Day Catering
Menu
Full day catering package (Includes morning tea, lunch and afternoon tea)

$46 per person per day

Half day catering package (Includes lunch and morning tea or afternoon tea)

$38 per person per day

Minimum 20 guests

Minimum 20 guests
On Arrival

• Freshly brewed local coffee by Glitch Coffee Roasters
• ‘The Tea Collective’ handcrafted specialty teas
Morning Tea
• Freshly brewed local coffee by Glitch Coffee Roasters
• ‘The Tea Collective’ handcrafted specialty teas
• One morning tea item selected from our Daybreak Menu
Lunch
•
•
•
•
•
•

One selection from our Working Lunch Menu
Selection of whole fresh fruit
Selection of soft drinks
Freshly brewed local coffee by Glitch Coffee Roasters
‘The Tea Collective’ handcrafted specialty teas
Fresh orange juice from East Coast Juices

Afternoon Tea
• Freshly brewed local coffee by Glitch Coffee Roasters
• ‘The Tea Collective’ handcrafted specialty teas
• One afternoon tea item selected from our Daybreak Menu

IMAGE

Meeting break package
Minimum 20 guests

$15 per person

• Freshly brewed local coffee by Glitch Coffee Roasters
• ‘The Tea Collective’ handcrafted specialty teas
• Two morning tea items selected from our Daybreak Menu

Daybreak (morning & afternoon tea) items: Prepared daily by our onsite executive chef
Additional items at $4 each
• Binnorie feta & corn fritters (gluten free & veg, vegan upon request)
• Buttermilk scones with strawberry jam & cream
• Banana & cinnamon tea cakes (gluten free & vegan)
• Blueberry, maple & chia pudding (gluten free & vegan)
• Assorted handmade muffins
• Assorted glazed Danish pastries
• Coconut yoghurt, berry & granola cups (gluten free & vegan)
• Zucchini & goats cheese slice (gluten free & veg)
• Warm toasted banana bread with maple & cinnamon butter
• Avocado & Binnorie feta toasted sourdough bites with first press
olive oil & baby herbs
• Caramelised apple, pecan & oat bars
• Baked Hokkaido style cheese tarts
• Baked Uprising sourdough baguette, honey ham & cheese toasties
• Assorted house-made cookies

Working lunch menu:
Minimum 20 guests

Grazing sandwich & salad lunch buffet

$17 per person

• Build your own salad or gourmet sandwich with a spread of fresh salad fillings, cold cut meat options,
artisan breads & wraps, matching condiments & salad dressing
• Selection of whole fresh fruit
Recommended for events when many guests with dietary requirements are dining

Quiches, frittata & salad buffet

$17 per person

• Variety of house-made quiches, gluten free frittatas & gourmet salads
• Selection of whole fresh fruit

Artisan breads, wraps & salad buffet
• Sandwiches, rolls & wraps filled with our chef’s selection
of healthy & hearty fillings
• Selection of healthy salads with accompanying dressings
• Selection of whole fresh fruit
2 Fort Scratchley

$17 per person

Gourmet working lunch menu:

Minimum 30 guests
Upgrade your day catering package to a gourmet working lunch for an additional $15 per person

Ploughman’s lunch buffet

$33 per person

• Selection of sliced cold cut meats
• An assortment of house-made & classic grilled vegetables & pickles
• A mix of Hunter Belle cheese
• Variety of house-made dips & relishes
• Artisan Baked Uprising bread selection (gluten free options available)

Tex Mex lunch buffet

$33 per person

• Buttermilk fried buffalo wings with ranch dressing
• Make your own taco bar with slow cooked beef, chilli con carne
& condiments to compliment
• Tex Mex slaw with honey mustard dressing
• Bean, corn & cucumber salad with a spiced lime dressing
• Selection of taco shells & tortillas
• Mexican pulled pork sliders with a corn & coriander salsa
• Vegetarian friendly menu & gluten free options available upon
request

Asian inspired lunch buffet

$33 per person

• Akai miso soup with shallots & tofu
• Crisp pork belly mini bahn mi with coriander, fresh chilli, mayonnaise
& Vietnamese style pickled vegetables
• Selection of vegetable sushi rolls with wasabi, pickled ginger & soy
• Karaage chicken wings with spicy mayo
• Japanese vegetable curry with steamed rice & pickles
• Soba noodle salad with fresh vegetables in a wasabi & soy vinaigrette
• Crunchy Asian slaw in a sesame & ginger dressing

Add on: Freshly brewed local coffee & specialty tea

$5 per person

Add on: Fresh orange juice from East Coast Juices

$5 per person

Add on: Chef’s soup of the day

$10 per person

Minimum 20 guests

Minimum 20 guests

Grazing tables menu:

