with berry compote 
 
lemon and lime curd tart with cassis water ice 
 
baked chocolate tart with ferrero rocher gelato 
 
white and dark chocolate cheesecake with a wild berry coulis 
 
tropical fruit bavaroise with a passion fruit and cointreau puree 
 
strawberry spring rolls with berry coulis and sauce anglaise 
 
 
 



 

 

BUFFET DINNER 
 
(minimum numbers of 50 guests) 

Buffet 1Buffet 1Buffet 1Buffet 1                                    
 
SoupSoupSoupSoup    with assorted bread rolls 
roasted roma tomato and basil soup or sweet potato and chive soup (please preselect one soup) 
 
Cold SelectionCold SelectionCold SelectionCold Selection    
soya honey and ginger marinaded tender chicken pieces 
continental charcuterie with danish salami, smoked beef and smoked ham 
pepper crusted beef with spiced tomato salsa 
garlic and olive oil coated char grilled vegetables 
    
Cold SeafoodCold SeafoodCold SeafoodCold Seafood    
flash fried pesto marinaded calamari 
citrus marinaded octopus with root vegetables and thyme 
pasta spirals with baby seafood bound in a marie rose dressing 
shell on tiger prawns accompanied with cocktail sauce 
    
Salad SeleSalad SeleSalad SeleSalad Selectionctionctionction    
grilled zucchini and linguine tossed with sun dried tomatoes pesto dressing 
rice noodle salad bound with thai style dressing and roasted capsicums 
traditional caesar salad  
lightly spiced israeli cous cous with fresh herbs 
market fresh baby leaves with balsamic and french dressings 
accompanied with tomatoes, cucumber, black and green olives 
    
Hot SelectionHot SelectionHot SelectionHot Selection    
baked fillet of reef fish with mustard cream topped with a cheese and herb crumble 
braised beef ragout flavoured with green peppercorns and capsicums 
tender chicken pieces coated in tandoori spices with spiced onions, cucumber yoghurt 
potato gnocchi with spinach and fresh herbs bound with a roasted roma tomato sauce  
rice pilaf with cloves and cardamom 
steamed fresh market vegetables 
potatoes dauphinoise 
    
DessertDessertDessertDessert    
vanilla bean cheesecake 
boston mud cake 
pavlova topped with fresh cream and fruit 
cheese platter with water crackers 
sliced fruit platter 



 

 

Buffet 2Buffet 2Buffet 2Buffet 2                                 

    
SoupSoupSoupSoup    with assorted bread rolls    
lightly spiced parsnip soup or field mushroom and tarragon soup (please preselect one soup) 
    
Cold SelectionCold SelectionCold SelectionCold Selection    
soya honey and ginger marinaded tender chicken pieces 
continental charcuterie with danish salami, smoked beef and smoked ham 
chicken liver parfait with cumberland sauce 
galantine of chicken with pistachio and fruit chutney 
    
Cold SeafoodCold SeafoodCold SeafoodCold Seafood    
seafood salad with red onions and capsicums bound with garlic and herb mayonnaise 
shell on tiger prawns accompanied with cocktail sauce 
lightly spiced fried whitebait with remoulade  
half shell mussels tossed in a garlic lemon and fresh herb dressing 
citrus marinaded octopus with root vegetables and thyme 
    
Salad SelectionSalad SelectionSalad SelectionSalad Selection    
grilled zucchini and linguine tossed with sun dried tomatoes pesto dressing 
baby potato bound with whole grain mustard sour cream 
traditional waldorf 
roast sweet potato sesame and rocket 
char-grilled vegetables with light dijon dressing 
accompanied with tomato’s, cucumber, black and green olives 
    
Hot SelectionHot SelectionHot SelectionHot Selection    
medallions of beef coated with a wholegrain mustard jus 
roast supreme of chicken coated with a lemon grass and ginger sauce 
baked reef fish with crisp vegetables glazed with a tomato based marinara sauce 
penne pasta coated in a sauce of sun dried tomato, olive and tarragon 
lamb strips in red curry with trio of capsicums 
pilaf rice with coconut cream and dried shallots 
creamed potatoes dusted with a cheesy nut crumb 
melange of steamed seasonal vegetables 
    
DessertDessertDessertDessert    
white chocolate torte 
lemon and lime tart 
grand mariner and chocolate gateau 
freshly sliced fruit platter 
cheese platter accompanied with apricots and roasted nuts 

