CATERING MENUS 20(-2010C

The National Convention Centre’s
Executive Chef has prepared a wide
range of delicious menus to cater for
all tastes and budgets. The culinary
team provides a complete event menu
service and will happily design a menu
tailored to your requirements.

Only the region’s finest and freshest
ingredients are used and dishes are
prepared in our state-of-the-art
kitchen facilities.

Menus valid 30 July 2009 - 31 December 2010

The Centre also caters for Halal,
Kosher, vegetarian, lactose-free,
gluten-free, low fat and diabetic
dietary needs.

Our wine list features many of
Canberra’s own internationally
renowned cool climate wines
alongside many of Australia’s most
enjoyed wines.

We are committed to the community
by sourcing only cage-free eggs
through the RSPCA and by working in
partnership with Oz Harvest, to ensure
that our excess food does not go to
waste.



ATTENTION TO DETAIL

Our team understands the importance of
the personal touch to even the largest
event.

SOMETHING DIFFERENT

Many clients choose to take advantage of
exclusive use of the Centre, enjoying the
benefits of sole access at a reasonable
price.

OUR SERVIC
YOUR EVENT

Our Centre is Canberra’s leading
conference venue, with purpose built
facilities and exceptional customer
service to ensure that your event is a
success.

We are proud to be part of the
InterContinental Hotels Group (IHG),
which is on a journey to becoming one of
the very best companies in the world.

The National Convention Centre has a
team of expert professionals who
embrace a service culture based around
our ‘Winning Ways'. The winning ways
came from our employees and reflect our
values: Do The Right Thing, Show We
Care, Aim Higher, Celebrate Difference
and Work Better Together.

To find out more about our team visit
WWW.Ncce.com.au

FLEXIBLE SPACES

With over 4000m2 of flat floor spaces and
five theatres, we have the right room for
any event.



BREAKFAST MENUS

Breakfast is regarded by many nutritionists as the most important meal of the day. From fruits and
creamy yoghurts to a wide variety of hot items, give your delegates the great jump-start they
deserve.

CONTINENTAL BREAKFA¥®$%15.00 PER PERSON($17.25 SUNDAY/PUBLIC HOLIDAY RATE)

Sliced seasonal fruit platter

Assorted breakfast cereals

Chef’s selection of savoury croissants
Danish pastries and freshly baked croissants
Selection of preserves and butter

Freshly brewed coffee and specialty teas
Selection of refreshing chilled fruit juices

Continental breakfast can be served buffet style or to the centre of each table at a sit down function.

BREAKFAST BARS 3300 PER PERSOING25. 75 SUNDAY/PUBLIC HOLIDAY RATE)

Sliced seasonal fruit platter

Assorted breakfast cereals

Individual low fat, creamy fruit and natural yoghur ts
Selection of refreshing chilled fruit juices

Freshly brewed coffee and specialty teas

Served with your choice of three (3) of the following items:

Danish pastries and croissants with butter and a selection of preserves
Crispy bacon and cage-free egg tartlet served with roasted tomato
Mushroom and asparagus tartlet made with cage-free eggs

Bagels topped with smoked salmon and dill cremé

Mini beef chipolata rolls topped with tomato relish

Chef’s selection of bite-sized warm muffins

The breakfast bar is a very popular option for large conferences as it is a hot and cold breakfast
buffet and delegates can use this time as a networking opportunity.



HOT BREAKFAST BUFFE%$33.00 PER PERSON$37.95 SUNDAY/PUBLIC HOLIDAY RATE)
Minimum of 30 guests

Cold ltems

Danish pastries and croissants with butter and pres erves
Sliced seasonal fruit platter

Assorted breakfast cereals

Individual low fat, creamy fruit and natural yoghur ts
Selection of refreshing chilled fruit juices

Hot Items

Scrambled cage-free eggs and chives
Golden roesti potatoes

Sautéed field mushrooms and fresh herbs
Grilled bacon rashers

Chicken and mustard seed chipolatas
Sea salted Roma tomatoes

Mushroom and asparagus tarts

Freshly brewed coffee and specialty tea

PLATED BREAKFAST35.00 PER PERSONS$40.25 SUNDAY/PUBLIC HOLIDAY RATE)
Minimum of 30 Guests

