Sheraton

ON THE PARK

Conference Packa

($119.00 per person - minimum 20 people)

**Live cooking station included for groups of 40 people or more

ON ARRIVAL

Freshly brewed coffee and a selection
of tea served with assorted cookies

MORNING TEA

Freshly brewed coffee and a selection
of tea accompanied by sweet and
savoury treats and whole fruit

GF Gluten Free

CD Contains Dairy

LUNCH

COLD SELECTION

e Roasted beetroot, apple and walnut
salad (GF,CN)

e Spicy Asian noodle salad with
chicken (VO)

MAKI AND INARI SUSHI (GF)

EASY GRABS

e Chicken, smoked mayonnaise and
rocket on a baguette

e Blue cheese, kale and capsicum
relish on rye bread (CD,CN)

ASIAN HOT STATION**
e Singapore fried noodles

HOT NIBBLES
e Smoked mozzarella croquette (CD)
o Beef pie

HOT SELECTION

e Barramundi ‘aqua pazza’ with
kalettes (GF)

e Thai yellow chicken curry with
eggplant and coriander

e Basmati rice (GF)

e Mixed seasonal vegetables (GF)

SWEETS

e Selection of mini French pastries
and assorted cookies

Whole seasonal fruit

Sparkling mineral water and soft drinks

Freshly brewed coffee and a selection
of tea

CN Contains Nuts

e A

AFTERNOON TEA

Freshly brewed coffee and a selection
of tea accompanied by sweet and
savoury treats and whole fruit

VO Vegetarian Option

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

Any guest consuming alcohol must be of legal drinking age.
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Sheraton

ON THE PARK

Conference Packa

($119.00 per person - minimum 20 people)

**Live cooking station included for groups of 40 people or more

ON ARRIVAL

Freshly brewed coffee and a selection
of tea served with assorted cookies

MORNING TEA

Freshly brewed coffee and a selection
of tea accompanied by sweet and
savoury treats and whole fruit

GF Gluten Free CD Contains Dairy

LUNCH

COLD SELECTION

e Squid, radicchio and citrus salad (GF)

e Faro, kale, young peppers, tomato,
cucumber and corn chips (CN)

FRESH RICE PAPER SPRING ROLLS (GF)

EASY GRABS

e Smoked salmon, red onions, cucumber
and sweet mustard mayonnaise on
Turkish bread

e Double brie, cranberry and arugula on
dark rye bread (CD,CN)

ASIAN HOT STATION**
e Vegetable fried rice with shrimp

HOT NIBBLES
e Fish cocktail
e Aloo tikki fritters (CD)

HOT SELECTION

e Barramundi with green lip mussels,
leeks and salted lemon caper sauce
(GF,CD)

e Roasted chicken thigh with picked
apple and Chinese cabbage (GF)

e Steamed jasmine rice (GF)

e Honey and thyme glazed pumpkin (GF)

SWEETS

e Selection of mini French pastries and
assorted cookies

Whole seasonal fruit

Sparkling mineral water and soft drinks

Freshly brewed coffee and a selection
of tea

CN Contains Nuts

eB

AFTERNOON TEA

Freshly brewed coffee and a selection
of tea accompanied by sweet and
savoury treats and whole fruit

VO Vegetarian Option

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

Any guest consuming alcohol must be of legal drinking age.
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Sheraton

ON THE PARK

Conference Package C

($119.00 per person - minimum 20 people)

**Live cooking station for groups of 40 people or more

ON ARRIVAL LUNCH

Freshly brewed coffee and a COLD SELECTION

selection of tea served with assorted e  Salmon, asparagus and roasted fennel salad
cookies (GFVO)

e  Mexican chicken and bean salad

MORNING TEA
TOMATO AND TUNA PANCAKE ROLLS (CD)

Freshly brewed coffee and a

selection of tea accompanied by EASY GRABS
sweet and savoury treats and whole e  Spinach, ricotta and roasted capsicum on
fruit focaccia (CD)

e  Chicken, radicchio and coriander
mayonnaise on multigrain bread

HOT STATION**
e  Fregola sarda with mushrooms, spinach,
parmesan and delicato olive oil

HOT NIBBLES

e  Sundried tomato arancini (CD)

e Moroccan spiced chicken skewers served
with mint yoghurt (CD)

HOT SELECTION

e Rosemary and tomato braised lamb osso
bucco with Kalamata olives

e  Slow cooked salmon with mirin chili soy
sauce, tung ho and gai choy (GF)

e  Cumin rice (GP)

e  Stir fried broccoli with shitake mushrooms,
water chestnuts and oyster sauce

SWEETS

e Selection of mini French pastries and
assorted cookies

Whole seasonal fruit

Sparkling mineral water and soft drinks

Freshly brewed coffee and a selection
of tea

GF Gluten Free CD Contains Dairy CN Contains Nuts VO Vegetarian Option

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Any guest consuming alcohol must be of legal drinking age.

AFTERNOON TEA

Freshly brewed coffee and a selection
of tea accompanied by sweet and
savoury treats and whole fruit
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