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KEY

  Local Origins 
Signature dishes and provincial recipes that are inspired by the 
destination, including dishes that showcase some of the finest 
seasonal ingredients of the area.

  World Kitchen 
Authentically prepared classic and contemporary dishes from 
around the world that leverage our global know-how.

 Gluten-Free

 Vegetarian

INTRODUCTION

Whatever the scale or theme of your meeting, we use our culinary 
know-how to create authentic and unique lunches, coffee breaks  
and dinners.

Our Local Origins dishes, for instance, offer signature and provincial 
recipes that are inspired by the destination, including dishes that 
showcase some of the finest seasonal ingredients of the area.

Our World Kitchen recipes leverage our global know-how by drawing 
on the experience of our culinary team to offer a collection of 
authentically prepared classic and contemporary dishes from around 
the world.

For all of our menus, we source ingredients locally where possible, 
with the emphasis on fresh and natural produce.

Simply click on the style of menu you require from the bottom 
navigation bar to view the options available, alternatively our culinary 
team would be pleased to work with you to create your very own 
Insider menu to ensure a truly memorable experience.
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BREAKFAST INDULGENCE PACKAGE

Juice and Water  Assor ted fruit juice and coconut water

Fruits  Sliced seasonal fresh fruit

Bakery   House-baked bread, croissants, Danish pastries,  
assor ted muffins

Yoghurt   Assor ted Yalla yoghurt selection and smoothies  
Superfood: Chia seeds, cacao nib, goji berries, bee 
pollen  

Cereals   Spiced and gluten-free muesli, selection of cereals 
with nuts, seeds, dried fruit 

Spreads   Malfroy’s organic honey, Hanks Jam, activated 
almond and cacao spread, Pepe Saya butter

Milk   Choice of full cream, skim, almond, soy, rice milk, 
homemade kefir

Coffee and Tea   Handcrafted espresso coffee by Vittoria, a selection 
of loose leaf teas by TWG

$30.00 per person 
MINIMUM OF 15 GUESTS. SERVED BUFFET STYLE OR SHARED TABLE SETTING.

BREAKFAST INDULGENCE PACKAGE | HOT BREAKFAST
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HOT BREAKFAST 

Brooklyn breakfast bagel, creamy scrambled eggs, smoked Tasmanian 
salmon, chives crème fraîche, shaved fennel
Farmers bruschetta, Cumberland sausage, grilled zucchini, roasted truss 
tomatoes, goats milk curd
Double-baked ricotta spinach ramekin, crunchy almonds, spicy tomato 
chutney, crispy olives, chimichurri 
Scrambled organic eggs, toasted country-style sourdough,  
double-smoked bacon, tomato confit, sautéed mushrooms,  
rosemary potatoes
Eggs Benedict, wholemeal English muffin, smoked ham,  
char-grilled avocado, lemon hollandaise, leafy greens
Smoky crushed egg burrito, spicy baked beans, tasty cheese, guacamole, 
smoked paprika potatoes 
Oven-baked almond pancakes, dairy-free coconut yoghurt, amber, maple 
syrup, blueberries 
Tomato, pepper, Spanish onion and egg casserole, spicy beef sausage, 
ricotta, toasted chia seed focaccia 

$15.00 supplement per person per item when  
ordering the Breakfast Indulgence Package. 
or $25.00 per person per item.

BREAKFAST INDULGENCE PACKAGE | HOT BREAKFAST
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COFFEE AND TEA PACKAGES

Handcrafted piccolo coffee by Vittoria, selection of  
loose leaf teas by TWG (made to order) $5.00

Handcrafted piccolo coffee by Vittoria, selection of  
loose leaf teas by TWG, in additional to Day Delegate Package  
(made to order, up to 30 minutes) $3.00

Continuous handcrafted espresso coffee by Vittoria,  
selection of loose leaf teas by TWG $15.00

COFFEE AND TEA PACKAGES | MORNING AND AFTERNOON TEA | TAILORED TEA BREAKS

PRICES ARE PER PERSON PER BREAK
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MORNING AND AFTERNOON TEA

Set menu items include, sliced seasonal fresh fruits during morning 
tea break and biscuits during afternoon tea break
Please select two items for your morning and afternoon tea break 
to add to the set menu.