Cold Selection (pre-set to your table)

Selection of freshly baked pastries and croissants with butter and preserves
Sliced seasonal fruit platter

Assorted breakfast cereals

Selection of refreshing chilled fruit juices

Please choose one of the following hot plated dishes

« Scrambled cage-free eggs, grilled bacon, chicken and mustard chipolatas, roesti potatoes, herb
roasted tomato

« Mushroom and asparagus tart, Gruyere cheese roesti potatoes and herb roasted tomato

« Poached cage-free egg on an English muffin with glazed ham and sautéed mushroom (maximum
of 200 guests)

Freshly brewed coffee and specialty teas

Two hot items served alternately, add an additional $4.00 per person




MORNING AND AFTERNOO WNEA= KBNS S

An essential break to refresh your delegates. Choose from baked treats, healthy fruit or more
substantial items, if preferred.

TWO ITEMS $8.50 PERPRECSRNWY.50 SUNDAY/PUBLIC HOLIDAY RATE)
THREE ITEMS $11.50 BRRPPERBOWN®Y 325 SUNDAY/PUBLIC HOLIDAY RATE)
Includes coffee, specialty teas, orange and mango pice and iced water

Sweet Frozen fruit frappe and smoothies
Homemade scones with jam and whipped Fruit salad

cream

Assorted slices Savoury

Traditional lamingtons Ham and cheese croissants

Banana bread Spinach and feta spanakopita

Mini profiteroles with vanilla cream A variety of mini quiches

Chef’s selection of muffins Mini pies and sausage rolls with tomato
Flourless cakes and slices relish

Individual yoghurts Individual pizza with assorted toppings
Home style cookies Chicken tenders with dipping sauce
Jam filled donuts Mini bagels filled with smoked salmon and
Apple and custard cannoli cream cheese

Fresh Danish pastries Asian bites (spring rolls, dim sims, fish
Portuguese tart cakes, money bags and samosas)

Chocolate mousse tart

Fruit

Sliced seasonal fruit platter
Fruit skewers
Chef’s selection of whole fruit

As the event planner, you have plenty of decisionsto make.

Why not consider choosing our Chef's Choice Menu? @ke away the
pressure of deciding on break menus for your delegates when you can leave
this in our capable hands.

Chef’'s Choice Menu includes
Three items $8.50 per person ($9.50 Sunday/Public Holiday Rate)



HIGH TEA$18.00 PER PERSON$%20.70 SUNDAY/PUBLIC HOLIDAY RATE)
Designed for longer morning or afternoon tea breaks

Includes freshly brewed coffee, specialty teas, orange and mango juice and iced water

Homemade scones with jam and whipped cream
Assorted finger sandwiches

Mini profiteroles with vanilla cream

Assorted slices

Portuguese tart

Assorted mini tartlets

Apple and custard cannoli

Fruit skewers

ADDITIONAL MORNING RN ARFHERGONBRBRAKRBONSIS

» Chef's selection of whole fruit at $1.50 per piece ($1.75 Sunday/Public Holiday Rate)

« Freshly brewed coffee and specialty teas, iced waker and a selection of home style biscuits at
$7.50 per person ($8.65 Sunday/Public Holiday Rate)

« Freshly brewed tea and coffee (minimum of 50 cups)at $3.50 per person ($4.05 Sunday/Public
Holiday Rate)




LUNCH MENUS

Our culinary team takes great pride in preparing a selection of lunch options for your delegates. We
offer you a variety of menus to assist with making each day of your conference unique.

SANDWICH LUNCH?$28.00 PER PERSON ($32.20 SUNDA Y/ PUBLCCHEDIDAY YRATEE)
Platter of chef's gourmet sandwiches prepared with fresh breads, including:

Assorted focaccia

Multi-grain and white baguettes
Tortilla wraps

Variety of sandwich bread

Chef’s selection of fillings may include:

Roasted chicken and mayonnaise

Egg and fresh herbs

Roast vegetables and salad

Smoked turkey and cranberry

Double smoked ham with Swiss cheese and rocket
Shaved corned beef with relish

Cocktail prawns with lettuce

Roast beef with horseradish cream

Served with:

Fine Australian cheeses and crackers
Sliced seasonal fruit platter
Freshly brewed coffee and specialty teas