 
 



 

 

Buffet 3Buffet 3Buffet 3Buffet 3                                    

assorted bread rolls 
    
Cold SelectionCold SelectionCold SelectionCold Selection    
continental charcuterie with danish salami, smoked beef and smoked ham 
ginger and lemon grass infused chicken pieces 
    
Cold SeafoodCold SeafoodCold SeafoodCold Seafood    
shell on prawns with our spiced seafood sauce 
seafood salad with crunchy root vegetables 
cracked black pepper and citrus fried whitebait 
pasta shells tossed with baby octopus, shrimp and squid 
chilli and tomato marinaded black mussels 
flash fried squid with basil pesto 
    
Salad SelectionSalad SelectionSalad SelectionSalad Selection    
crispy caesar salad, traditional waldorf salad 
pumpkin and spinach salad with roasted sesame seeds 
char grilled zucchini and capsicum drizzled with balsamic glaze 
rice noodle salad with fresh chilli and coriander 
selection of salad accompaniments, black and green olives, marinaded baby corn cobs, sliced 
red onions, roma tomato wedges, sliced cucumber  
    
Hot SelectionHot SelectionHot SelectionHot Selection    
oven roast chicken with baby onions red wine and bacon 
baked reef fish fillets with garlic and herb crust mustard cream 
flame grilled beef medallion with sautéed potatoes and caramelised red wine and red onion jus 
rigatoni pasta tossed with char grilled vegetables and fetta cheese  with a basil cream 
trio of bean ragout bound with tomato and basil sauce topped with fried tofu 
pork fricassee with capsicums and mushrooms tossed with fresh tarragon 
capsicum pilaf rice 
potato au gratin 
steamed vegetable panache 
    
Roast meatsRoast meatsRoast meatsRoast meats    
coarse grain mustard rubbed beef with reduced pan juices 
roast leg of lamb spiked with rosemary and garlic cloves 
    
DessertDessertDessertDessert 
chocolate and praline cheesecake, strawberry slice, lemon tart 
horseshoe chocolate and coffee choux pastry éclairs 
raspberry and white chocolate torte 
sliced seasonal fruit platter 
australian and continental cheeses with water crackers and stoned fruit 



 

 

 

BARBECUE 
 
(minimum numbers of 50 guests)        
 

 
basket of fresh bread 
 
SSSSaladsaladsaladsalads    
rigatoni pasta bound with slow roasted capsicums drizzled with blue cheese and walnut dressing 
sliced roma tomato and bocconcini with basil pesto 
crisp baby cos tossed with sauce remoulade crispy bacon and freshly shaved parmesan 
rocket and spinach salad with marinated feta cheese 
char grilled zucchini and eggplant with balsamic reduction 
 
FFFFrom the barbecuerom the barbecuerom the barbecuerom the barbecue    
flame grilled minute cut sirloin steak with caramelised onions 
brochette of chicken marinated in peri-peri spices accompanied with cucumber and mint yoghurt 
rosemary and garlic infused lamb cutlets 
gourmet pork and beef sausages with sun dried tomato 
brochette of lamb infused with garlic drizzled with red curry sauce 
roasted baby potatoes with garlic and herbs 
 
DDDDessertessertessertessert    
seasonal fruit platter 
chocolate and walnut torte 
mixed berry cheesecake 
baked lemon and lime curd tart 
 
fresh brewed coffee and tea 
 
 
 
 
 
 
 
 
 
 

 
 



 

 

Beverage Selection 
 
CHAMPAGNE & SPARKLING WINE 

 

hardys brut reserve       
houghton quills sparkling      
omni non vintage        
riccadonna asti spumante       
yellowglen pinot chardonnay brut nv      
piper heidsieck cuvee brut       
moet & chandon imperial nv       

 

WHITE WINE 

 

sauvignon blancsauvignon blancsauvignon blancsauvignon blanc    
hardys sauvignon blanc       
hardys woodcroft sauvignon blanc      
plantagenet omrah sauvignon blanc      
amberley sauvignon blanc      
alkoomi sauvignon blanc      
bridgewater mill sauvignon blanc      

 

SEMILLON SAUVIGNON BLANCSEMILLON SAUVIGNON BLANCSEMILLON SAUVIGNON BLANCSEMILLON SAUVIGNON BLANC  
yellow tail semillon sauvignon blanc      
capel vale sauvignon blanc semillon      
brookland valley verse 1 semillon sauvignon blanc    
voyager estate semillon sauvignon blanc     
mad fish brookland valley sauvignon blanc semillon    

