Rosechill

— Bowling Club—

Conference Package — Sandwiches

$42 per person (minimum 10 people)

On Arrival

All day self-serve coffee & tea station with water & mints on each table

Morning tea
Choice of 2 items

Assorted Danish Pastries
Mini Muffins
Banana Bread

Mini Lamingtons

Mini Croissants (plain and ham & cheese)
Lunch

Selection of handmade sandwiches & wraps
Dietary & GF available with preorder

Served buffet style with
Chef’s selection of two seasonal salads
Fresh Seasonal Fruit platter

Orange Juice & Sydney water

Afternoon Tea

Assorted Biscuits

V — Vegetarian  GF - Gluten Free  Vegan — Vegan
Please discuss any dietary needs with your function manager




Rosechill

— Bowling Club—

Conference Package — Hot & Cold

$45 per person (minimum 10 people)

On Arrival

All day self-serve coffee & tea station with water & mints on each table

Morning tea
Choice of 2 items

Assorted Danish Pastries Mini Muffins
Banana Bread Mini Lamingtons

Mini Croissants (plain and ham & cheese)
Lunch

Selection of handmade sandwiches & wraps
Dietary & GF available with preorder

Mini beef pies with tomato sauce
Party sausage rolls with tomato sauce

Vegetable spring rolls (v, Vegan)

Served buffet style with
Chef’s selection of two seasonal salads
Fresh Seasonal Fruit platter

Orange Juice & Sydney water

Afternoon Tea

Assorted Biscuits

V — Vegetarian  GF - Gluten Free  Vegan — Vegan
Please discuss any dietary needs with your function manager




Rosechill

— Bowling Club—

Conference Package — Hot Lunch

$55 per person (minimum 15 people)

On Arrival

All day self-serve coffee & tea station with water & mints on each table

Morning tea - Choice of 2 items
Assorted Danish Pastries Mini Muffins
Banana Bread Mini Lamingtons

Mini Croissants (plain and ham & cheese)

Lunch - Choice of 4 items
Char-grilled beef striploin with rosemary & thyme (GF)
Marinated Chicken Skewers with lemon & garlic (GF)

BBQ German Kranksy sausage with caramelised onion relish
Asian style stir fry seasonal vegetables with Hokkien noodles (v, vegan)
Vegetable Skewers on steamed rice (v, GF, Vegan)
Vegetarian Curry & Rice (Vegan, GF)

Spinach & ricotta tortellini with Napoli sauce (v)

Served buffet style with
Chef’s selection of two seasonal salads
Fresh Seasonal Fruit platter

Orange Juice & Sydney water

Afternoon Tea

Assorted Biscuits

V — Vegetarian  GF - Gluten Free  Vegan — Vegan
Please discuss any dietary needs with your function manager