LIGHT LUNCH$30.00 PER PERSON$34.50 SUNDA Y/PUBLICHODIDAYYRATEF)

Your choice of two salads:
Green salad and dressing
Mediterranean pasta

Potato and sweet potato
Rocket and sun dried tomato
Greek salad

Plus your choice of three of the following dishes:
Crumbed chicken tenderloins

Spinach and feta spanakopita

Assorted quiche

Gourmet mini pies and sausage rolls

Ham and cheese croissants

Asian bites (wontons, dim sims and spring rolls)
Lamb kebabs

Marinated chicken wings

Antipasto plate

Selection of gourmet wraps

Served with:
Chefs selection of slices or cakes
Fruit salad

BOXED LUNCH525.00 PER PERSONS$28. 75 Sunday/Public Holiday Rate)
Please note: this package cannot be served in a pldter form

Gourmet filled foccaccia rolls with assorted fillin gs
Chocolate bar

Muesli bar or slice

Cheese and crackers

Chef’s selection of whole fruit

Fruit juice




OLIVE LUNCH BUFFET $32506®ERRHEHRSEINN$37.40 Sunday/Public Holiday Rate)
Minimum of 30 guests

Hot Selection

Creamy sun-dried tomato and potato bake

Pollo en pepitoria: boneless chicken cooked in a saffron and almond sauce
Oven baked salmon with lemon and herb sauce

Tuscan vegetable pasta with fresh herb and cheese bpping

Cold Selection

Moroccan cous cous and pumpkin salad

Mediterranean vegetable and mixed greens salad

Green beans, olives, shaved parmesan and balsamic dessing
Potato, cherry tomato and mixed bean salad

Fresh bread

Desserts
Chef’s selection of desserts served with freshly br ewed coffee and specialty teas
Fruit salad

LEMONGRASS LUNCH BUFREE$3R 3G P PR RPRES N¥37.40 Sunday/Public Holiday Rate)
Minimum of 30 guests

Hot Selection

Slow cooked BBQ pork with shallots and ginger

Hokkien noodles with beef, oyster sauce and Chinesevegetables
Steamed snapper fillets with Asian-style soy dressing

Steamed Asian vegetables with ginger and soy

Cold Selection

Thai calamari salad with crispy shallots, bean shoots and mixed greens
Gourmet mixed green leaf salad with Thai dressing

Wombok and crispy noodle salad

Asian potato salad

Fresh bread

Desserts
Chef’s selection of dessert served with freshly bre wed coffee and specialty teas
Fruit salad



PAELLA LUNCH BUFFET3256 PERRPERBOMWS .40 Sunday/Public Holiday Rate)
Minimum of 30 guests

Hot Selection

Paella with saffron vegetables and mixed seafood

Mixed vegetable curry served with mint yoghurt and fresh coriander

Boneless chicken marinated in preserved lemon and served with a fresh herb sauce
Veal meat balls simmered in tomato, chorizo and herb sauce

Cold Selection

Rocket and chickpea salad with marinated vegetables and a balsamic dressing
Mixed spiced potato salad

Mixed green salad with French dressing

Sun-dried tomato and pimento salad with toasted alm onds

Fresh bread

Desserts
Chef’s selection of desserts served with freshly br ewed coffee and speciality teas
Fruit salad

SAFFRON LUNCH BUFFE$32.50 PER PERSON($37.40 Sunday/Public Holiday Rate)
Minimum of 30 guests

Hot Selection

Boneless chicken cooked in a sweet tomato, dried fruit and chickpea sauce
Biryani rice

Slow cooked Tandoori lamb served with mint raita

Aloo Gobi Marsala, a lightly spiced cauliflower and potato curry

Cold Selection

Mixed green salad topped with almonds

Baby prawn and coriander salad

Pasta salad with mint and coriander dressing

Cherry tomato and cucumber salad with tamarind dres sing
Fresh bread

Desserts
Chef’s selection of dessert served with freshly bre wed coffee and specialty teas
Fruit salad




WATTLE LUNCH BUFFEB 333060 ERPERBONN. 40 Sunday/Public Holiday Rate)
Minimum of 30 guests

Hot Selection

Braised beef Bourguignon with mushrooms, eschalots and fresh herbs
Steamed chat potatoes and herb butter

Roast Mediterranean vegetable risotto

Panache of spring vegetables

Cold Selection

Roast vegetable salad with pesto dressing

Tabouleh salad with sun dried tomatoes and olives

Mixed green salad with French dressing

Shredded chicken, baby beetroot, mixed greens and @rmesan salad
Fresh bread

Desserts
Chef’s selection of desserts served with freshly br ewed coffee and specialty teas

Fruit salad



COCKTAIL REEPTION MENU:!