Bakery 

Flourless lemon financiers 
Natural scones, whipped  
cream, jam
Fruit scones, Pepe Saya butter, 
Malfroy’s organic honey
Apple and cinnamon 
mini muffins 
Belgian waffles, chocolate  
sauce 
Carrot cake, maple frosting, 
candied walnut 
Spice bread, praline spread  
Local jam lamingtons 
Hundreds and thousands 
chocolate cupcakes  

Savoury

Bacon and egg tar t
Salmon and spinach quiche
Mini crab and spinach  
dim sim 
Thai fish cake, lime, coriander 
Prawn gyoza, chilli soy 
Traditional beef samosa, smoked 
paprika hummus 
Spinach and feta filo pastry 
Prawn spring roll, sweet  
chilli sauce 
Spinach and mozzarella  
arancini  
Zucchini and halloumi fritter 

Sweet

Strawberry and wattle seed  
pavlova  
Lemon meringue tar t 
Strawberry macaroon   
Passionfruit panna cotta 
Strawberry and cardamom  
mousse cake
Heilala vanilla custard cannoli 
Chantilly choux pastry,  
dulce de leche 
White chocolate and macadamia 
rocky road 
Coconut marshmallow 
Salted caramel popcorn 
Soft caramel and chocolate bar
Jumbo meringue 
Pistachio and cranberry nougat 

Healthy

Chia seed pudding, maple syrup, 
blueberries 
Bircher muesli, apple, rhubarb 
Homemade kefir yoghurt,  
carrot syrup 
Banana smoothie, cacao nib 
Fruit salad, berries, flaxseeds 

Biscuits

ANZAC biscuits 
Chocolate brownies,  
caramelised oats 
Vanilla crescent
Marble sablé

$15.00 per person per break

COFFEE AND TEA PACKAGES | MORNING AND AFTERNOON TEA | TAILORED TEA BREAKS
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TAILORED TEA BREAKS

Looking for a more substantial break, select from one of our tailored tea 
breaks to meet your needs.

Australian Favourites $28.00

White chocolate lamingtons, Cutaway Creek blueberry jam

ANZAC biscuits, organic rolled oats 

Tasmanian smoked salmon, pickled vegetables, poppy and  
sesame seed bagel 

Crushed avocado, vegemite, multi-seed bread 

Strawberry pavlova, vanilla meringue, passionfruit 

COFFEE AND TEA PACKAGES | MORNING AND AFTERNOON TEA | TAILORED TEA BREAKS

1 of 2 
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Local Producers $30.00

Hervey Bay scallops, Olsson 
Truffle sea salt 

Jannei Goat cheese quiche, 
Salumi aged speck, shaved 

Vic’s Meat Wagyu beef, beetroot 
relish, Sonoma’s brioche bun 

Paesanella Buffalo ricotta, 
Malfroy’s Gold honey, Sonoma’s 
ficelle 

Bilpin’s orchard apple tar t, 
cinnamon Pepe Saya  
mascarpone 

Natives Ingredients $32.00

La Barre olive oil and  
bush dukkah popcorn 

Fish pie, sea parsley,  
lemon aspen 

Berkshire pork belly roll, 
buttered muntries, mountain 
pepper mayonnaise

Lemon myrtle organic yoghurt, 
macadamia nuts 

Salted caramel and chocolate 
tar t, wattle seed chantilly 

COFFEE AND TEA PACKAGES | MORNING AND AFTERNOON TEA | TAILORED TEA BREAKS

Best of Sydney $35.00

Lai Shing Peking duck pancake,  
green onions, cucumber 

Prawn dumpling, chilli sesame, soy 
sauce

Harry’s Cafe de Wheels chicken pie, 
mushy peas, gravy 

Bourke Street Bakery  
crème brûlée tar t

Pat and Stick vanilla  
ice cream sandwich 

Fish Market $38.00

Freshly-shucked Sydney Rock 
Oysters, chardonnay vinegar 

King prawns, Bloody Mary 
mayonnaise

Spanner crab cake, chilli, lime 

Barramundi and chips,  
tar tar sauce, lemon 

Salt and pepper squid, aioli

PRICES ARE PER PERSON. MINIMUM OF 20 GUESTS.  2 of 2 
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BUFFET MENU

Our passionate culinary team has created the following buffet menu options.

