Ph: 9269 8484
conference@melbournepolytechnic.edu.au
Building U, Conference Centre

77 St Georges Rd PRESTON Vic 3072






CATERING | Off Site

Let us take care of your catering needs for your next meeting or event at
any of the Melbourne Polytechnic campuses or off site locations.

We have the ability to prepare, deliver and service your function with our
amazing team to take the stress out of planning your next event.

Anything from breakfasts, morning teas and lunches
Minimum of 30 people

Get in touch to discuss your options and request a quote

Ph: 03 9269 8484
conference@melbournepolytechnic.edu.au
Building U, 77 St Georges Rd PRESTON Vic 3072
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Half Day Package

Arrival

« Biscuits / cookies
«  Continuous coffee / tea
(up to 4 hrs)

Morning / Afternoon Tea

* 1Morning Tea items
« Fresh fruit platter
» Selection of fruit juices

$20.00pp

CATERING PACKAGES | Buffet

All Day Package 1

Arrival

«  Biscuits / cookies
« Continuous coffee / tea
(all day)

Morning Tea

* 2 Morning Tea items
+ Fresh Fruit
+ Selection of fruit juice

Lunch

= Assortment of sandwiches,
wraps or baguettes (3 fillings)

e Fresh Fruit

«  Selection of fruit juices

Afternoon Tea

» Biscuits / cookies

$50.00pp

All Day Package 2

Arrival

» Biscuits / cookies
» Continuous coffee / tea
(all day)

Morning Tea

* 2 Morning Tea items
o Fresh Fruit
= Selection of fruit juice

Lunch

+ Assortment of sandwiches,
wraps or baguettes (2 fillings)

« 2 Basic finger food items

»  Fresh Fruit

+ Selection of fruit juices

Afternoon Tea

* Biscuits / cookies

$55.00pp

All Day Package 3

Arrival

»  Biscuits / cookies
« Continuous coffee / tea
(all day)

Morning Tea
* 3 Morning Tea items
« Fresh Fruit
 Selection of fruit juice

Lunch
« 2 Salads / Sides

e 2 Proteins
(Chicken | Fish | Pork | Beef | Lamb)*

« Fresh fruit platter

«  Selection of fruit juices

= Soft drink or mineral water
Afternoon Tea

« 1x Afternoon Tea item

$65.00pp

* Will depend on market price at time of the function and may vary from what is listed.

Please Note: Not all menu items are suitable for all group sizes and may need to be substituted for
something similar. Prices listed are for catering only. Venue hire and associated fees are charged in addition.



BREAKFAST

Networking Breakfast

Select 4 items:

» Bircher muesli and yoghurt cup

« Ham and cheese croissants

«  Tomato, ham and cheese croissants
*  Mini Pastries & Danishes

e Fresh Fruit platter

» Toast with spreads

+ Savory mini muffins

» Banana bread

«  Fruit Skewers

»  Blueberry mini muffins

Served with:

« Coffee and a selection of tea
+ Selection of fruit juices

Buffet Style $20.00 pp

$3 per person for each additional item

Hot Breakfast

Select 4 items:

» Crispy Bacon

» Sausage

« Scrambles Eggs

« Hash brown

e Tomato

» Baked beans

+ Sautéed spinach & mushroom
Served with:

« (Coffee and a selection of tea
« Selection of fruit juices

Buffet Style $30.00 pp
Table Service $35.00 pp

Fruit platter can be added to each table for $10 per table

$3 per person for each additional item

Please Note: Not all menu items are suitable for all group sizes and may need to be substituted for something similar



MORNING TEA / AFTERNOON TEA

Morning Tea / Afternoon Tea Options

» Fresh seasonal fruit platter » Bircher muesli and yoghurt cups

*  Mini croissants « Assorted biscuits and Cookies

(ham and cheese / tomato, ham and cheese) i
+ Savory muffins

*  Warm pastries and Danishes « Mini quiches

«  Sweet slices
* Banana bread

*  Rum balls (chocolate and coconut) « Lamingtons

*  Mini muffins (assorted flavors) Lemon cheesecake cups**

» Vegetarian Frittata . Zucchini Slice

« Scones with jam + cream** -
] e Mini tarts

«  Fruit skewers
» Pesto and cheese scrolls

* Berry bliss balls « Strawberries dipped in milk chocolate

. Fruit <al .
ruit salad < Lemon Slice

« Chocolate brownie

$3.50
Per Serve

Dip Platter Cheese Platter

Selection of cheeses, crackers,
dried fruit and nuts

Assorted dip platter with
fresh vegetables and crisp bread

* Minimum of 10 people * Minimum of 10 people

$4.00 $15.00
Per Serve Per Serve

Please Note: Not all menu items are suitable for all group sizes and may need to be substituted for something similar.
Most of our catering options can be prepared as individual serves. Prices may vary
6 | ** Extra $3 per serve



Sample Menu Only

D I N I N G Select up to two (2) dishes per course and these will be served alternately

ENTREES

Seared scallops with a tomato and cumin jam,
crisp eggplant and a roast garlic aioli

2 Courses

Entrée and Main or Main and Dessert
Tempura smoked chicken with green mango salad

from $50.00 per person and Chiang Mai chilli relish

Corn cakes with black bean and sweet potato, heirloom
tomato, coriander salsa and lime creme fraiche

3 Courses

Entrée, Main and Dessert Crunchy fried calamari served with rocket & lentil tabouleh

from $60.00 per person
$ perp MAINS
Red duck curry with pea eggplant, crispy shallots and steamed rice