There is an art in planning a cocktail reception as they are held at a time of day when delegates seen
to be ravenous. As you know, it is important to remember this when you are choosing your menu.
Our Executive Chef has compiled a selection of subsantial finger food for you to choose from, with
each item providing you one piece per delegate.

TWO CANAPES PER PERSDI$16 100D PEREREFRSRIBR®! 2.50 Sunday/Public Holiday Rate)
recommended for a brief pre-dinner or post meeting event

SIX CANAPES PERPPESSNNSZR50ME PPPRBONMZS. 70 Sunday/Public Holiday Rate)
recommended to be served throughout a one hour event

L7

B¢

EIGHT CANAPES PER AESHD $3583000P EFE RE
recommended to be served throughout an event

N ($.34.50 Sunday/Public Holiday Rate)

TEN CANAPES ERRPERBOMN$38.00 PER PERSONS43. 70 Sunday/Public Holiday Rate)
recommended to be served throughout a two hour event

ADDITIONAL CANAPES PE RIEEE E5 4000 PRREBONIS. 60 Sunday/Public Holiday Rate)

Hot Selection

Deep fried dumpling with cream cheese and crab meat
Firecracker spring roll

Coconut prawns

Hand cut panko coated squid rings

Vegetable risotto balls

Japanese crumbed crab claws

Mini lamb skewer with mint and yoghurt dipping sauc e
Thai fish cake

Roast vegetable pizza

Vegetable and black bean spring roll

Chermoula chicken tenderloin skewer

Peking duck spring roll

Cold selection

Assorted Sushi and Maki rolls with pickled ginger, soy sauce and wasabi
Caramelised onion and goats cheese tart

Vegetarian rice paper rolls with sweet soy sauce

Mediterranean vegetable tart with tomato relish

Crab meat tart with coriander and chilli mayonnaise

Natural oyster with assorted toppings and sauces

Assorted dips and breads

Chef’s selection of assorted petit fours and mini c akes

FOOD STATIONS TO CONMENMENENOVRUR/ENMENT

Hokkien chicken or vegetarian noodle box @ $6.00 peperson ($6.90 Sunday/Public Holiday Rate)
Traditional fish and chips in mini cones @ $6.00 pe person ($6.90 Sunday/Public Holiday Rate)
Chef’s hot dish served with steamed rice @ $7.50 pe person ($8.65 Sunday/Public Holiday Rate)




COCKTAIL RECEPTION BNHD®JS

Running out of time and need some easy options to &sist with your event planning? Here are some
cocktail packages for you to choose from.

TASTE OF THE WORLD191@00RERE RERSFCIMBRY. 85 Sunday/Public Holiday Rate)
includes the following canapés, one piece per person

Assorted dips and breads
Chickpea and pumpkin pattie (v)
Oregano and pepperoni risotto ball
Turkey and cranberry bite
Vegetable samosa (v)

Quiche Lorraine

TASTE OF ITALY$27.00 PER PERSON$21.05 Sunday/Public Holiday Rate)
includes the following canapés, one piece per person

Antipasto plate with dips, marinated vegetables and breads (v)
Pork and sage bruschetta

Olive and mushroom bites (v)

Oregano and pepperoni risotto ball

Italian tartlet (v)

Chicken, ham and rosemary puff

Caramelised onion and goats cheese tart (v)

Natural oysters with assorted toppings and sauces

TASTE OF THE ORIEN®$35.00 PER PERSONS$40.25 Sunday/Public Holiday Rate)
includes the following canapés, one piece per person

Assorted Sushi and Maki rolls with pickled ginger, soy sauce and wasabi
Pork shiu my

Pork dim sum

Seafood money bags

Vegetable spring rolls (v)

