
Conferences and Events
Banquet Kit



Plated breakfast $28.00 per person

BREAKFREE AANUKA BEACH RESORT

Eggs Benedict  With poached eggs served on

Eng(ish )uffin with shaved (eg ha) topped with

ho((andaise sauce.

Traditional Breakfast  poached eggs, served on

white Vienna toast with to)atoes, gri((ed bacon,

chipo(atas.

Sweet Corn Pancake & avacado  with poached egg &

to)ato re(ish. v

Herb & Spinach Frittata   on Sourdough topped with

s)oked sa()on, crè)e fraiche & onion ja).

vegetarian option avai(ab(e

Field Mushroom  fi((ed with herb )ascarpone, vine

ripened to)ato, & scra)b(ed egg served on

sourdough. v

Poached eggs  served on a white Vienna toast,

sausage & roasted s)ashed potatoes with to)ato

concasse.

Scrambled eggs  bacon, hash brown on a toasted

sourdough with to)ato re(ish.

Fresh seasonally sliced fruit on the centre of all

tables

Served with brewed coffee and a selection of

enveloped teas & Juice.

Minimum 20 guests applies.

Please select 2 options to be served alternatively.

GF – Gluten Free, V- Vegetarian



Morning and afternoon tea selections

BREAKFREE AANUKA BEACH RESORT

4njoy a de(icious )orning and afternoon tea with

fresh(y brewed coffee and a se(ection of enve(oped

teas. 3onference Day De(egate Packages inc(ude

arriva( tea, coffee, )orning tea and/or afternoon tea

and (unch.

Selections:

• 3hoco(ate & raspberry (a)ingtons 65

• P(ain scones with ja) and crea)

• 5ruit sa(ad cups 65  D5  V

• Raspberry and white choco(ate )uffins

• 1ssorted )acarons 65  V

• 2(ueberry friands 65 D5  V

• 3ara)e( and wa(nut tart 65

• Ha) & cheese crossiants

• To)ato, cheese & pesto croissant v

• 3hoco(ate chip cookies

• 3hai puddings 65 V  vegan

• 5ruit & grain s(ice vegan

• Nutty (e)on s(ice 65  vegan

• 3hoco(ate )ud cake vegan

65 = 6(uten free

D5 = Dairy 5ree

V = Vegetarian

3onferences of  guests or (ess p(ease se(ect 

option fro) the above.

3onferences of  guests or )ore can se(ect  of the

above options % of each se(ection wi(( be served.

5or exa)p(e a conference of  de(egates  x

(a)ingtons and  x anzac biscuits wou(d be served.

3onferences of  guests or )ore can se(ect  of

the above options.

Additional upgrades:

• 3ontinuous tea and coffee ha(f day - $8 per

person

• 3ontinuous tea and coffee fu(( day  - $  per

person

• 1rriva( tea and coffee - $  per person

• 2arista 3art  @ pp )ini)u)  pax

• Voss spark(ing or sti(( bott(ed water for the

conference tab(es - $  per bott(e

• 2ow( of who(e fruit - $  each

• Upgrade to  x portions per de(egate per break

$ .  per person

5or those not part of a Day De(egate Package,

)orning or afternoon tea is avai(ab(e for $  per

person.



2uffet lunch selections
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2uffet (unch is inc(uded in the Day De(egate Package.

For conferences (ess than 5 guests, (unch options

can be arranged fro) the 3asay on the 2each Lunch

:enu.

