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�
CROWNE PLAZA DARLING HARBOUR 
CONFERENCE DAY PACKAGES 2009 

BANQUET & EVENTS PACKAGES 
REDSALT BAR & RESTAURANT DINNER PACKAGES 

 
______________________________________________________________________________�

 
 
full day conference package rate from   $80.00 per person per day 
half day* [excludes one coffee break] from   $70.00 per person per day 
[minimum of 20 people applies to each package] 
 
 
inclusive of �

�� arrival refreshments served with orange juice 
�� morning & afternoon refreshments, including two coffee break items served with selection of teas, freshly 

brewed coffee & orange juice 
�� sit down table banquet luncheon in restaurant with soft drinks (themed daily) 
�� note pads, pens, lollies & iced water 
�� whiteboard, flipchart & projection screen 
�� daily newspapers in pre-function area 
�� room set up & hire* 

 
* Half day hire is 08:00-12:30 OR 12:30-17:00 
 
additional inclusions that make Crowne Plaza “THE PL ACE TO MEET” �

�� one dedicated point of contact 
�� daily meeting debrief 
�� facilitator tool kit- featuring stationery essentials, stop clock, blu tak, scissors, staplers etc 
�� facilitator stool 
�� coat rack for each function room  
�� aromatherapy oil burner to inspire alertness, creativity or calm 
�� accommodation options for delegates 
�� access to special audio visual requirements with Videoplus 
�� business centre services 
�� wired & wireless internet connectivity options (charges apply) 
 

additional event packages available at your request  
�� event dinners, cocktail & networking functions 
�� school formals 
�� product launches 
�� weddings 
�� christmas events 
�� restaurant dinner menus 
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                                                                                                                                    COFFEE BREAKS  
freshly brewed coffee, a selection of tea & orange juice  

served with your choice of any two of the following  
______________________________________________________________________________ 

�
morning & afternoon refreshment options included in  conference day package  
�
sweet tastes �

�� assorted premium cookies 
�� mini apple strudel 
�� mini banana cake 
�� mini mango and coconut cake 
�� peach and passionfruit friand 
�� orange and almond slice 
�� freshly baked danish pastries 
�� mini ice cream cones on ice 
�� mini baked cheesecake 
�� honey and almond log 
�� fruit scone with jam and cream 
�� chocolate chip and macadamia friand 
�� chocolate brownie 

 
 

healthy tastes 
�� muesli, fruit yoghurt and honey 
�� fresh melon and passion fruit platter 
�� fresh strawberries with chocolate ganache 
�� cubed watermelon and mint 
�� kiwifruit, orange and strawberry melange 
 

savoury tastes 
�� tomato and herb strudel 
�� smoked ham and brie croissant 
�� brocolli and cheddar muffin 
�� leek and stilton tart 
�� marinated vegetables in puff 
�� vegetable samosas with mint sauce 
�� vegetable frittata 
�� mini vegetable quiche 

 
 
 
 
 
        
 
 

 
�
�



 

Page 3 of 3 

TEA BREAKS  
______________________________________________________________________________ 
 
freshly brewed coffee & selection of teas $6.50 per person 
 
morning or afternoon refreshments  

�� choose 2 items with coffee, tea & orange juice                             $11.00 per person  
 
something with a difference 

�� iced tea or coffee�������������� � � � � � � $11.50 per jug �
 
milkshakes ��

�� chocolate, strawberry or vanilla         $11.50 per jug  
�
fruit smoothies ��

�� banana, strawberry or rockmelon��� � � � � � $14.50 per jug �
�
continuous refreshments 

�� coffee & a selection of teas��� � � � � � � $12.00 per person  
�� coffee, selection of teas and home baked cookies�� � � � $16.00 per person �
�� orange juice������ � � � � � � � � $14.50 per jug �
�� assorted soft drinks�� � � � � � � � $10.00 per jug  

 
�

�
‘SNACK ATTACK’ 

______________________________________________________________________________ 
 
 

an afternoon treat to re-charge the batteries and b ring the delegates to life, 
while promoting interactive meetings with items for  the delegates to share!  
snack attack offers a selection of healthy and indu lgent afternoon tea items  
including: 