Prawn gow gee

Vegetarian rice paper rolls with sweet soy sauce (V)

Japanese crumbed crab claws

Thai fish cake

Hokkien chicken or vegetarian noodle boxes



DINNER BUFFET MENUS

DINNER BUFFET MENU $45.00 PER PERSON (846.00 Sunday/ Public Holiday Rate)

Fresh bread basket

Gourmet Australian cheese platter
Seasonal sliced fruit platter

Steamed vegetables and accompaniments
Freshly brewed coffee and specialty teas

Salads

Cherry tomato, fresh basil and mozzarella

Roast sweet potato served with sweet chilli dressing
Pasta salad with olives and semi-dried tomatoes
Greek salad with feta cheese

Cold Selection

Antipasto plate with dips, marinated vegetables, smoked meats and marinated cheese

Indian spiced lamb cutlets served with mint raita a nd Indian chutney

Selection of cold meats (including poached chicken, honey smoked ham, turkey and roast beef) and
condiments

Hot Selection

Slow roasted wagyu beef with confit baby onions, butered spinach and seeded mustard jus
Butternut pumpkin and baby pea risotto with fresh h erbs and shaved parmesan cheese
Roast corn-fed chicken with cherry tomato compote and asparagus

Grilled salmon fillet with a dill and lemon crust a nd tomato cream sauce

Desserts

Jaffa Cake
Baked ricotta and blueberry cheese cake
Lemon tart

TO ENHANCE YOUR BURHET

King prawns and Sydney rock oysters on ice with lemon and condiments $12.00 per person
($13.80 Sunday/Public Holiday Rate)




DINNER BUFFET MENU

DINNER BUFFET MENU 250.00 PER PERSON ($57.50 Sunday/ Public Holiday Rate)

Fresh bread basket

Gourmet Australian cheese platter
Seasonal sliced fresh fruit platter

Steamed vegetables and accompaniments
Freshly brewed coffee and speciality teas

Salads

Shrimp salad with cos lettuce and spicy cocktail sauce
Shredded chicken and Asian noodle salad

Rocket leaves with shaved parmesan and balsamic dressing
Caesar salad with anchovy dressing, egg, bacon anccroutons
Chat potato salad with grain mustard dressing

Cold Selection

Smoked salmon with onion, capers and dill cremé

Antipasto plate with dips, marinated vegetables, smoked meats and marinated cheese

Selection of cold meats (including poached chicken, honey smoked ham, turkey and roast beef) and
condiments

Prosciutto ham, marinated olives and grissini

Hot Selection

Penne pasta with roasted vegetable, tomato and basl ragout

Oven baked snapper with Asian ginger, shallot and @riander salsa
Moroccan lamb rump with sweet tomato, dried fruit a nd chickpea ragout
Grilled chicken with roasted cherry tomato confit a nd baby onion jus
Roast veal with broccolini and wild mushroom sauce

Desserts

Apple pie

Tiramisu

Chocolate profiterole cake
Assorted mini tarts

TO ENHANCE YOUR BURHET

King prawns and Sydney rock oysters on ice with lemon and condiments $12.00 per person
($13.80 Sunday/Public Holiday Rate)



PLATED LUNCH AND DIINER MENU<

Create a lasting impression with a variety of meals, beautifully presented and individually delivered
to your table. With a diversity of cuisines and international tastes, our plated menu will bring a
memorable experience to your event.

TWO COURSE MENU $4@00B B R SIS, 00 Sunday/Public Holiday Rate)
THREE COURSE MENU $6600P EFE R RSN, 75 Sunday/Public Holiday Rate)
PETIT FOURS $5.00 PERPRESRNY. 75 Sunday/Public Holiday Rate)
ALTERNATE SERVICE $a00P ERE R HESOID R FREUIRGES E

Entrees
(Alternate serve surcharge will be waived should th e entrees be pre-set on tables)

Please choose one of the following:

Spiced lamb with herb salad and eggplant relish

Moroccan chicken breasts with pumpkin cous cous and sweet fruit compote

Asian salmon with wasabi potato salad and coriander oil

Confit duck and caramelised onion tart with rocket salad and balsamic glaze

Lightly spiced king prawn with a tomato and mango salsa and tamarind dressing

Nicoise style smoked salmon with a mixed herb dressing

Apple and walnut salad with thyme-poached chicken and basil oil

Mediterranean vegetable compote with herb rolled sl ow-roasted beef fillet and tomato chutney
Thin sliced prosciutto with roasted cherry tomato a nd baby rocket salad