P(ease se(ect  buffet (unch option fro) the fo((owing

OPTION  - Italian

• Toasted gar(ic bread

P(ease se(ect  x pizzas fro) the be(ow se(ections

• Supre)e

• :argarita

• 22Q )eat (overs

• Hawaiian

P(ease se(ect  x pastas fro) the be(ow se(ection

• 3hicken, )ushroo) and bacon fettucine

• Spaghetti bo(ognese

• Linguini carbonara

• 3heesy vegetab(e (asagne

P(ease se(ect  x sa(ads fro) the be(ow

• Panzane((a sa(ad

• Leafy greens with Ita(ian vinaigrette V  GF

• 3aprese sa(ad to)ato, basi( & bocconcini  V/GF

• 3ondi)ents inc(uding pesto, par)esan, and

ba(sa)ic dressing V/GF

• Fresh(y s(iced fruit p(atter V  GF

OPTION - 5rom the bakery, includes a selection of

baked Turkish bread and wraps. G5 on request.

P(ease se(ect  options

• Fa(afe( - fa(afe(, tabbou(eh, hu))us, to)ato,

Spanish onion and cheese

• 3hicken 3aesar wrap with chicken, bacon,

par)esan, cos (ettuce & aio(i

• Pu((ed pork wrap with rocket, app(e and radish

s(aw

• Roasted vegetab(e- pu)pkin, capsicu), zucchini,

Danish Fetta, pesto and rocket

• Tuna wrap with baby spinach, Spanish onion,

)arinated capsicu) & aio(i

• 3ha)pagne ha) on Turkish bread with cheese,

to)ato, s)ashed avocado & dijon )ustard

• Garden sa(ad with house dressing

• Fresh(y s(iced seasona( fruit p(atter

OPTION  - Taste of India

P(ease se(ect  of the fo((owing curries

• 2utter chicken curry GF

• 2eef curry )adras curry GF

• Eggp(ant and potato curry GF  V

• Fragrant 2as)ati rice GF

• Ta)arind, chi((i & ginger tofu sa(ad with toasted

peanuts, coriander V  GF

• 3urried quinoa sa(ad with cucu)ber, cashew &

cranberries V  GF  DF

• 3ondi)ents inc(uding – )ango chutney, and riata

• Pappadu)s

• Fresh(y s(iced seasona( fruit p(atter V  GF

OPTION - 5rom the farm Lunch

• Fresh(y baked bread basket

• 22Q )arinated chicken pieces GF

• S(iced ha), sa(a)i and roast beef

• Ka(e & cashew sa(ad with ba(sa)ic dressing V

GF

• Se(ection of cheeses with chutneys, pick(ed onions,

gherkins and condi)ents GF

• Fresh(y s(iced seasona( fruit p(atter V  GF

OPTION  - Takeaway boxed lunch

• Gour)et wrap varities

• Garden sa(ad & dressing

• 2ott(ed water

•  x )use(i bar

•  x piece of who(e fruit

GF = G(uten free

V = Vegetarian

DF= Dairy free



Pre dinner 3anapes or 6razing station
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 canapes served over  minutes $  per person 

 canapes served over  hour $ 9 per person

 canapes served over .  hours $24 per person 

3old 3anape Selections

• Vine Ripened To)ato, Spanish Onion & basi(

bruschetta, ba(sa)ic g(aze V DF

• S)oked sa()on, )ascarpone & crepe rou(ade,

preserved (e)on, di(( GF

• Rare roast beef topped with horseradish crea) on

a crunchy crouton

• Rose)ary shortbread, fig ja), King Is(and brie V

• Confit duck with hoi sin sauce, spring onion &

cucu)ber spoons GF  DF

• Baby to)ato fi((ed with goat’s cheese )ousse

topped with baby basi( GF  V

• Crispy wonton, crab Meat, beetroot re(ish, petite

herbs DF

Assorted sushi p(atter -P(ease se(ect 2 fi((ings;

• Gochujang chicken & avocado GF  DF

• S)oked sa()on, cucu)ber & wasabi GF  DF

• Crab, sriracha & avocado GF  DF

• Ca(ifornia Ro(( GF  DF  V

Warm 3anapes

• Prosciutto wrapped prawns with sesa)e dressing

GF  DF

• Duck spring ro((s, ginger p(u) dipping sauce

• Mushroo), spinach & )ozzare((a arancini

• Bacon, avocado, to)ato s(iders with aio(i

• Southern fried chicken, s(aw spoons, chipot(e aio(i

GF  DF

• Spinach & fetta Pastizzi, capsicu) cou(is

• Chi((i and orange cara)e( g(azed pork bites GF

DF

• Barra)undi & sa(sa Verde spring ro((s

6razing Station $  per person

• Seasona( fruit, dried fruits and nuts, se(ection of

dips hu))us, pesto & sweet potato .