�
�� potato chips 
�� selection of chocolate bars 
�� muesli bars 
�� selection of fresh whole fruit 
�� chilled water 
�� orange & apple juice 
�� sprite, coke & diet coke�

�
‘snack attack’ pricing options 
 
replace your afternoon tea break in the conference day package 
or 
include in addition to our conference day package               $8.50 per person 
 
 
 
 

�
�
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BREAKFAST MENU 
[per person] 

______________________________________________________________________________ 
 

continental breakfast     $25.00  
�� chilled orange, pineapple, tomato & apple juices 
�� variety of cereals  
�� assorted danish pastries 
�� croissants & muffins, served with preserves & butter 
�� selection of fruit preserves & yoghurt 
�� sliced fresh fruit in season 
�� freshly brewed coffee & tea 

 
australian breakfast     $30.00  

�� chilled orange, pineapple, tomato & apple juices 
�� assorted danish pastries, croissants & muffins, served with preserves & butter 
�� selection of fruit preserves & yoghurt 
�� sliced fresh fruit in season 
�� Individually plated: scrambled eggs with bacon, chicken & mustard sausage, hashbrown & grilled tomato, 

& accompanied with toast. 
�� freshly brewed coffee & tea 

 
gourmet breakfast $36.00 

�� chilled orange, pineapple, tomato & apple juices 
�� assorted danish pastries, croissants & muffins, served with preserves & butter 
�� selection of fruit preserves & yoghurt 
�� sliced fresh fruit in season 
�� Individually plated: scrambled eggs with salmon OR poached egg with hollandaise and smoked salmon 

on toast, accompanied with bacon, hash brown & grilled tomato. 
�� freshly brewed coffee & tea 

 
Breakfast is designed to be served by platters to tables (eg: cabaret style) 
If you prefer buffet layout for breakfast, a $5.00pp surcharge applies to either menu. 
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� LUNCHING IN” MENU 
[per person] 

___________________________________________________________________________ 
 
light & easy      $30.00  

�� smoked chicken & pesto bagels 
�� assorted wraps including: 

�� chargrilled mediterranean vegetables 
�� tandoori chicken with minted yoghurt 
�� roasted peppered beef with wild rocket & horseradish relish 

�� rocket and parmesan salad with balsamic dressing 
�� roasted tomato, garlic and basil salad 
�� chocolate and walnut log 
�� citrus tarts with king island cream 
�� selection of soft drinks 
�� freshly brewed coffee & tea 

 
global gourmet     $34.00  

�� baby cos, pear and blue cheese salad 
�� mushroom, soy and red onion slad 
�� satay chicken skewers with peanut sauce 
�� lamb saltimbocca with madeira jus 
�� vegetable samosa with minted yoghurt 
�� salt and pepper calamari with garlic aioli 
�� mini banana and oatmeal cake 
�� platter of fresh fruits with passion fruits pulp 
�� selection of soft drinks 
�� freshly brewed coffee & tea 

 
seafood special � � � � $42.00  

�� peking duck pancakes with spring onions & a plum glaze 
�� king prawn & vegetarian rice paper rolls with a soy based dipping sauce 
�� assorted seafood & vegetarian sushi 
�� steamed mini pork buns 
�� individual teriyaki chicken noodle boxes 
�� tropical fruit skewers with roasted hazelnuts & natural yoghurt 
�� selection of soft drinks 
�� freshly brewed coffee & tea 
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COCKTAIL RECEPTIONS 

 
deluxe cocktail package [2 Hours]        $32.00 per  person  
your choice of 3 hot and 2 cold items, 1 small asian box & chef’s selection of mini desserts 
 
platinum cocktail package [4 Hours]        $55.00 p er person 
your choice of 5 hot and 5 cold items, 2 small asian boxes & chef’s selection of mini desserts 

 
menu selections  

cold Items 
�� roast beef with bush tomato chutney on crostini 
�� fish ceviche, lime and coconut tartlet 
�� chicken a la reine on pesto brioche 
�� blue cheese shortbread with persian fetta, quince paste and pear confit 
�� assorted sushi : 

o tuna and cucumber 
o chicken teriyaki and cucumber 
o tofu avocado and macadamia 