 

CHARDONNAYCHARDONNAYCHARDONNAYCHARDONNAY    
hardys chardonnay        
hardys woodcroft chardonnay      
goundrey unwooded chardonnay      
plantagenet omrah unwooded chardonnay     
 



 

 

 

 

RIESLINGRIESLINGRIESLINGRIESLING    
hardys riesling         
brown brothers crouchen riesling     
abbey creek riesling        
plantagenet mt barker riesling      
howard park riesling       

 

CHENIN BLANCCHENIN BLANCCHENIN BLANCCHENIN BLANC  
amberley chenin blanc       

 

VVVVERDELHOERDELHOERDELHOERDELHO    
moondah brook verdelho      
capel vale verdelho       

 

WHITE BLENDSWHITE BLENDSWHITE BLENDSWHITE BLENDS   

alkoomi southlands white      
evans & tate margaret river classic     
mad fish premium dry white      
vasse felix classic dry white       

 

RED WINE 

 

CABERNET SAUVIGNONCABERNET SAUVIGNONCABERNET SAUVIGNONCABERNET SAUVIGNON  

yellow tail cabernet sauvignon      
wyndham estate bin 444 cabernet sauvignon     
wynns coonawarra cabernet sauvignon    

 

CABERNET MERLOTCABERNET MERLOTCABERNET MERLOTCABERNET MERLOT   

hardys cabernet merlot       
goundrey cabernet merlot       
andrew garrett cabernet merlot      
evans & tate cabernet merlot       
jane brook cabernet merlot       

 

MERLOTMERLOTMERLOTMERLOT    
yellow tail merlot        
schild estate merlot        
happs merlot         

 



 

 

SHIRAZSHIRAZSHIRAZSHIRAZ  
yellow tail shiraz        
hardys woodcroft shiraz       
evans & tate gnangara shiraz       
wolf blass yellow label shiraz       
brookland valley verse 1 shiraz       
schild estate shiraz        
wynns coonawarra shiraz       
voyager estate shiraz        

 

SHIRAZ CABERNETSHIRAZ CABERNETSHIRAZ CABERNETSHIRAZ CABERNET  

penfolds koonunga hills shiraz cabernet     
penfolds bin 389 cabernet shiraz      

 

PINOT NOIRPINOT NOIRPINOT NOIRPINOT NOIR    
old kent river backtrack pinot noir      

 

RED BLENDSRED BLENDSRED BLENDSRED BLENDS    
devil’s lair fifth leg red        
mad fish premium dry red       

 



 

 

 

 

SPIRITS 

standard (30ml) with mix  

deluxe (30ml) with mix  

liqueurs (30ml)  

 

 

PORTS 

penfolds penfolds penfolds penfolds club port (30ml)  

tyrells tyrells tyrells tyrells tawny port (30ml)  

yalumba yalumba yalumba yalumba galway pipe (30ml)  

 

 

BEER 

victoria bitter or carlton draught                                                     

                                                                                                            

carlton mid strength                                                                        

                                                                                                            

cascade premium light                                                                    

                                                                                                          

 

 

SOFT DRINKS AND JUICE 

soft drinks   

  

fresh orange juice  

  

 



 

 

Beverage Packages 

 
 

BEVERAGE PACKAGES  

 
Conference Lunch PackageConference Lunch PackageConference Lunch PackageConference Lunch Package    
 

inclusive of soft drink and orange juice  

 

Beverage Package OneBeverage Package OneBeverage Package OneBeverage Package One    
 

hardys brut reserve      
hardys riesling, sauvignon blanc and chardonnay  
hardys cabernet merlot      
full, mid or light draught beer     
soft drink and orange juice     
        
 

 



 

 

Beverage Package TwoBeverage Package TwoBeverage Package TwoBeverage Package Two    
    
houghton quills sparkling                
houghton quills classic dry white    
houghton quills shiraz cabernet    
full, mid or light draught beer  
soft drink and orange juice 
 
 

Beverage Package ThreeBeverage Package ThreeBeverage Package ThreeBeverage Package Three    
    
houghton quills sparkling     
brookland valley verse 1 semillon sauvignon blanc  
wyndham estate bin 444 cabernet sauvignon   
cascade premium light 
little creatures rogers 
stella artois 
soft drink and orange juice 


