everything's covered

winner of 47 major catering awards, brisbane
convention & exhibition centre is recognised
internationally for its food & beverage product
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executive chef, martin latter’s lifelong ‘fresh is best’ approach
to food is the central theme of his latest menu selection for the
centre, the application of which he says is made much easier by
the vast array of top quality fresh produce so readily available
in queensland.

our chefs work to the fundamental principles of sophisticated simplicity,
quality and freshness which is epitomised in our latest choice of menus.
we have expanded on our organic and certified free range product
offerings and provided even greater choice for contemporary and healthy
menu options while maintaining the favourite classics.

we source only the very best seasonal produce from our local farmers and
suppliers in our quest for innovation and quality. with everything prepared
in the centre’s kitchens from fresh ingredients to final product we are able
to offer the ultimate in flexibility and choice.

an important part of our integrity and the passion we share for our food
is our absolute dedication to quality and sustainability. we are committed
to the very highest levels of food safety reflected in our green globe
benchmarking and iso 22000 certification in food safety management.
we work closely with our clients to create sustainable menus and
support foodbank, the largest hunger relief organisation in australia so far
donating more than 40,000 prepackaged meals.

our award winning team of chefs will be delighted to work with you
personally to develop and customise your menus to meet any special
preferences, fulfilling our promise — more choice, more flexible, more
personal.

martin latter
executive chef
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the evolution and redefining
of banqueting into

sophisticated restaurant style

dining is the way of the future

featuring only the very best
local seasonal produce
including a range of
organic and certified
free range options
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at the brisbane convention &
exhibition centre, we are proud to
offer coffee from Rainforest Alliance
Certified™ farms,
managed to high social and
environmental standards

organic milk is available upon
request for your morning and
afternoon coffee and tea
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morning & afternoon tea packages

sweet selection - $9.40
sour cream walnut streusal
chocolate caramel slice

filtered Rainforest Alliance Certified ™ coffee and a selection of teas served from stations
fresh orange juice and water

sweet and savoury selection - $9.40
apple and rhubarb crunch
swiss cheese and mushroom quiche

filtered Rainforest Alliance Certified ™ coffee and a selection of teas served from stations
fresh orange juice and water

savoury selection - $9.40
steamed curry chicken bun
selection of sandwich points 2pp

filtered Rainforest Alliance Certified ™ coffee and a selection of teas served from stations
fresh orange juice and water

light and healthy selection - $9.40
bran and apricot muffins
sliced tropical fruit

filtered Rainforest Alliance Certified ™ coffee and a selection of teas served from stations
fresh orange juice and water

certified organic milk is available upon request - add 50¢ pp

(v) vegetarian | note: all prices on this page are per person

please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of
your guests'food allergies or intolerances. ask your event planning manager for further information about organic options
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morning & afternoon tea selection

coffee on arrival, morning tea & afternoon tea - $4.90

filtered Rainforest Alliance Certified ™ coffee and a selection of teas
maximum 30 minutes duration

sweet - $4.30
in house patisserie selection of cookies
mini lamington squares
apple and rhubarb crunch
sour cream walnut streusel
almond custard croissants
lemon meringue tart
butterscotch brownie
coffee dobos torte
apple sour cream custard slice
lemon myrtle and macadamia nut cake
chocolate caramel slice
assorted cup cakes - chocolate malt, caramel toffee, passionfruit

selection of macaroons - pistachio, strawberry, chocolate

sweet - $4.60
bittersweet chocolate scones, rum macerated cranberries
sliced tropical fruit platter

mini muffins - raspberry and white chocolate, macadamia and butterscotch,
spiced apple and custard crumble

healthy break - $4.60
low fat fig and walnut cake
low fat rhubarb and raisin cake
muesli slice
bran and apricot muffin

gluten free cakes - pineapple and coconut,
banana mud cake, ginger and almond

(v) vegetarian | note: all prices on this page are per person

please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of
your guests'food allergies or intolerances. ask your event planning manager for further information about organic options
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morning & afternoon tea selection (continued)

savoury - $4.60
steamed curry chicken bun
steamed vegetable bun (v)
mini croque monsieur
chicken and leek pie
swiss cheese and mushroom quiche (v)
mascarpone scones, smoked salmon, dill and cucumber cream
corn, zucchini muffin, herb cream cheese (v)
croissants - ham and cheese, tomato and cheese
sundried tomato, feta and basil tart (v)
chickpea, eggplant quesadillas (v)
chorizo, jack cheese empanadas

chargrilled vegetable pizza, basil pesto (v)

selection of sandwich points (2 points pp) - $4.60
smoked salmon, cucumber, dill cream
shaved ham, aged cheddar
roast chicken, celery, mayonnaise

free range egg, mustard cress, mayonnaise

(v) vegetarian | note: all prices on this page are per person

please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of
your guests'food allergies or intolerances. ask your event planning manager for further information about organic options
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