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CONFERENCE DAY 
PACKAGES
PACKAGE OPTIONS

ALL PACKAGES INCLUDE

FULL DAY PACKAGE - $95 PER PERSON
Includes lunch, morning tea and afternoon tea.

HALF DAY PACKAGE - $85 PER PERSON
Includes either morning tea or afternoon tea.

MORNING OR AFTERNOON TEA ONLY
$19 per person.

MORNING & AFTERNOON TEA
Select 2 of the morning and afternoon tea options (see back of page for options).
Served with a fresh seasonal fruit platter, plus tea & coffee.

LUNCH
Selected from our working lunch of the day menus (see back of page for menus).

•	 Basic unlimited wireless internet usage
•	 Roving microphones
•	 Multimedia projector & screen
•	 Technician for setup & breakdown
•	 Whiteboard & markers
•	 Flipchart
•	 Pens & notepads
•	 Mints & water 
Additional room hire charges may apply.

Minimum 15 people required 
for all meal options.

ALL PRICES ARE VAT INCLUSIVE
Prices may increase at any time without notice due to increased direct costs 
or changes in, or introduction of government charges and taxes.

If you have less than 15 people, a chefs choice 
plated menu will be provided for the lunch.
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MORNING & AFTERNOON TEA OPTIONS

BUFFET LUNCH OPTIONS

CHOOSE 2 FOOD ITEMS
•	 Assorted wraps (BBQ chicken, teriyaki chicken, coconut vegetable)
•	 Assorted sandwiches (egg & cheese, chicken, vegetarian)
•	 Bhajia (fried fritters) with chutney
•	 Sausage rolls (lamb or chicken)
•	 Sandwich scones with cream
•	 Freshly baked assorted cakes
•	 Freshly baked assorted muffins
•	 Savoury baked pin wheels
•	 Tanoa cookies
•	 Banana bread

All options come with a complimentary fresh seasonal fruit platter, plus, tea & coffee.

All options come with steamed rice, boiled dalo or cassava, and freshly baked bread rolls.
Please choose from ONE of the following options or let the week create itself.

MONDAY
Three bean salad • Moca salad • Ika vakalolo (fish) with spinach • 
Honey mustard bone in chicken thigh • Roast vegetables •  
Lemon meringue tart

TUESDAY
Chickpea salad • Mixed garden salad • Coconut chicken curry •

Lamb rogan josh • Thai vegetable curry •  
Chefs’ choice cheesecake

WEDNESDAY
Thai noodle salad • Mixed garden salad • Bone in lamb stew •

Chili garlic soy chicken (bone in) • Honey glazed carrots •

Apple strudel

THURSDAY
Coconut & bean salad • Mixed garden salad •

Grilled lemon pepper fish with tomato caper sauce • BBQ beef 
brisket • Vegetable quesadilla •  
Swill rolls

FRIDAY
Honey mustard potato salad • Coleslaw • Teriyaki chicken thighs •

Ratatouille vegetables • BBQ lamb sausages •  
Chocolate eclairs

Please speak with our Executive Chef if you would like additional items, 
these will be charged at a per-person price.