• Co(d )eats sa(a)i, & cha)pagne ha)

• Marinated Ka(a)ata o(ives, se)i dried to)ato,

)arinated artichoke hearts, gherkins, pick(ed

onions

• Se(ection of Austra(ian cheeses cheddar, brie & b(ue

with )arinated fetta, water crackers, crostini and

(avosh  GF crackers can be added to this at your

request

3anapes & 6razing Station  Canapes and grazing

Station on(y avai(ab(e as a pre (unch or pre dinner

co)ponent, not so(d separate(y.



2REAKFREE AANUKA 2EA37 RESORT

P(ated Dinner Menu

 3ourse p(ated dinner- A(ternate Drop

$64 per person
Entree & Main OR Main & Dessert

P(ease se(ect 2 options fro) your se(ected courses to

be served a(ternative(y to the guest tab(es.

 3ourse p(ated dinner- A(ternate Drop

$ 6 per person

Entrees

• Tandoori La)b with honey roasted sweet potato,

cucu)ber & )int sa(ad, finished with fresh

po)egranate & )inted yoghurt GF

• Szechuan pepper Ca(a)ari, on a spinach & avocado

sa(ad with crea)y sesa)e & (i)e dressing GF

• Twice cooked pork be((y, with Korean chi((i

cara)e(, app(e & fenne( s(aw, toasted peanuts GF

• Pan fried potato gnocchi, with spicy chorizo, fire

roasted capsicu), baby spinach, Napo(itano sauce,

finished with cru)b(ed feta V

• Peri peri chicken breast served on )ango,

avocado, grape to)ato & tendri(s sa(ad finished

with aio(i GF

• Citrus cured sa()on, avocado, )andarins & fenne(

sa(ad, topped with di(( crè)e fraise GF

Mains

• Tas)anian sa()on on potato puree, garden peas,

crispy pancetta, with (e)on & seeded )ustard

seed beurre b(anc GF

• Pan roasted chicken supre)e with kipf(er potatoes,

brocco(i, chorizo, ro)esco sauce GF

• B(ack Angus strip(oin with  gar(ic )ash potato, fresh

beans, port jus topped with paprika butter GF

• Wi(d caught Barra)undi served on a green )ango

and paw paw sa(ad &  toasted peanuts,

surrounded with na) ji) dressing GF

• Roasted La)b ru)p on sweet potato )ash with

b(istered cherry to)atoes, green beans finished

with rose)ary jus GF

• Pork Meda((ions served on crea)y pea risotto with

sautéed )ushroo)s, jus & fig ja)

Desserts

• Sticky date pudding with sa(ted cara)e(, toasted

pecans & vani((a ice crea)

• Le)on )eringue pie, with  b(ueberry co)pote &

toasted coconut chips

• Nute((a brownie with Frange(ico crea), toasted

haze(nuts & war) choco(ate sauce

• Pav(ova topped with orange & passionfruit curd,

fresh berries and thick crea)

• Berry & coconut trif(e

GF - G(uten Free V  Vegetarian DF  - Dairy Free

Mini)u) 25 Adu(ts app(ies to p(ated )enu



Buffet Dinners
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BBQ Buffet $  per person