Menu Option
Knox Street
$70 per person

Please select:
1 soup
3 entrées
1 meat
1 fish
2 sides
2 desser ts

Menu Option 
Bay Street 
$80 per person

Please select:
1 soup
3 entrées
2 meats
1 fish
2 sides
3 desser ts

Menu Option 
Cross Street
$90 per person

Please select:
1 soup
4 entrées
2 meats
2 fish
2 sides
4 desser ts

All menus are served with a bread selection and a selection of handcrafted 
piccolo coffee by Vittoria, selection of loose leaf teas by TWG.

Supplement costs for your Day Delegate Package 
$20.00 / $30.00 / $40.00 per person

1 of 4 

BUFFET MENU | LIVE COOKING STATIONS | DOUBLE BAY SEAFOOD BUFFET
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BUFFET MENU

Soup

Chicken and barley soup, roasted pine nuts
Red lentil soup, cumin butter, crispy pita bread
Mexican tomato and bean soup, tor tilla chips
Tamatar Ka Shorba (tomato soup)
Creamy mushroom soup, truffle oil, black garlic
Singaporean laksa
Boston-style clam chowder

Entrée

Smoked salmon, kipfler potatoes, capers, Japanese mayonnaise, fresh dill, 
Chardonnay dressing 
Heirloom tomatoes, Buffalo mozzarella, red onions, puffed pumpkin seeds, 
kale pesto 
Parmesan chicken, radicchio, roasted walnuts, herbed croutons,  
green mayonnaise 
Heirloom beetroots, bocconcini, candied pistachio, garlic bread 
Maple-smoked seasonal vegetable salad, roasted garlic, goat cheese, port 
wine vinaigrette 
Tiger prawns, ponzu tofu, snow peas, Chinese cabbage, pickled cucumber 
Balmain bug, green papaya, cucumber, spring onions,  
lemongrass dressing 
Prosciutto, red quinoa, Spanish onions, tomato, parsley,  
pomegranate dressing 
Thai beef salad, bean sprouts, crispy shallots, Nam Jim dressing 

 2 of 4 

BUFFET MENU | LIVE COOKING STATIONS | DOUBLE BAY SEAFOOD BUFFET
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BUFFET MENU

Meat

Slow-cooked Wagyu beef rump, chimichurri, cashew nuts 
Braised beef cheeks, roasted whole garlic, glazed baby onions
Garlic marinated lamb neck, eggplant fritter, black olive béarnaise 
Slow-braised lamb shank knuckle, red wine jus, chickpeas 
Maple-glazed crackling pork belly, fermented red cabbage, 
baked apple  
BBQ pork ribs, smoked paprika corn, yoghurt
Beef kavurma, burnt garlic butter, tzatziki, pita bread 
Piri-Piri marinated crispy skin chicken, sweet and sour sauce 
Chicken supreme, chorizo, mozzarella, roasted peppers, lemon 
butter sauce  
Traditional butter chicken, light cream, coriander, naan bread
Roasted lemon thyme chicken, salsa verde, honey mustard 
caramelised onions
Chipotle chicken skewers, sour cream, jalapenos, 
roasted tomatoes

Fish

Barramundi, buttered potatoes, bok choy, Kombu hollandaise sauce 
Steamed Tasmanian salmon, warm Romesco sauce, lemon zest, spinach 
Calcutta fish curry, fried eggplant, fresh curry leaves, crispy shallots 
Calamari stew, green olives, spicy chorizo, smoky paprika 
Red snapper, buttered potatoes, caper dill butter sauce, lemon-infused 
extra virgin olive oil
Beer-battered Barramundi, baked potatoes, tar tare sauce, lemon
Basil-crusted sword fish, ratatouille, Parmesan polenta

 3 of 4 

BUFFET MENU | LIVE COOKING STATIONS | DOUBLE BAY SEAFOOD BUFFET
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BUFFET MENU

Sides

Maple-smoked broccolini, fried garlic, roasted sesame 
Char-grilled asparagus, anchovy mayonnaise, Parmesan 
Steamed market vegetables, lemon-thyme infused extra virgin 
olive oil, pink rock salt
Butter-sautéed mixed greens, onions, roasted fennel seeds,  
garlic confit
Asian greens, oyster sauce, ginger 
Hokkien noodles, shiitake mushrooms, black bean sauce 
Rosemary-roasted desiree potatoes, salsa verde, smoked salt
Creamy white polenta, truffle oil, mushrooms, pine nuts 
Saffron rice pilaf, raisins, toasted almonds
Malaysian vegetarian stir fry rice, crispy shallots, herb salad 
Herbed mashed potatoes, Pepe Saya butter, bread crumbs 
Roasted pumpkin, sweet potatoes, carrots, beetroot, bush dukkah

