Regency Beach Conference Catering Packages

Catering Packages are designed to meet individual requirements. Simply make your
selection from the following menus to match the quoted costs.

Packages can be individually tailored if the suggested menu options do not apply.

We can cater for any dietary needs that may arise.

Packages: please tick selections PP = per person
Breakfast no. people

o Selection of 2 options $8.50 pp

o Selection of 3 options $13.00 pp

o  Selection of 4 options $17.00 pp Total:
Morning Tea no. people

o Selection of 2 options $6.50 pp

o  Selection of 3 options $9.00 pp Total:
Lunch no. people

o Selection of 3 options $17.00pp

o Selection of 4 options $22.00 pp

o  Selection of 5 options $27.00 pp Total:
Gourmet Salad Bowls  x $40.00 per bowl Total:
Afternoon Tea no. people

o Selection of 2 options $8.50 pp

o Selection of 3 options $13.00 pp

o  Selection of 4 options $17.00 pp Total:

Platters can also be combined, individual quotation may apply.

Tea, coffee & Juice $6.50pp
All day Tea, Coffee & Juice $13.00pp



Conference Catering menu

Please tick selections

Breakfast Platters
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Seasonal Fruit Platter

Fresh Baked Muffins

Homemade Bircher Muesli w/ Berry Compote
Croissants w/ Preserve

Ham & Cheese Croissants

Individual Bacon & Egg Quiches

Morning Tea Platters
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Homemade Scones Jam & Cream
Fresh Baked Muffins

Seasonal Fruit Platters

Zucchini & Walnut Cake Fingers

Lunch Platters
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Assorted Wrap Platter

Gourmet Sandwich Platter

Mixed Wrap & Sandwich Platter
Assorted Sushi Platter

Gourmet Frittata / Quiche

Selection of Cold Meats

Gourmet Cheese Platter

Tandoori Chicken / Satay Beef Skewers
Lime Soy Chicken Wings

Thai Fish Cakes

Gourmet Salad Bowls (see separate menu for selections)

Afternoon Tea Platters
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Gourmet Cupcakes

Homemade Scones Jam & Cream
Homemade Muffins

Zucchini & Walnut Cake Fingers
Seasonal Fruit Platter

Gourmet Cheese Platter



Gourmet salads

V = vegetarian G = gluten free

Select From: (please tick selection)

Traditional Ceasar

Gourmet Garden V G

Balsamic Greek V G

Roasted Pumpkin Cous Cous w/ honey mustard dressing V G
Pumpkin, Walnut & Fetta w/ creamy orange honey dressing V G
Festive Coleslaw w/ creamy ginger dressing V G

Pesto Roast Vegie salad V G

Avocado, Spinach & Pinenut salad V G

Roast Sweet Potato, Green Bean & Bacon salad G

Roast Sweet Potato & Chickpea w/ creamy honey mustard
dressing VG

Tomato Basil & Fetta Salad VG

Gourmet Potato salad G

Mexican Bean & Avocado salad V G

Tuna Pesto Pasta salad

Tangy Tomato Vegie & Bacon Pasta salad

Curried Rice salad VG

Beetroot, Fetta & Walnut salad V G

Lentil & Roast Pumpkin Salad V G
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Catering Details

Number of people:

Time/s Required:

Delivery Details:

Additional Notes:




Order Details

Company Name/ Contact Name:

Postal Address (if receipt required):

Email Address:

Contact Phone Number:

Payment Option: cash credit card

Credit Card Details: card number

exp date signature

Direct debit facility available, please request this option when ordering.
Catering Specifications:

Total Catering Costs:

Less Deposit Paid:

Amount Due:

Paid In Full:

Signed:




