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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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menus valid until 30th june 2011, management reserves the right to change prices in line with market fluctuations ’C ENTRE



choose from our lunch selection
which offers great choice and
flexibility with a strong focus on the
lighter contemporary style dishes
using fresh seasonal produce

shared lunches are a great
networking opportunity, whether
it's lunch on the run or sit down
style, the centre offers a
variety of options

menus valid until 30th june 2011, management reserves the right to change prices in line with market fluctuations

10

11

BRISBANE

-
’l convention
- & exhibition

CENTRE
A’

12



cn..' -

stand up buffet

cold items and dessert - $33.00
cold with 2 hot items and dessert - $37.50
to sit down add - $4.50

sandwiches - (select 2)
smoked salmon, cucumber, dill cream
shaved ham, aged cheddar
roast chicken, celery, mayonnaise
free range eggs, mustard cress, mayonnaise
tuna, spanish onion, chive, mayonnaise
pastrami, mustard pickles
smoked turkey, cranberry relish

roast vegetables, baba ganoush and rocket (v)

wraps or rolls - (select 2)
char grilled vegetables, hummus, rocket pesto, turkish pide (v)
tandoori chicken, mango chutney, tomato, cucumber wrap
peri peri chicken, tziki, tomato relish
smoked salmon, cucumber, dill cream
chicken caesar wrap
pastrami, mustard pickles

shaved ham, whipped brie, branston pickle

cold items - (select 2)
assorted sushi and california rolls
smoked salmon, dill quiche
cold meat platter
maple glazed chicken
roasted rosemary and lemon lamb

zucchini, pea, mint frittata (v)

(v) vegetarian | note: all prices on this page are per person
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of - & exhibition
your guests'food allergies or intolerances. ask your event planning manager for further information about organic options
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stand up buffet (continued)

salads - (select 2)
cucumber, feta, mint and dill (v)
tabouleh, cous cous, tomato, parsley, mint (v)
green pea, risoni, pesto and semi dried tomato (v)
thai vegetable, beans, sprouts, cucumber, capsicum, coriander (v)
chickpea, tomato, cucumber and aioli (v)
baby potato salad, mustard seeds, spring onions
silken tofu and asian slaw with tamarind and lime (v)

rocket, tomato and parmesan (v)

hot items - (select 2)
kung po chilli chicken, cashews, served with jasmine rice
chicken, tomato, olives, onion, served with roasted herbed chats
beef stroganoff, mushrooms, gherkin, sour cream, served with buttered pasta
lamb biriyani, peas, cashew nuts, raisins
vegetable tagine, eggplant, chick pea and dried date with cous cous (v)
malay fish curry served with steamed rice
bahmie goreng, chicken, lamb, shrimps, prawn crackers

pumpkin ricotta ravioli, basil cream (v)

dessert - (select 2)
french pastries
cannoli, vanilla bean custard
hazelnut chocolate torte
fresh sliced fruit
baked custard and prune tart
raspberry jelly slice
pumpkin and cardamom cake
chocolate praline tart
rum and raisin cheesecake
roasted coconut creme caramel

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

(v) vegetarian | note: all prices on this page are per person
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your guests'food allergies or intolerances. ask your event planning manager for further information about organic options
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working lunch stand up buffet

menu 1-$33.00

rare roast beef, char grilled portobello mushrooms, caramelised onion, tomato
chutney, baby spinach on turkish bread

char grilled zucchini, eggplant, spanish onion, red capsicum, fresh asparagus,
hommus, king island brie wrap (v)

rocket, feta and parmesan salad (v)
baby potato salad, mustard seeds, spring onions
tomato, cucumber, red onion, mint salad (v)
indian butter chicken, basmati rice pilaf
seasonal tropical fruit platter

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

menu 2 - $33.00

chermoula chicken, baby cos, char grilled vegetables, harissa
mayonnaise in turkish bread

fried tofu, asian cabbage slaw, baby spinach, spicy peanut sauce wrap (v)
traditional caesar salad
roma tomato, cucumber salad, roasted garlic oil (v)
baby potato salad, mustard seeds, spring onions
chilli beef, cashews, capsicum, onions, soy sauce, steamed rice
selection of french pastries