Antipasto tart with semi-dried tomato, pimentos, ma rinated artichokes, olives and babaghanoush
with bocconcini and mixed leaf salad

Chicken and prawn tower with tomato and avocado saka and mixed herb salad




Main Course

Please choose one of the following:

Lamb rack with a pepper and rosemary crust, mashed potato and spiced tomato green beans served
with jus

Beef tenderloin with herb salsa, olive oil crushed potato, vegetable bundle and porcini jus

Herb rubbed chicken breast with potato galette, bro ccolini and a creamy mushroom ragout

Corn fed chicken breast rubbed with smoked paprika potato roesti, Romesco sauce and asparagus
Indian spiced jewfish, pumpkin risotto cake, wilted spinach and Goan sauce

Grilled Asian style pork cutlet with nasi goreng bo k choy and sweet soy glaze

Grilled veal cutlet, roast sweet potato tear drops, braised cabbage and port jus

Slow roasted beef rump, green pea risotto, tomato compote and baby carrot

Grilled Atlantic salmon fillet, horseradish mash, b roccolini and saffron sauce

Harissa slow cooked lamb rump, creamy polenta and Mediterranean vegetable tart with jus
Roasted vegetable filo parcels served with mushroom and shallot ragout

Asparagus and ricotta tart with wilted spinach, roa st tomato and basil coulis

Dessert
All desserts are served with freshly brewed coffee specialty teas

Please choose one of the following:

Blueberry meringue with apple compote and vanilla Anglaise
Raspberry and white chocolate brilée with berry coulis and thick cream
Lemon tart with mixed berry compote

Rich chocolate tart marinated in strawberry Anglais e

Baked New York cheesecake

Apple and blueberry crumble

Individual tiramisu, coffee Anglaise and chocolate shavings

Flourless chocolate pudding with mixed berries and thick cream
Chocolate profiterole cake, caramel sauce and vanilla cream

Gourmet Australian cheese plate, dried fruit and cr ackers



BEVERAGHE: PR CH LLESTT

Sparkling Wine Juice and Soft Drinks

Killawarra Classic $30.00 Mineral water - Glass i$ 3.00

Rothbury Estate Sparkling Cuvee NV $28.00 Orange juice - Glass $ 3.80

Seppelt Fleur de Lys NV [$37.00  [Orange juice - Jug $12.50

Doonkuna Estate Cian Methode Champenoise $50.00 Soft drink — Glass $ 3.00

Salinger Sparkling [$65.00  [Soft drink — Jug $10.00
Soft drink package per person (1 hour) $6.00
Soft drink and orange juice package per person (1 hour) [$8.00

\White Wine Cocktail Package (per person)

Rothbury Estate Chardonnay $28.00 Full strength beer, light beer, house wines, house

Rothbury Estate Semillon Sauvignon Blanc $28.00  [sparkling wine and soft drinks

Penfolds Private Release Chardonnay $36.00

IAngels Cove Sauvignon Blanc [$36.00 30 minutes $9.00

Rosemount “O” [$40.00 (1 Hour $17.00

\Wynns Coonawarra Estate Riesling $46.00 2 Hours $23.00
3 Hours $25.00

Red wine Rothbury Beverage Package (per person)

Rothbury Estate Shiraz Cabernet $28.00 Rothbury Estate Chardonnay @R

Rothbury Estate Cabernet Merlot $28.00 Rothbury Estate Semillon Sauvignon Blanc

Penfolds Private Release Shiraz $36.00

Nobilo Merlot $46.00 Rothbury Estate Shiraz Cabernet@mR

Deviel's Lair Fifth Leg Cabernet Merlot $46.00 Rothbury Estate Cabernet Merlot

Rothbury Estate Sparkling Cuvee NV
Full strength beer, light beer and soft drinks

3 Hours $28.00
4 Hours $34.00
5 Hours $39.00

Spirits Penfolds Beverage Package (per person)