Dessert

Apple salted caramel tar t 
Yuzu citrus tar t, meringue, pistachio
Opera slice 
White chocolate and Irish cream charlotte 
Baked berry cheesecake, cardamom mascarpone
Passionfruit and berry pavlova, wattle seeds 
Salted caramel macarons 
Mango and coconut charlotte, lime curd
Dark chocolate tar t, berry coulis, freeze-dried raspberries
Bayles panna cotta, dulce de leche, hazelnuts 
Cheese board, quince paste, lavosh, nuts, seeds

 4 of 4 
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LIVE COOKING STATIONS

Peking Duck Pancake  
Chinese-style BBQ roast duck pancakes, cucumber, spring onions, hoisin 
sauce

Italian Pasta 
House-made pasta, Heirloom cherry tomatoes, basil pesto, gremolata, 
extra virgin olive oil, prepared in a Parmesan wheel 

Pho Noodle Soup 
Free-range chicken or Wagyu beef pho, Vietnamese herb salad, chilli sauce, 
soy bean sprouts 

Sushi and Nigiri Station 
Selection of sushi and nigiri prepared to your liking with fresh wasabi, soy 
sauce, pickled vegetables 

$18.00 per person  
MINIMUM OF 30 GUESTS

BUFFET MENU | LIVE COOKING STATIONS | DOUBLE BAY SEAFOOD BUFFET

1 of 3 
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LIVE COOKING STATIONS 

LOCAL PRODUCER

Oyster Bar
Selection of seasonal Australian oysters
Pacific Oyster – Clyde River (NSW), Shoalhaven (NSW), Tacoma (WA)
Sydney Rock Oyster – Coffin Bay (SA), Port Stephens (NSW), Jervis Bay 
(NSW)
Spicy sesame dressing, champagne mignonette, cider vinegar,  
lime kombu sorbet  

Charcuterie Station
Selection of the finest local and imported charcuterie, cheese 
Boar salami, black pepper-cured pork cheek, salame classico,  
semi-dried chorizo, Wagyu Bresaola, goat pastrami, Holy goat La Luna, 
Berry Creek blue cheese, Pyengana cheddar (Australia)
House made pickle selections, crackers, grissini, dried fruit rolls,  
homemade marmalade 

$24.00 per person 
MINIMUM OF 30 GUESTS

BUFFET MENU | LIVE COOKING STATIONS | DOUBLE BAY SEAFOOD BUFFET

 

CARVERY

Roasted Pork Belly 
Roasted pork belly, pork crackling, maple-roasted vegetables, organic 
apricot cinnamon sauce, apple cider-braised red cabbage 

Prime Beef Rib  
Slow-roasted Australian grass-fed beef rib, horseradish cream, béarnaise 
sauce, jus, Yorkshire pudding, assor ted mustards

Slow-Roasted Whole Lamb  
Moroccan-marinated whole lamb, minted yoghurt, sumac salad, mini pita 
bread, rice pilaf

Whole Fish 
Whole steamed fish OR salt-baked fish, smoked oyster cream sauce, 
garlic butter sautéed peas, preserved lemon paste

$18.00 per guest 
MINIMUM OF 30 GUESTS

 2 of 3 
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LIVE COOKING STATIONS

DESSERT

French Crepes  
Cooked to order, lemon sugar, nutella, fresh berries, crème patisserie  

Popcorn 
Organic popcorn, selection of flavours including, salted caramel, balsamic 
caramel, pineapple paprika, orange

Kaiserschmarrn 
Austrian pancakes, blueberry cream, cinnamon, lemon, candied orange zest

$16.00 per person 
MINIMUM OF 30 GUESTS

 3 of 3 
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THE DOUBLE BAY BUFFET

Soup

Boston-style clam chowder

Fresh Seafood Selection

Tiger prawns
Pacific and Sydney Rock Oysters
Green lip mussels
Moreton bay bug
Blue swimmer crab
Alaskan king crab
Spanner crab
Tasmanian smoked salmon