�� vietnamese vegetable rice paper roll 
�� smoked duck, cranberry relish and orange potato rosti 
�� avocado mousse and pimento tartlet 
�� lamb, herb and babaganoush pancake 
�� caponata and goats cheese crostini 
�� smoked salmon, blue cheese and spinach blini 
�� tender chicken caesar boat 

 
hot items 

�� panko prawns with orange marmalade dip 
�� cajun spiced chicken tenderloin with salsa verde 
�� roast capsicum and fetta mini quiche 
�� prawn chilli and lemongrass wonton with soy sauce 
�� beef burgundy mini pie 
�� thai fish cake with sweet chilli dip 
�� spicy crumbed chicken wings with tomato relish 
�� salt and pepper calamari with garlic aioli 
�� bocconcini and olive tart 
�� satay chicken sticks with peanut sauce 
�� spicy lamb in filo with eggplant dip 
�� tomato, eggplant, zucchini and mushroom in filo with bush tomato dip 

 
asian wok boxes 

�� szechwan peppered beef with snow peas, chinese broccoli and rice noodles 
�� singapore noodles with prawns, shallots, bean sprouts and light soy 
�� pork, asian vegetables and fried tofu on hokkien noddles 
�� salt and pepper calamari with spring onions, coriander and chowmien noodles 
�� stir fried vegetables, tofu, lemongrass and rice noodles 
�� chicken fillets, soy sauce, mirin, honey and ginger tossed with hokkien noodles 
�� marinated lamb strips with coconut, ginger, mild red curry and mushrooms, on steamed jasmine rice 

 
upgrades 
selection of gourmet dips with grilled assorted breads  $5.50 per person 
assorted dried nuts and crisps $4.50 per person  
additional selection of above hot and cold canapés  $4.50 per item, per person 
additional asian boxes           $6.50 per item, per person 
crudités and dips         $4.50 per person 
fine selection of mini french pastries       $6.50 per person 
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 PRIVATE PLATED LUNCH OR DINNER MENU  
Two-course $55.00 [per person] 

� Three-course $63.00 [per person] �
_______________________________________________________________________________________ 
 
please select 2 entrée, main course & dessert items  for an alternate service 

 
entrée 

�� seared scallop tart with green pea puree, water cress and lemon dressing 
�� chicken Yakitori skewers on pepper noodles, tatsoi and pea sprouts 
�� lamb and red onion tart with eggplant, banana chilli and cress salad 
�� sweet potato and chick pea soup drizzled with truffle oil 
�� grilled polenta, asparagus, labna and broad beans with pistachio herb sauce 
�� salad of tiger prawns, scallop potatoes, baby spinach, cherry tomato and parmesan salad 
�� thai style pork and noodle salad, nouc cham dressing 
�� seared pineapple calamari, spring onion, leek, coriander and capsicum salad, chilli oil 
�� chicken and goats cheese roulade with tomato confit 

 
 

main course 
�� braised lamb shank on potato mash, vegetable ragout and roasted garlic 
�� pancetta pocketed corn fed chicken breast, polenta, asparagus and chicken jus 
�� tender medallions of baby lamb on tagliarini, zucchini noodles and madeira jus 
�� seared snapper fillet on a herb and tomato cous cous cake, wilted baby spinach and champagne beurre blanc 
�� grainge scotch fillet steak, roasted sweet potato chips, confit baby onions and swiss brown mushroom glaze 
�� grilled supreme of chicken, oven roasted kippflers, baby carrots and cholorophyll sauce 
�� twice cooked pork belly, apple and potato grain, asian greens and sweet soy glaze 
�� baked chicken breast, herb and potato cake, asparagus, tomato onion and basil salsa 
�� ocean trout, rice noodles, shitake mushroom, baby bokchoy and citrus lime dressing 

 
dessert 

�� cappuccino chocolate cup, honey and champagne cream 
�� selection of cheese with fruits and crisp bread 
�� ginger and honey crème brulee, king island cream 
�� praline and milk chocolate parfait, butterscotch sauce 
�� tasting plate of exotic mini desserts, trio of coulis 
�� new season mango mousse on passion fruit puree 
�� blueberry and apple streusel, king island cream mango coulis 
�� classic tira misu with kahlua anglaise 
�� seasonal fruit plate with berry yoghurt 