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

(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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working lunch stand up buffet (continued)

menu 3 - $34.00
smoked salmon, fennel and watercress tart
double smoked ham, green tomato chutney, pickled vegetables
green pea, risoni, pesto and semi dried tomato (v)
rocket, tomato and parmesan salad (v)
thai vegetable, beans, sprouts, cucumber, capsicum, coriander (v)
braised lamb, roasted garlic, shallots, rosemary, roasted chats, lamb jus
served with buttered bread rolls
assortment of cakes and pastries

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

menu 4 - $34.00
selection of cold continental meats, char grilled vegetables, olives and pickles
mediterranean vegetable quiche, rocket salad (v)
baby leaves, roast sweet potato, red onion, dijon vinaigrette (v)
penne pasta salad, goats cheese, olives, basil pesto
tabouleh, cous cous, tomato, parsley, mint (v)
crumbed fish, tartare sauce, lemons with potato wedges
served with buttered bread rolls
selection of ice creams

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

(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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healthy lifestyle
choose a minimum of 5 dishes or add to
working lunch stand up buffet menus

gluten free - $8.00 pp
chinese style pork skewers with wok fried greens
miso glazed salmon fillet, ginger buckwheat noodles
leek, zucchini and cheese frittata

char grilled chicken, orange, asparagus and beans

low gi - $8.00 pp
chilli chicken, asparagus, bok choy, bean sprouts
harissa fish fillets, chickpea salad, yoghurt and cucumber
pork tikka masala, coriander, basmati rice

spice crusted lamb cutlets, pasta and tahini salad

vegetarian - $6.00 pp
lasagne of tofu, vegetables, tomato fondue, rocket pesto (v)

char grilled haloumi, glazed onions, asparagus, cherry
tomatoes, caramelised pumpkin (v)

tart of sweet potato, goats cheese, spinach, char grilled
eggplant, mushroom charlotte (v)

vegetable tagine, saffron, ginger and apricots (v)

salads - $6.00 pp

roast pumpkin, grilled eggplant, red onion, capsicum,
baby spinach, balsamic dressing (v)

chickpea, aioli yoghurt dressing, cucumber, parsley, mint, tomato (v)
grilled carrot, zucchini, onion, penne rigate, rocket, pesto dressing (v)

asian noodle, carrot, cabbage, red capsicum, bean sprouts, spicy dressing (v)

(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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sit down lunch table buffet
personalised lunch table buffet menus are designed for tables of 10

menu 1 -$42.00
thai vegetable salad, beans, sprouts, cucumber, capsicum, coriander (v)
chinese barbeque chicken
deep fried snapper, tamarind sauce
sautéed asian greens with chinese mushrooms (v)
coconut, kaffir lime rice
steamed mushroom bun, sambal dipping sauce (v)

beef rendang with crispy onions

dessert
iced coconut and pineapple terrine, pistachio ice cream

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

menu 2 - $42.00
chicken caesar, prosciutto, croutons, parmesan, anchovy dressing
braised lamb, roasted vegetables
crispy skin barramundi, coriander pesto
mushroom ravioli, sage butter (v)
chickpea, tomato, cucumber and aioli (v)
roasted pink eye potatoes, sour cream, chives (v)

sautéed green beans, roasted cherry tomatoes (v)

dessert
baked raspberry and chocolate custard tart, orange yoghurt tapioca sauce

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

(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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sit down lunch table buffet (continued)

menu 3 - $42.00
silken tofu and asian slaw with tamarind and lime (v)
green pea, risoni, pesto and semi dried tomato (v)
confit of squid, olives, chilli, rocket leaves
chorizo, cannellini bean cassoulet
grilled reef fish with tartare sauce
oven roasted potato wedges with cajun spices

grilled beef medallion, tomato relish

dessert
sliced tropical fruit platter

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

menu 4 - $42.00
homemade aussie meat pie
beer battered barramundi
bush tomato salad (v)
barbeque chicken, illawarra plum glaze
queensland blue pumpkin with native honey (v)
wild rocket salad, tomato and pine nuts with wild lime and ginger dressing (v)

potato bake

dessert
wattle seed creme brllée, macadamia nut anzac biscuit

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

(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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sit down lunch table buffet (continued)