Entrée

Thai beef salad, bean sprouts, crispy shallots, Nam Jim dressing 
Heirloom tomatoes, Buffalo mozzarella, red onions, puffed pumpkin seeds, 
kale pesto 
Parmesan chicken, radicchio, roasted walnuts, herbed croutons,  
green mayonnaise 
Heirloom beetroots, bococcini, candied pistachio, garlic bread
Antipasto selection including cold cuts, breads and dips

1 of 2 
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THE DOUBLE BAY BUFFET

Main Selection

Calamari stew, green olives, spicy chorizo, smoky paprika 
Barramundi fillets, buttered potatoes, bok choy, Kombu  
hollandaise sauce 
Steamed Tasmanian salmon, warm Romesco sauce, lemon zest, 
spinach 
Seafood paella, saffron chicken, capsicum, Spanish onions, chorizo
Creamy white polenta, truffle oil, mushrooms, pine nuts 
Piri-Piri marinated crispy skin chicken, sweet and sour sauce

Live Cooking

Maple-glazed crackling pork belly, baked apple  
Garlic butter lobster, lemon espelette hollandaise sauce

BUFFET MENU | LIVE COOKING STATIONS | DOUBLE BAY SEAFOOD BUFFET

Dessert

Cheese board, quince paste, lavosh, nuts, seeds
Yuzu citrus tar t, meringue, pistachio 
Opera slice 
Baked berry cheesecake, cardamom mascarpone
Passionfruit and berry pavlova, wattle seeds 
Salted caramel macaroon 
Mango and coconut charlotte, lime curd
Dark chocolate tar t, berry coulis, freeze-dried raspberries
Bayles panna cotta, dulce de leche, hazelnuts 

$110.00 per person 
MINIMUM OF 40 GUESTS

 2 of 2 
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COCKTAIL RECEPTIONS

CANAPÉ PACKAGES

30-minute package $25.00
2 Hot & 2 Cold

1-hour package $40.00
3 Hot & 3 Cold

2-hour package $60.00
4 Hot, 4 Cold & 2 Desser ts

3-hour package $80.00
4 Hot, 4 Cold, 2 Desser ts & 2 Substantial

4-hour package $100.00
5 Hot, 5 Cold, 2 Desser ts & 3 Substantial

Additional Canapé Items
Hot, Cold and Desser t items $5.00 per person per item
Substantial items $12.00 per person per item

PRICES ARE PER PERSON 1 of 3 
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Cold Canapés 

Lavender macarons, smoked Tasmanian salmon, black garlic powder
Spanner crab tar tlets, salmon pearls, micro celery 
Smoked salmon mousse, lemon olive oil, micro herb 
King prawns, saffron kipfler potato rings, crème fraîche 
Traditional Raj Kachori, tamarind chutney, garbanzo beans, yoghurt, 
green mango salad
Cheese cigar rolls, olive and tomato dust, candied pistachio, tahini, 
honey yoghurt dressing
Prosciutto, No.3 London Dry Gin-infused honey melon, goat curd, 
snow peas 
Peking BBQ duck pancakes, hoisin sauce
Beef tar tare, quail eggs, smoked carrot puree, Swedish rye bread
Sydney Rock Oyster, lime and kombu espuma, bonito dust

Hot Canapés

Pan-seared scallops, parsley puree, fermented chilli paste, ashes
Chilli caramel pork belly, sweet chilli glaze, fried School prawn 
House-smoked beef, Yorkshire pudding, caramelised onions,  
hot English mustard 
Seared Kingfish, black cauliflower puree, XO sauce, scallops, chips 
Fish and chips, pea puree, pickled garlic mayonnaise, lime powder
Maple-smoked duck breast, orange marmalade, crostini, rose petals
Lamb kofta, minted yoghurt, pomegranate molasses 
Prosciutto croquette, spicy tomato jam, anchovy powder
Mushroom arancini, goat cream cheese, micro celery
Harissa prawns, oven-roasted polenta chips, parmesan dust