 
 

PRIVATE PLATED LUNCH OR DINNER PACKAGE  
� From $99.00 [per person] �

 
Package includes: 

�� ½ hour pre-dinner drinks and canapés in our Prefunction area 
�� 3-course alternate serve dinner, followed by freshly brewed coffee & tea with chocolates 
�� 4-hour in-room standard beverage package including Lindemans Premier Selection Cuvee Brut, Chardonnay 

and Shiraz Cabernet, with Carlton Draught, Cascade Premium Light, assorted soft drink and juice 
�� centrepieces with tealights and floatbowls, personalised menus, napery 
�� dance floor and stage on request 
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LUNCH OR DINNER BUFFET #1 
$72.00 [per person] �

(Minimum of 30 guests applies) 
_____________________________________________________________________________________�

 
 cold selection 

�� display of sydney rock oysters & medium king prawns served with cocktail sauce & lemon wedges 
�� decorated platter of delicatessen meats roast beef, turkey, assorted salamis, gypsy ham served with 

mustards, pickles, chutneys 
�� platter of melon with prosciutto 
�� caesar salad with smoked salmon 
�� coleslaw 
�� german style potato salad 
�� mixed baby lettuce & rocket with selection of dressings 
�� variety of freshly baked breads 
 

 hot selection   
�� roast pork loin, braised savoy cabbage, sugar glazed potatoes, minted apple jus 
�� lamb korma, cucumber yoghurt, coriander salad 
�� basmati rice 
�� char siu chicken breast, steamed gai lun, spiced roasted peanuts, bouquetiere of vegetables  

& new potatoes 
 

 desserts  
�� selection of gateaux and desserts 
�� seasonal fruit platter 
�� australian cheese board with dried fruits and lavosh 
�� coffee, tea & chocolates 

� �������

��LUNCH OR DINNER BUFFET #2 
 $89.00 [per person] �

(Minimum of 30 guests applies) 
_____________________________________________________________________________________�

 
cold selection  

�� display of sydney rock oysters & medium king prawns 
�� smoked atlantic salmon platter 
�� marinated mussels with olive oil & balsamic vinegar 
�� decorated platter of delicatessen meats - 

�� roast beef, smoked turkey, salamis, gypsy ham served with mustards, pickles & chutneys 
�� variety of seasonal salads served with a selection of dressings & condiments 
�� antipasto selection - marinated eggplant, zucchini, capsicums, artichokes & olives 
�� variety of freshly baked bread 

 
hot selection  

�� pan fried medallions of baby veal, lemon & artichoke sauce 
�� poached seafood medley, saffron & pernod cream sauce, roasted tomato cous cous, caper butter sauce 
�� chargrilled atlantic salmon 
�� roast leg of lamb with garlic & rosemary roasted potatoes 
�� bouquetiere of vegetables & steamed jasmine rice 

 
desserts  

�� gourmet selection of french pastries & continental gateaux 
�� seasonal fruit platter australian cheese board with dried fruits & lavash�
�� coffee, tea & chocolates  



 

Page 9 of 9 

��  

THEMED LUNCH OR DINNER BUFFET MENU’S 
$65.00 [per person]  

(Minimum of 30 guests applies) �
��������������������������������������������������� ����������������������� �

 
barbeque buffet   

�
cold selection  

�� baby prawns, snow peas & cherry tomato tossed in orange dressing 
�� traditional coleslaw 
�� aussie potato salad 
�� tossed garden salad 
�� sliced chicken breast with wattleseed crust, mango sauce 
�� bread rolls & damper 

�
hot items  

�� corn on the cob 
�� pumpkin soup 
�� baked potato with sour cream, chives & bacon bits 
�� country style beef sausages & chicken sausages with bbq onions 
�� chargrilled fish fillets 
�� marinated vegetable kebabs 
�� chargrilled sirloin steaks with juniper berry & red wine jus 
�� rosemary & garlic lamb cutlets 

 
desserts �

�� pavlova 
�� cheese cakes 
�� chocolate & wattleseed mousse in chocolate shells 
�� selection of australian cheese with crackers & dried fruit 
�� coffee, tea & chocolates 