menu 5 - $42.00
barbeque beef steaks with bush tomato chutney
seared breast of chicken with basil pesto
grilled reef fish with lime, chilliand coriander
chickpea, tomato, cucumber and aioli (v)
greek salad (v)
traditional coleslaw (v)

roasted vegetables (v)

dessert
assortment of ice creams served from stations

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

(v) vegetarian | note: all prices on this page are per person
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of - & exhibition
your guests'food allergies or intolerances. ask your event planning manager for further information about organic options
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lunch - sit down

entrée - $17.50
north african spiced chicken, roast vegetable tian, saffron mayonnaise
smoked salmon, potato, cucumber, radish salad, salsa verde
tart of mascarpone, fennel and baby tomato, rocket salad, red pepper oil (v)

beef carpaccio, sweet onions, baby beetroot, horseradish cream, toasted
almonds, rocket, shaved parmesan

thai inspired chicken, coriander, mint, cucumber, sprouts,
lemongrass and tomato jelly

beef, cucumber, tomatoes, sprouts, toasted peanuts,
sweet chilliand coriander dressing

cottage cheese and spinach tart with smoked trout fillet

hickory smoked rainbow trout, green beans, tomato, olives,
horseradish cream dressing

salad of asparagus, fennel, marinated mushrooms, feta, tomato dressing (v)

main - $29.50
an alternate service fee of $3.30 per person applies to main courses

thai glazed breast of chicken, kaffir lime rice, paw paw salad,
mild red curry sauce

crispy skinned chicken breast, roasted vegetables, potato galette,
chicken glaze

moroccan spiced lamb loin, vegetable tagine, cous cous, saffron broth

pan fried barramundi fillet, herbed potato cake, wilted rocket,
cucumber beurre blanc

pan fried crispy skin snapper, saffron risotto, roasted tomato jus, baby salad
crispy skin salmon fillet, saffron minestrone broth, watercress salad

roasted fillet of beef, dauphinoise potato, slow roasted tomato,
pepper brandy sauce

beef and burgundy pie, truffle mash, pea cassoulet, beef reduction

pan seared chicken breast, spiced mustard potato, tomato relish

(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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lunch - sit down (continued)

dessert - $14.00
grand marnier custard profiteroles, chocolate hazelnut fudge sauce
white chocolate parfait, marinated strawberries, toasted meringue
redcurrant, tarragon panna cotta, fig vincotta, pistachio biscotti
light citrus tart, passionfruit yoghurt, chocolate grissini
baked chocolate mousse tart, orange zest marmalade
mango and passionfruit cheesecake, pina colada cocktail
gluten free apple and ginger cake, mango and yoghurt smoothie
banana caramel pie, malted milk chocolate anglaise
baked new york cheesecake, berry compote, cannoli tuile
pineapple tart tatin, coconut lime sauce, vanilla ice cream, pineapple chip
filtered Rainforest Alliance Certified ™ coffee, tea and chocolates included
in three course meals

for two course meals - filtered Rainforest Alliance Certified ™ coffee, tea and
shortbreads - add $2.90 pp

(v) vegetarian | note: all prices on this page are per person
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of - & exhibition
your guests'food allergies or intolerances. ask your event planning manager for further information about organic options

CENTRE
’



lunch boxes - $29.50

menu 1
smoked salmon, cucumber and dill salad
shaved ham, whipped brie, branston pickle, crusty baguette
tabouleh, cous cous, tomato, parsley, mint (v)
apple jalousie
fruit juice

menu 2
shaved roast turkey breast, waldorf salad
char grilled vegetables, hummus, basil pesto, turkish bread (v)
rocket, tomato and parmesan salad (v)
sliced tropical fruit
fruit juice

menu 3
barbeque chicken, caesar salad
pastrami, mustard pickles on rye
baby potato salad, mustard seeds, spring onions
muesli slice
fruit juice

menu 4
quiche lorraine
roast chicken, celery, mayonnaise finger sandwiches
chickpea, tomato, cucumber and aioli (v)
chocolate hazelnut torte
fruit juice

menu 5
vegetarian california roll, soy sauce (v)
thai vegetables, beans, sprouts, cucumber, capsicum, coriander salad (v)
char grilled vegetables, hummus, rocket pesto, turkish pide (v)
sliced tropical fruit
fruit juice

filtered Rainforest Alliance Certified ™ coffee and tea station - add $2.00 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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