 2 of 3 
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Substantial 

Pulled pork sliders, ashed brioche, cabbage coleslaw, pickled radish, 
coconut sauce 
King prawn and crab sliders, toasted brioche buns, white anchovy 
mayonnaise 
12-hour slow-roasted Moroccan lamb, mini lavosh, minted yoghurt, 
spicy herb salad, sumac dressing
Sticky short beef ribs, chilli black bean sauce, brown rice
Black soba noodles, sweet-sesame dressing, salmon mi-cuit, herb and 
pickle salad  
Honey mustard char-grilled lamb cutlet, garlic roast organic potatoes, 
rosemary jus 
Barbequed Wagyu beef sausage, mashed potatoes, sautéed young 
peas, caramelised onions 
Chana masala, turmeric rice pilaf, minted yoghurt, mango chutney 
BBQ pork bun, house-pickled radish, hoisin sauce, spring onions
Asparagus and mushroom risotto, kale pesto, Binnorie feta, pine nuts

Sweet

Choux pastry, hazelnut cream, roasted almonds
Salted caramel macarons, maple sugar
Cinnamon donuts, chocolate sauce 
Lemon tar tlet, meringue, lime zest
Flambé banana, chocolate and vanilla panna cotta
Chocolate-dipped strawberry
Black Forest in a scone, Valrhona chocolate mousse
Apple tar te tatin, cinnamon whipped cream
Chocolate éclair, caramel popcorn
Green tea frozen yoghurt, freeze-dried lychee

 3 of 3 

CANAPÉ SELECTION
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WORKING LUNCH or DINNER BUFFET

Our culinary team have created the following working lunch menu when 
selecting a Day Delegate Package. Alternatively, this menu is also available 
at $60.00 per person.

Please select 2 salads, 1 sandwich, 1 main course, 1 pie, 1 side, and 
2 desser ts.

Salads (Please select 2 items)
Roma tomato salad, olive, basil, onion, bocconcini, pine nuts
Roasted potato, prosciutto, ar tichoke, lemon, sage
Pumpkin couscous salad, pistachio orange dressing
Caesar salad, Espelette pepper roasted chicken, croutons 
Beetroot, goat cheese, radicchio, Spanish onion
Red quinoa, rocket, shaved fennel, walnut, buttermilk dressing 
Shaved red and white cabbage, double-smoked ham, raisin, sultanas, apple, 
goji berry dressing
Lemon calamari, compressed mint cucumber, capsicum paste, semi-dried 
tomatoes, arugula 

WORKING LUNCH OR DINNER BUFFET | PLATED LUNCHES AND DINNER

1 of 3 



MENUS

INTRODUCTION | BREAKFAST | BREAKS & SNACKS | BUFFETS | COCKTAIL RECEPTIONS | LUNCH & DINNER | BEVERAGES

Sandwich (Please select 1 item)
Our sandwiches are made fresh in-house and prepared with bread from local 
bakeries including Sonoma, Brasserie Bread, Brooklyn’s Boy Bagels, Neu’s Bakery.

Baked salmon, salsa verde, cream cheese, pickled onion,  
caper berries
Tandoori chicken, flaxseed, spinach leaves, mango chutney,  
yoghurt dressing  
Focaccia roll pepperoni, fermented tomato, jalapeño chili,  
olive, rocket 
Double-smoked ham, roasted pumpkin, ricotta, pine nuts,  
green harissa 
Beef pastrami, Swiss cheese, gherkins, fermented cabbage,  
Dijon mustard 
Smoked eggplant hummus, tomato, cucumber, sumac fetta 
Chicken cos, pancetta, egg mimosa, parmesan, white  
anchovy dressing 
Roasted beef, olive, seeded mustard, picked onion, water cress

WORKING LUNCH OR DINNER BUFFET | PLATED LUNCHES AND DINNER

Main Course (Please select 1 item)  
Butter chicken, chickpeas, toasted almonds, naan, raita
Slow-braised lamb shoulder, Moroccan spice, chickpeas, almonds
Panang-infused Barramundi curry, coconut, coriander, kaffir lime
Lemon thyme and garlic-roasted chicken, Asian slaw, soy linseed bun
Sautéed flank beef steak, sour cream, cheddar, black beans, corn tacos
Mushroom risotto, asparagus, goat, parmesan cheese  
Beef pho, ginger, garlic, Vietnamese mint, basil, bean sprout