 



 

Page 10 of 10 

 
THEMED LUNCH OR DINNER BUFFET MENU’S 

$65.00 [per person]  
(Minimum of 30 guests applies) �

��������������������������������������������������� �����������������������  
 
italian buffet 
 
cold selection �

�� antipasto bar - marinated eggplant, zucchini, capsicum, mushrooms,  
�� spanish onions & artichokes served with selection of assorted breads. 
�� condiments - assorted tapenades, olives, hommus, baba ghannoush & pesto 
�� chef's selection of italian style breads & grissini sticks 
�� caesar salad 
�� greek salad 
 

      hot selection  
�� fish picatta & tomato sauce 
�� beef lasagne & vegetarian lasagne 
�� chicken cacciatore 
�� steamed mixed vegetables 
�� veal saltimbocca with maderia jus 
 

     desserts  
�� tiramisu 
�� fruit salad 
�� pannacotta with grappa 
�� almond, lemon & ricotta cake 
�� selection of sorbets, gelato & ice cream 
�� selection of australian cheese with lavash, celery, grapes, dried fruit & nut compote 
�� homemade biscotti 
�� coffee, tea & chocolates 

�
�

�
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THEMED LUNCH OR DINNER BUFFET MENU’S 
$65.00 [per person]  

(Minimum of 30 guests applies �
______________________________________________________________________________ 

 
asian buffet 

 
cold selection �

�� chef's selection of sushi with wasabi & soya sauce 
�� thai beef salad 
�� tandoori fish salad with cucumber raita 
�� baby prawn & glass noodle salad 
�� sashimi selection 
�� chicken teriyaki salad 
�� bread rolls 

 
hot selection   

�� satay king prawns, sesame egg noodles 
�� indian butter chicken with naan bread, raita & pappadums 
�� basmati rice 
�� stir fried beef, asian vegetables with oyster sauce 
�� thai fish cakes on bok choy with dipping sauce 
�� vegetable samosa, spring rolls, shrimp shaomai, wontons, onion bhaji, satay chicken wings, prawn cracker 

 
*all served with dipping sauces 

 
      desserts  

�� egg custard tarts 
�� coconut jelly 
�� sago & peanut pudding 
�� mango pancakes 
�� agar – agar with lychees 
�� seasonal fruit platter 
�� coffee, tea & chocolates 

�
�
�
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�
WINE  &  BEVERAGES LIST 

_______________________________________________________________________________________ 
 
sparkling wines 

�� Seppelt Fleur de Lys   $38.00 
�� Jacob’s Creek Chardonnay Pinot Noir   $38.00 
�� Salinger by Seppelt   $48.00 
�� Domain Chandon NV Brut   $55.00 

 
champagne  

�� Moet & Chandon NV Brut   $135.00 
�� Dom Perignon   $340.00 

 
white wines 

 
�� Cockfighters Ghost Riesling, Clare Valley,SA    $45.00 
�� Secret Stone Sauvignon Blanc, Marlborough, NZ    $46.00 
�� Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA    $55.00 
�� Bimbadgen Estate Verdelho, Hunter Valley, NSW    $40.00 
�� Stoneliegh Rapaura Pinot Gris, Marlborough, NZ    $45.00 
�� Wild Oats Sauvignon Blanc, Margaret River, WA    $40.00 
�� Annies Lane Semillon Sauvignon Blanc, Clare Valley, SA   $45.00 
�� Wild Oats Chardonnay, Mudgee, NSW     $40.00 
�� Coldstream Hills Chardonnay, Yarra Valley, VIC    $45.00 
�� Scarborough Chardonnay, Hunter Valley, NSW    $50.00 
�� Twin Islands Sauvignon Blanc, Marlborough, NZ    $45.00 
 