Available when served in conjunction with City Hall day catering package

Snacks & dips grazing table

$15 per person

• A table set with crudités, dips, spiced gherkins, pickled onions & deli meat selection,
including twiggy & cabanossi. Also includes a spread of fruit, artisan breads & crackers

Cold lunch grazing table

$30 per person

• A table set with all the trimmings for an easy to feast lunch. Offering a selection of cold cut meats,
cold roasted chicken pieces, grilled haloumi, dolmade’s, potato, egg & bacon salad, Greek salad,
pasta salad, coleslaw, an assortment of fresh baked artisan rolls, sliced fruits & petit desserts

Grazing platters menu:

All platters serve 10 -15 guests
Available when served in conjunction with City Hall day catering package.

Fruit platter

$100 per platter

• Chef’s selection of seasonal fresh fruits

$75 per platter
• Variety platter of cabanossi, twiggy sticks, spiced gherkins, crudités, dips & crackers

Hunter Belle cheese platter

$130 per platter

• Upper Hunter Camambelle, Blue Moon & Ol Smokey Cheddar
• These specialty cheeses are crafted by cheese maker Jason Chesworth
• Served with quince paste, grapes, apple, a selection of crackers & toasted Baked Uprising sourdough

Antipasto platter

$130 per platter

• Assortment of cold cut meats served with Hunter Belle cheese, grilled vegetables, olives,
dips, toasted breads & crackers

Surprise your guests:
Entice & recharge with some of these extras.
This fun selection of snacks & treats will satisfy your guests for the entire day.

Nuts & dried fruit bowls

$5 per person

• A healthy treat that will fuel your guests

Freshly made hot popcorn

$5 per person

• The perfect buttery, salty snack & something fun!

Chocolate & lolly bowls

$5 per person

• A mix of sweets your guests will love

Seasonal whole fruits

$3 per person

• Seasonal varieties packed with wholesome goodness

Choc tops
• A cinema classic, choose between your favourite flavours

$5 per person

Newcastle
City Hall
Breakfast
Options
Continental buffet breakfast:
Minimum 20 guests

$20 per person

• Seasonal sliced fruit
• Assorted cereal varieties served with full cream & skim milk (soy available upon request)
• Toasted Baked Uprising sourdough & fruit toast with preserves, spreads & honey
• Freshly brewed local coffee by Glitch Coffee Roasters
• ‘The Tea Collective’ handcrafted specialty teas

Breakfast platters: All platters serve 10 -15 guests
Platters are available when served in conjunction with a continental
buffet or plated breakfast

Assorted pastry platter

$60 per platter

• Assortment of glazed Danish pastries

Yoghurt & granola platter

$75 per platter

• Coconut yoghurt, mixed berry & granola cups (gluten free & vegan)

Fruit platter

$100 per platter

• Chef’s selection of seasonal fresh fruits

Assorted bagel platter
• Assortment of toasted bagels with fresh healthy & hearty fillings

$165 per platter

Hot plated breakfast:
Minimum 20 guests
All hot plated breakfast options include:
• Freshly brewed local coffee by Glitch Coffee Roasters
• ‘The Tea Collective’ handcrafted specialty teas

Breakfast superbowl

$17 per person

• Organic quinoa with honey butter chat potatoes, wilted spinach, labneh, goji berries & grilled broccolini
(Veg & gluten free, vegan available on request)

Breakfast frittata

$22 per person

• Ham, spinach & mushroom breakfast frittata with balsamic roasted cherry tomatoes & wild baby
rocket (Gluten free, veg available on request)

Vegetarian breakfast stack

$25 per person

• Grilled field mushroom, house-made hash brown, wilted spinach, herb roasted roma tomato & grilled
haloumi (Veg & gluten free)
Add bacon

$4 per person

Eggs benedict

$26 per person

• Smoked ham, buttered spinach, poached egg & hollandaise on a toasted muffin

Big breakfast

$32 per person

• Hash brown, bacon, pork chipolata, sautéed mushrooms, herb roasted roma tomato & scrambled eggs
on toasted Baked Uprising sourdough

Add on: Fresh orange juice from East Coast Juices
Minimum 20 guests

$5 per person

Individually packaged meal breaks can be arranged for $2.50 per person
These packages are subject to change according to season & availability
Pricing is applicable for Monday – Saturday events, 15% Surchage applies
for Sunday & public holidays

For more details
02 4974 2166
newcastlevenues@ncc.nsw.gov.au
newcastlevenues.com.au