 2 of 3 
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Pie (Please select 1 item)
12-hour braised beef, homemade ketchup
Poached chicken, creamed leeks
Rosemary lamb roast, confit garlic sauce
Spicy beef curry, paprika, potato
Chicken and mushroom ragout, mushy peas
Quiche lorraine, bacon, leeks
Baked pumpkin and dried tomato calzone, fennel seed mayonnaise
Tandoori vegetable, multi-seed crust
Fish pie, lemon myrtle, crispy butter pasty

WORKING LUNCH OR DINNER BUFFET | PLATED LUNCHES AND DINNER

Sides (Please select 1 item)
Cumin and coriander-scented rice, mustard seeds
Thyme and garlic-roasted potatoes 
Israeli couscous, saffron, tomato, capsicum
Gratin dauphinois, Pepe Saya crème fraîche, nutmeg
Slow-baked pumpkin, feta, toasted walnuts, honey
Jasmine and quinoa rice, crispy shallots, sesame seed

Desserts (Please select 2 items)
Gianduja chocolate terrine, dried banana, roasted hazelnut, crème anglaise 
Opera millefeuille, cacao nibs, gold leaf
Seasonal fruit, lemon shortcrust, chiboust cream
Pina colada bomb, roasted pineapple, mango curd
New York-style cheesecake, chocolate shard
Apple cinnamon, crumble, nutmeg cream 
Walnut chocolate brownie, Pepe Saya mascarpone
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PLATED LUNCHES AND DINNER 

Side dish (centred on the table) $6.00

Side dish (served individually) $9.00 

Soup course $10.00 

Additional entrée $21.00 

2 course set menu $75.00 

3 course set menu $90.00 

Alternate serve
2 Course $20.00 
3 Course $30.00 

WORKING LUNCH OR DINNER BUFFET | PLATED LUNCHES AND DINNER 
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Soup

Allow our culinary team to create a soup to taste.

Entrées

Chicken and barley soup, roasted pine nuts
Pan-seared scallops, pea puree, pistachio dust, baby radicchio salad 
Grilled John Dory, watercress puree, watercress salad, lemon,  
lettuce dressing
Char-grilled Tiger prawns, lemon, garlic, chorizo salsa, fennel salad 
Goat curd tor tellini, burnt butter, pine nuts, sautéed mushrooms 
Hiramasa Kingfish, fondant potato, pickled watermelon, buttermilk, rice soil
Four Pillars Gin cured trout beetroot, red radish, goat curd, macadamia, 
mustard leaves
Applewood smoked duck breast, verjus gel, cranberry, spicy melon relish 
Grilled salmon tataki, toasted sesame avocado, yuzu gel, pickled salad 
Heirloom tomato, Yarra Valley goat cheese, lime cucumber, eschalots,  
kale chips 
18-hour slow-braised pork, charred leeks, green Nam Jim,  
Asian herb salad 
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Mains 

Char-grilled beef tenderloin, roasted beetroot, sun-dried pepper 
paste, bacon, blue cheese 
Chicken ballotine, coffee-roasted heirloom carrots, lentil, kale, wattle 
seed granola 
Crispy skin Blue-Eye cod, corn puree, scallop ravioli, espelette butter 
sauce, saffron puffed rice 
Pan-seared lamb loin, smoked eggplant, fondant kumara potato, 
grilled zucchini, coriander yoghurt 
Steamed Barramundi, brown rice risotto, chermoula, preserved 
lemons, confit truss tomatoes
Butter-poached King Salmon, green peas, sage kipfler potatoes, 
roasted garlic, lemongrass beurre blanc  
Lemon myrtle snapper fillets, organic barley pilaf, red cabbage puree, 
caper butter sauce 
Barossa chicken breast, butter bean, chorizo, baby turnips, clam 
emulsion, herb salad 
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Dessert 

Sticky date pudding, tamarind caramel sauce, ginger ice cream, peanuts 
Valrhona chocolate fondant, coconut ice cream, banana chips
Vanilla crème brûlée tar t, baked apple, praline mousse 
Spiced carrot syrup panna cotta, lemon honey espuma,  
pistachio crumble 
Wattle seed pavlova, strawberry, passionfruit, vanilla custard 
Peanut butter chocolate bar, milk and dark chocolate ganache,  
caramelised popcorn
Blueberry cheesecake, lemon cream cheese, cinnamon shortbread
Apple tar te tatin, dulce de leche, vanilla ice cream, macadamia 
Chocolate tar t, salted caramel, poached pear, Heilala vanilla syrup
Roasted pineapple, orange tuile, honey mousse, Genova bread
 
Side dish 

Grima’s farm roasted heirloom carrots, spiced bread 
Pepe saya butter mash potato 
Field to feast chips, parsley 
Green peas, sugar snap peas, onions, garlic 
Rocket salad, candied walnut 
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BEVERAGE PACKAGES 

At InterContinental Sydney Double Bay, we know the importance 
of having a beverage selection to match all your needs. We have taken 
the hard work out of selecting with the creation of our deluxe and 
premium packages. 

