
C I TY  Conventi on  Centre

Conferencing



ConferenCing: terms and conditions
• Minimum ten people for listed prices to apply
• Minimum agreed numbers will be charged
• Dietary and halal alternatives available on request
• Prices for in house bookings include full linen, crockery and service staff
• All prices are GST inclusive
• Additional conference package options are available on request

Conference PACKAGES 
Premium package at $82.50 per person
Full day meeting room hire – 8hr duration 
Basic audiovisual equipment (Data projector, screen, standard whiteboard or flipchart) 
Iced water, mints and a bowl of seasonal fresh fruit

On arrival
Freshly brewed tea and coffee

Morning tea aND AFTERNOON TEA
Freshly brewed coffee and tea and your choice of one of the following (groups over 50 can choose 2):

Raisin scones with butter, Yarra Valley jam and thick cream 
Homemade puff pastry rolls with relish (chicken rolls and lentil rolls)  
Chocolate and prune slice 
Lamingtons with thick cream 
Warm spiced doughnuts with chocolate sauce 
Finger sandwiches (Roasted chicken and Avocado & rocket) 
Damper scones with butter, Yarra Valley jam and thick cream 
Three cheese & herb scones and butter (Savoury)

Buffet lunch
Please choose from below:

Light Healthy feast
Chicken and tuna wraps  
Felafel wraps 
Rice paper rolls 
Green papaya salad 
Salad from the garden 
Fruit salad with thick and creamy honey yoghurt

Summer BBQ
Herbed chicken and bratwurst chipolatas 
Beef burgers and Felafel balls 
Creamy potato and herb salad 
Salad from the garden 
Bread rolls, French mustard and tomato sauce 
Mini pavlova with double cream and fresh fruit

Potato Bar
Jacket Desiree potatoes 
Red cabbage coleslaw 
Salad from the garden 
Herbed sour cream and butter 
Grated Grana Padano parmesan cheese 
Bacon pieces 
Lemon tarts with double cream

Conferencing

On arrival
Freshly brewed tea and coffee

Morning tea aND AFTERNOON TEA
Freshly brewed coffee and tea and your choice 
of one of the following (groups over 50 can 
choose 2):

Fresh date, honey & oat scones with butter, 
Yarra Valley jams and thick cream  
Baby Doughnuts filled with custard or 
caramel(not avail Monday) 
Lemons tarts with cream 
Vanilla and caramel slice (not avail Monday)
Smoke salmon and cucumber finger sandwiches 
Waldorf chicken finger sandwiches 
Homemade mini pizza 
Market fresh Fish goujons with tar tare sauce 

Buffet lunch
Please choose from below:

Middle east Feast
Barbequed Moroccan spiced chicken pieces 
Vegetarian and lamb samosas 
Fresh parsley and lemon Tabouli 
Black bean, tomato, cucumber, fetta and  
herb salad 
Toasted Turkish flat bread 
Bitter Chocolate tarts with cream

LUSCIOUS ANTIPASTO 
Smoked chicken, smoked salmon and  
chorizo sausage 
Fresh Char grilled zucchini, pumpkin and red 
capsicum 
Sweet potato and beetroot salad 
Salad from the garden 
Olive bread 
Local and Tasmanian cheeses with fresh dates 
and homemade fruit paste

SEASONAL HEALTHY FEAST 1
Grilled salmon fillet with lime and lemongrass 
butter 
Arancini balls with aioli 
Crunchy vegetable salad 
Salad from the garden 
Berry and meringue tarts with cream

SEASONAL HEALTHY FEAST 2
Roasted zucchini and ricotta tart 
Chicken, prosciutto and cos lettuce salad  
with salad cream 
Tomato and basil bruschetta 
Salad from the garden 
Fresh local and tropical fruits bound with fresh 
passionfruit pulp and double cream

CEO package
Includes; consultation with our Executive chef and convention centre manager.
Menu creation to ensure your Event is the most memorable experience. POA

Executive package at $99.00 per person
Full day meeting room hire – 8hr duration 
Basic audiovisual equipment (Data projector, screen, standard whiteboard or flipchart) 
Iced water, mints and a bowl of seasonal fresh fruit 
Pads and pens for delegates