Standard $7.00 Killawarra Brut

Premium $8.00 Penfolds Private Release Chardonnay

Deluxe spirits and liqueurs from $8.50 Penfolds Private Release Shiraz

Premix from $8.00 Full and light strength beer, soft drinks and orang e juice
3 Hours 1$34.00
4 Hours 1$39.00
5 Hours $45.00

Beer Doonkuna Beverage Package (per person)

Full strength — glass local from i$ 5.00 Doonkuna Estate Cian Methode Champenoise

Full strength — glass premium from i$ 7.00 Doonkuna Estate Sauvignon Blanc Semillon

Full strength — jug from $13.00 Doonkuna Estate Pinot Noir

Light strength — glass 5 4.50 Full and light strength beers, soft drinks and oran ge

Light strength — jug $11.50 |juice

Full strength — bottled local from $ 6.00 $39.00

Full strength — bottled premium from i$ 7.00 3 Hours $45.00

Light strength — bottled local $ 4.50 4 Hours $50.00

Light strength — bottled local 5 Hours

Other wines may be arranged by request. Please disaiss with your Event Coordinator.




BEVERAGE MENUS

ROTHBURY BEERRGEFPREKAGEE

3 HOUR PACKAGEB28.00 PER PERSONS$32.20 Sunday/ Public Holiday Rate)
4 HOUR PACKAGE34.00 PER PERSONS$39.10 Sunday/ Public Holiday Rate)
5 HOUR PACKAGEB39.00 PER PERSONS$44.85 Sunday/ Public Holiday Rate)

The Rothbury Estate Regional Wines are perfect foreasy drinking. This package includes full and light
strength beer, soft drinks, sparkling wine and your choice of one white and one red wine selection.

White Wine
Rothbury Estate Chardonnay OR
Rothbury Estate Semillon Sauvignon Blanc

Red Wine
Rothbury Estate Cabernet Merlot OR
Rothbury Estate Shiraz Cabernet

Sparkling Wine
Rothbury Estate Sparkiing Cuvee NV

PENFOLDS BEVERAGE RAAGYSE

3 HOUR PACKAGEB34.00 PER PERSONS$29.10 Sunday/ Public Holiday Rate)
4 HOUR PACKAGE39.00 PER PERSONS44.85 Sunday/ Public Holiday Rate)
5 HOUR PACKAGB45.00 PER PERSONS$51. 75 Sunday/ Public Holiday Rate)

For over 160 years, Penfolds has been a producer ofremarkable wines, the brand has a great tradition of
innovation that has resulted in international accla im for both winemakes and its wines. This package
includes full and light strength beer, soft drinks, sparkling wine, white and red wine selection.

White Wine
Penfolds Private Release Chardonnay

Red Wine
Penfolds Private Release Shiraz

Sparkling Wine
Killawarra Brut



BEVERAGE MENUS

LOCAL WINE BEVERAGBAUKAGE

3 HOUR PACKAGEB39.00 PER PERSONS$44.85 Sunday/ Public Holiday Rate)
4 HOUR PACKAGE45.00 PER PERSONS$51. 75 Sunday/ Public Holiday Rate)
5 HOUR PACKAGIEB50.00 PER PERSONS$57.50 Sunday/ Public Holiday Rate)

One of Canberra’s oldest wineries and produces a range of cool climate wines.This package includes
full and light strength beer, soft drinks, sparklin g wine, white and red wine selection.

White Wine
Doonkuna Estate Sauvignon Blanc Semillion

Red Wine
Doonkuna Estate Pinot Noir

Sparkling Wine
Doonkuna Estate Cian Methode Champenoise

JUICE AND SOFT DRINIRRGKKBEE
Soft drink only package (1 hour) $6.00 per person ($6.90 Sunday/Public Holiday Rate)
Soft drink and juice package (1 hour) $8.00 per person ($9.20 Sunday/Public Holiday Rate)

COCKTAIL BEVERAGE RAMAGESE
Consists of full and light strength beer, house win es, house sparkling wine and soft drinks

30 minutes $9.00 per person($10.35 Sunday/Public Holiday Rate)
1 hour $17.00 per person $19.55 Sunday/Public Holiday Rate)
2 hours $23.00 per person($26.45 Sunday/Public Holiday Rate)
3 hours $25.00 per person($28.75 Sunday/Public Holiday Rate