For those occasions when you wish to select or match beverages to 
your event, our banquet beverage list is ideal. 

BEVERAGE PACKAGES | BANQUETS WINE LIST
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CLASSIC PACKAGE
1/2 hour $25.00
1 hour $30.00
2 hour $37.00
3 hour $43.00
4 hour $48.00
5 hour $55.00

Wines
Morgan’s Bay – Semillon Sauvignon Blanc
Morgan’s Bay – Shiraz Cabernet

Beer
Crown Lager
Cascade Premium Lager Light

Water
Cape Grim Sparkling Water
Cape Grim Still Water

Other
Selection of soft drinks
Selection of juices

BEVERAGE PACKAGES | BANQUETS WINE LIST

PREMIUM PACKAGE
1/2 hour $35.00
1 hour $40.00
2 hour $47.00
3 hour $53.00
4 hour $58.00
5 hour $65.00

Wines
Penfolds Koonunga Hill Semillon Sauvignon Blanc
Penfolds Koonunga Hill Shiraz Cabernet

Beer
Crown Lager
Cascade Premium Lager Light
Peroni

Water
Cape Grim Sparkling Water
Cape Grim Still Water

Other
Selection of soft drinks
Selection of juices
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DAY DELEGATE PACKAGE

Included as par t of your Day Delegate Package

Water
San Pellegrino Sparkling Water
Aqua Panna Still Water

Other
Selection of soft drinks
28 Black

BEVERAGE PACKAGES | BANQUETS WINE LIST

NON-ALCOHOLIC PACKAGE
1/2 hour $10.00
1 hour $15.00
2 hour $22.00
3 hour $28.00
4 hour $33.00
5 hour $40.00

Water
Cape Grim Sparkling Water
Cape Grim Still Water

Other
Selection of soft drinks
Selection of juices
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BANQUETS WINE LIST

Champagne
Pommery ‘Brut Royal’ NV $130
Pommery ‘Grand Cru’ 2004 $215
Pommery ‘Cuvee Louise’1999 $415
Pommery ‘Cuvee Louise’ Rosé 2000 $695

White 
Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 2013 $85
Tyrrell’s ‘HVD’ Semillon, Hunter Valley, NSW 2009 $85
Jim Barry ‘The Florita’ Riesling, Eden Valley, SA 2013 $65
Grosset ‘Polish Hill’ Riesling, Clare Valley, SA 2013 $110
Brown Brother ‘Patricia’ Chardonnay, Yarra Valley, VIC 2012 $90
Penfolds ‘Bin 311’ Chardonnay, Tumbarumba, NSW 2013 $65

BEVERAGE PACKAGES | BANQUETS WINE LIST

Rose
Château Miraval Rosé, Provence, France 2013 $85
Ngeringa Estate Adelaide Hills, SA 2013 $70

Red
Ashton Hills ‘Piccadilly Valley No.1’ Pinot Noir, Adelaide Hills, SA 2013 $85
Coldstream Hills Pinot Noir, Yarra Valley, VIC 2012 $85
Thomas ‘DJV’ Shiraz, Hunter Valley, NSW 2011 $75
Brokenwood ‘Hunter Shiraz’ Hunter Valley, NSW 2011 $100
Rosemount ‘Nursery Project’ Grenache, McLaren Vale, SA 2010 $75
Brash Higgins ‘CBSV’ Cabernet Sauvignon, McLaren Vale, SA 2013 $90

Dessert Wine
Mistleltoe Noble Viognier, Hunter Valley, NSW - 375ml 2012 $62
Vietti Moscato d’Asti ‘La Cascinetta’ Piedmont, Italy - 375ml 2013 $60 

PRICES ARE PER BOTTLE 
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