Roast scotch fillet with house cut chips, green beans and béarnaise sauce

Crispy salmon with a saffron broth, vermicelli
noodles and petite herb salad

Oven baked chicken breast with chorizo, chickpea and sherry

DESSERT
Rosewater meringue with rhubarb compote, Persian fairy floss and cream
Espresso coffee creme brulee
Mixed berry pavilova with a berry and passionfruit coulis

Chocolate mousse served with ginger poached pear and chantilly cream

Table Salad $10 per table
Hot Fries $8 per table * Current dining menu is available upon request | 7



FINGER FOOD

Basic Finger Food Options

Assorted mini pies

Mini sausage rolls

Mini pizzas (V)

Meatballs with tomato chutney
Moroccan lamb kofta with mint sauce
Spinach and ricotta pinwheels (V)
Caramelized onion and goats cheese tart (V)
Mini dim sims with soy sauce
Assorted mini quiches (V)

Arancini (V)

Vegetable frittata (V)

$3.50
per serve

Gourmet Finger Food Options

Salmon fingers wrapped in prosciutto

Roast beetroot, goats cheese and walnut tart (V)

Prawn twists with sweet sauce

Smoked salmon with cream fraiche and dill on cucumber

Chicken drummettes

Rice paper rolls with hoisin dipping sauce (V)
Gourmet Shepherd's Pies

Fish goujons with caper mayonnaise

Salmon blinis

$4.00
per serve
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(V) Vegetarian dish or can be modified to become vegetarian

“* Extra $1 per serve

Mini vegetarian pasties (V)

Traditional tomato bruschetta (V)

Finger sandwiches (V)

Spinach and ricotta triangles (V)

Chicken skewers (lemon and thyme, satay or tandori)
Calamari rings with tartare sauce

Tempura vegetables (V)

Mini samosa with chutney (V)

Salt and pepper calamari with herb dipping sauce
Mini quiches (V)

French fries

Quesada with salsa (V)

Assorted sushi with soy sauce and wasabi (V)
Spanish chicken shashlik

Pork buns

Mini pork banh mi roll

Chilli prawns with tomato and avocado salsa

Sliders (Beef, pulled pork, chicken schnitzel or mushroom) (V)**

Assorted wraps / baguettes / bagels



BEVERAGES

Package 30-45 minute service 2 hour service 3 hour service

1 Alcoholic $15.00 $25.00 $35.00

Includes: House red and white wine, local beer, light beer, water, soft drink and juices. Add sparkling wine for $5 per person

2 Non - alcoholic $7.70 $14.50 $18.50

Includes: A selection of fruit juices, soft drink, water, tea & coffee

3 Tea & Coffee Premium $3.50 $7 $13

(all day - up to 4 hrs) (all day - up to 8 hrs)

Includes: Continuous Nespresso coffee capsules and a selection of teas

4 Tea & Coffee $3.00 $6 $11

(all day - up to 4 hrs) (all day - up to 8 hrs)

Includes: Continuous percolated coffee and a selection of teas
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PRESTON - GROUND FLOOR Sq.M Ht.M Theatre Boardroom U-shape Cabaret Style Cocktail
All rooms come with data projector, screen/display
and built in audio unless noted otherwise
Ellen Smiddy Room (PU107) 196 26 100 200
Auditorium (PU102) 112 2.6 100 44 36 72 120
Video Conferencing available
PRESTON - FIRST FLOOR
Gerald Maynard Room (PU205) 270 4 200 50 160 200
Syndicate Room 1 (PU201) 43 2.7 30 16 26 18 30
Syndicate Room 2 (PU202) (no av) 42 2.7 30 16 26 18 30
Syndicate Room 1 & 2 (combined) 80 30 36 32 60
Syndicate Room 3 (PU203) 18 2.7 15 8 - 8 -
Video Conferencing available
Syndicate Room 4 (PU204) (no av) 16 2.7 15 8 8 -
Syndicate Room 3 & 4 (combined) 36 16 15 16 30
Video Conferencing available
HEIDELBERG
Data projector, screen and built in audio
David Wills Auditorium 309 3 150 50 40 80 100
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HEIDELBERG — DAVID WALLIS AUDITORIUM



ROOM HIRE

Y% Day Full Day

Up to 4 hours Up to 8 hours
Preston Conference Centre
Gerald Maynard Room $650 $1100
Auditorium $400 $650
Syndicate Rooms 1 & 2 $250 $400
Syndicate Rooms 3 & 4 $150 $250
Ellen Smiddy Room (without catering) $400 $650
Full Conference Centre $1450 $2400
HEIDELBERG
David Wills Auditorium $570 $950

Penalty Rates

Evenings
« All bookings after 6pm are charged at the full day rate.

« An event supervisor and security are required for evening functions at
an additional cost.

Weekends and Public Holidays
« Half day bookings are charged at the full day rate.
» An event supervisor and security are required at an additional cost.

+ Saturday bookings incur a 15% surcharge. Sunday and
public holidays incur a 30% surcharge.

14 | | 14



PARKING / SECURITY /

SUPERVISOR FEES

Car Parking Attendant / Security

Cost per hour -
minimum of 4 hours

(Monday — Friday) 6am — 6pm $55.00
(Monday — Friday) 6pm — 6am $65.00
Saturday $75.00
Sunday / Public Holidays $120.00

Event Supervisor

Monday - Friday (6pm - 6am)

Cost per hour -
minimum of 4 hours

$45.00

Weekends / Public Holidays

$55.00
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