JOONDALUP RECEPTION CENTRE

CONFERENCE CATERING OPTIONS




Conference Catering Options

(Prices are per person plus GST)

Continuous Tea & Coffee Half Day: $5.00
Full Day: $7.00

This includes:

Freshly Brewed Coffee
Selection of Tea

Full Fat Milk

Low Fat Milk

Soya on Request
Chilled Water

Selection of Fruit Juices Half Day: $3.00
Full Day: $5.00

Selection of Biscuits Half Day: $1.50
Full Day: $2.50




Morning Tea

1/

Selection of Warm Danish Pastries

Fruit Platter

Freshly Baked Cookies

Toasted English Muffins with different toppings

2/

Fruit and Plain Scones with Whipped Cream
Jam & Butter

Fruit Platter

3/
Bacon & Egg Toasted Paninis
Fruit Platter

4/
Ham & Cheese Croissant
Lemon & Poppy Seed Cake

5/

Selection of Danish Pastries

Fruit Scones with Cream, Jam & Butter
Fruit Platter

6/

Hot Buffet Breakfast

Bacon, Sausage, Grilled Tomatoes,
Mushrooms, Scrambled Eggs & Toast

$9.35

$5.90

$10.00

$6.50

$7.95

$13.50




Lunch

1/
Selection of Freshly Cut Sandwiches
White & Multigrain

2/

Selection of Toasted Panini’s & Sandwiches

3/

Selection of Toasted Panini’s & Sandwiches
Home made Mini Quiches

Fresh Fruit Platter

4/

Selection of Sandwiches

Home made Mini Quiches

Vegetable Samosas with a Mint Yoghurt Dip
Goujons of Chicken in a Herb Crust

Home made Sausage & Spinach Rolls

5/

Selection of Toasted Panini’s & Sandwiches
Baby Yorkshire Pudding filled with Roast Beef
Home made Mini Quiches

Thai Salmon Fish Cakes served with Chili Sauce
Chicken Satay Sticks

6/

Chicken & Spinach Carbonara

Caesar Salad with Crispy Bacon & Croutons
Selection of Crusty Bread

Fresh Fruit Platter

7/

$8.00

$12.50

$13.50

$14.50

$17.50

Chicken Korma with Pilaf Rice, served with Popudoms

Tossed Green Salad with Feta Cheese & Avocado

Selection of Breads
Fresh Fruit Salad

$16.90

$8.00




8/

Beef Stew & Dumplings

Seasonal Vegetables

Penne Pasta with Roasted Vegetable served

With a Tomato & Pesto Sauce

Garlic & Herb Bread

Fresh Fruit Platter $21.50

9/

Roast Pumpkin & Spinach Risotto

Char grilled Breast of Chicken Served

On a bed of Wilted Spinach with a

Cream & Pesto Sauce

Tossed Salad & Crusty Bread $19.95

10/

Beef Bouginonne served with Sauté Potatoes

Seasonal Vegetables

Seafood Risotto

Tossed Salad & Crusty Bread

Fresh Fruit Platter $22.50

11/

Selection of Sliced Meats

Southern Fried Chicken

Tossed Salad & Coleslaw

Potato Salad & Crusty Bread $21.50

12/

Hot Seafood Platter with Lemon Wedges

Hot Chips, Tossed Salad & Coleslaw

Crusty Bread & Potato Salad $19.95

13/
Selection of two hot dishes
Selection of sandwiches
Selection of salads
Hot chips
Spring rolls
Fruit platter
$33.00




Afternoon Tea

1/

Selection of sandwiches
Fresh fruit platter
Spring rolls

Freshly baked cookies

2/

Selection of wraps
Selection of cheeses
Sticky Chocolate Pudding
Fresh Fruit Platter

3/
Selection of Donuts
Selection of Mini Cakes

Fresh Fruit Platter

4/

Cheese Selection & Crackers

$9.35

$12.95

$8.50

$7.50




$275 room hire plus GST
ALL DAY PACKAGE

$33 per head plus GST

min 25 people

Tea/Coffee & Biscuits All Day

Morning Tea

Hot English Muffins with a selection of toppings
Warm Danish Pastries
Freshly Baked Cookies
Fresh Fruit Platter
Orange Juice

Lunch

Selection of Sandwiches
Two Hot Dishes
Selection of Salads
Hot Chips
Spring Rolls
Fresh Fruit Platter
Selection of Soft Drinks

Ice water and lollies on the tables.