 
red wines 

 
�� Rosemount Diamond Label Pinot Noir, South Eastern Australia  $40.00 
�� Penfolds Thomas Hyland Cabernet Sauvignon Blanc , SA   $41.00 
�� Montana Terraces Series Pinot Noir, Marlborough, NZ   $60.00 
�� D’arenburg Grenach Shiraz Mourverdre, McLaren Vale, SA   $39.00 
�� Bimbadgen Estate Shiraz, Hunter Valley, NSW    $40.00 
�� Wild Oats Rose, Margaret River, WA     $40.00 
�� Rosemount Diamond Label Sangiovese, South Eastern Australia  $40.00 
�� Wild Oats Cabernet Merlot, Margaret River, WA    $40.00 
�� Jamiesons Run Cabernet Shiraz Merlot, Coonawarra, SA   $40.00 
�� Wirra Wirra Church Block Cabernet Sauvignon Shiraz Merlot, SA  $46.00 

�
�
�
�
�
�
�
�
�
�
�
�
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�
WINE  &  BEVERAGES LIST 

___________________________________________________________________________________________________ 
 
draught beer- tap          Schooner Pint  

�� Cascade Premium Light         $4.50  
�� Carlton Draught                            $5.50  $7.00 
�� Pure Blonde        $6.50      $8.00  

 
australian - bottled 

�� XXXX Gold      $6.00 
�� Cascade Premium Light   $5.00 
�� Carlton Cold   $7.00 
�� Tooheys New   $6.50 
�� Carlton Black    $7.00 
�� Tooheys Extra Dry   $6.50 
�� Victoria Bitter   $6.50 
�� Pure Blonde   $7.50 
�� Carlton Mid    $6.00 
 

 
premium - bottled   

�� James Boags Premium Light   $5.00 
�� James Boags Premium   $7.50 
�� Crown Lager   $7.50 
�� Hahn Premium   $7.50 
�� Cascade Premium   $7.50 
�� Coopers Pale Ale   $7.50 
�� Coopers Sparkling Ale   $8.00 

 
boutique & imported 

�� Blue Tongue Lager (NSW)   $8.50 
�� Beez Neez (WA)   $8.50 
�� Heineken (Holland)   $9.00 
�� Becks (Germany)   $9.00 
�� Corona (Mexico)   $9.00 
�� Stella Artois (Belgium)   $9.00 
�� Tiger Lager(Singapore)   $9.00   
�� Kronenburg 1664(France)   $9.00 
�� Asahi   $9.00 
�� Guinness   $10.50 
�� Grolsch Swing Top   $12.50 
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BEVERAGE PACKAGES 
                                                                       cost per person 

 
 ______________________________________________________________________________ 

 
Lindemans premier selection beverage package �

�� 1 hour   $17.50  
�� 2 hours   $20.50  
�� 3 hours   $26.50  
�� 4 hours   $29.50 
�� additional Hours   $  3.50 

 
inclusive of : 

�� Lindemans Premier Selection Cuvee Brut 
�� Lindemans Premier Selection Chardonnay 
�� Lindemans Premier Selection Shiraz Cabernet 
�� draught beer Carlton Draught & Cascade premium light 
�� assorted soft drinks 
�� mineral water 
�� orange juice 

     
 
      Wine of the Season Premium Package �

�� 1 hour   $24.50  
�� 2 hours   $28.00 
�� 3 hours   $32.00  
�� 4 hours   $38.50 
�� additional Hours   $  3.50 

 
inclusive of : 

�� Wine of the Season Premium Selection Cuvee Brut 
�� Wine of the Season Premium Selection Chardonnay 
�� Wine of the Season Premium Selection Shiraz Cabernet 
�� draught beer Carlton Draught & Cascade premium light 
�� assorted soft drinks 
�� mineral water 
�� orange juice 

 
 
      Wild Oats Deluxe Package �

�� 1 hour   $33.00  
�� 2 hours   $37.50  
�� 3 hours   $45.00  
�� 4 hours   $55.00 
�� additional Hours   $  3.50 
 

      inclusive of : 
�� Wild Oats Cuvee Brut 
�� Wild Oats Chardonnay 
�� Wild Oats Cabernet Merlot 
�� draught beer Carlton Draught & Cascade premium light 
�� assorted soft drinks 
�� mineral water 
�� orange juice 

 