• Dinner ro((s with butter

• 200g Wingha) ru)p steak GF  DF

• BBQ )arinated chicken fi((ets GF  DF

• La)b and rose)ary sausages GF  DF

• Cara)e(ised onion GF  V

• Map(e roasted pu)pkin, baby spinach,pecan & feta

sa(ad GF

• Potato sa(ad, sour crea), seeded )ustard & sha((ot

GF  V

• Caeser sa(ad

• Wi(d rocket & goat's cheese sa(ad with Spanish

onion, cara)e(ised pineapp(e re(ish GF  V

• Banoffe tarts with cara)e(ised banana

• Passionfruit cheesecake topped with )ango &

)acada)ias

• Mango & )acada)ia cheesecake

• Fresh(y Brewed Tea & Coffee Station

Silver Buffet $  per person

• Fresh(y baked bread ro((s with butter

• Roasted chat potatoes, gar(ic butter, thy)e, sea

sa(t GF  V

• Stea)ed beans with )andarins & toasted a()onds

GF V DF

• Map(e roasted pu)pkin, baby spinach pecan & feta

sa(ad, with a po)egranate )o(asses GF  V

• Crunchy Asian nood(e sa(ad with capsicu), baby

spinach & toasted peanuts with na) ji) GF  V

DF

• Rocket, pear & par)esan sa(ad, toasted wa(nuts

with a ba(sa)ic o(ive oi( GF  V

• Roasted pork (oin on a bed of stir-fried Asian

greens with pineapp(e & chi((i re(ish GF  DF

• Cajun chicken breast, Mediterranean vegetab(e

ragout GF  DF

• Seeded )ustard rubbed sir(oin of beef, gar(ic &

rose)ary )ushroo)s GF  DF

• Passionfruit cheesecake topped with s(iced )ango

& )acada)ias

• War) choco(ate brownie with fresh doub(e crea)

GF

• Brewed Coffee and a se(ection of enve(oped teas

6old Buffet $  per person

• Mixed baked bread varieties with butter, o(ive oi( &

sea sa(t

• Crea)y potato and (eek gratin GF  V

• Roasted )ap(e g(azed butternut pu)pkin, topped

with dukkah GF  V  DF

• Honey g(azed carrots with sesa)e seeds GF  V

DF

• Stea)ed beans, pistachio, )andarin and cranberry

butter GF  V

• Roasted beets & red onion sa(ad with cha)pagne

dressing GF V DF

• Baby spinach, goat's cheese, cara)e(ised

pineapp(e re(ish GF V

• BBQ )arinated chicken breast on wi(ted greens

with soy g(aze GF  DF

• Roasted Strip(oin of beef s(iced and served on

gar(ic & rose)ary button )ushroo)s with red

wine jus & horseradish GF  DF

• Loca( king prawns with (e)on wedges & cocktai(

sauce GF  DF

• Citrus cured sa()on, avocado, orange and fenne(

sa(ad with di(( crè)e fraiche GF

• Passionfruit cheesecake topped with s(iced )ango

& )acada)ias V

• Mini Pav(ova with doub(e crea), (e)on curd, fresh

strawberries GF

• Banoffe tarts with cara)e(ised banana V

• Fresh(y brewed coffee and a se(ection of

enve(oped teas



Cocktail menu
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6old Package - $  per person

 canapés,  cocktail bowl

Platinum Package - $  per person

 canapés,  cocktail bowls

Cold Canapés

• S)oked sa()on, )ascarpone & crepe rou(ade,

preserved (e)on, di(( GF

• Vine ripened to)ato, Spanish onion & basi(

bruschetta, ba(sa)ic g(aze DF  V

• Rare roast beef topped with horseradish crea) on a

crunchy crouton

• Rose)ary shortbread, fig ja), King Is(and brie V

• Confit duck with hoi sin sauce, spring onion &

cucu)ber spoons GF  DF

• Baby to)ato fi((ed with goat’s cheese )ousse

topped with baby basi( GF  V

• Crispy wonton, crab Meat, beetroot re(ish, petite

herbs DF

• Assorted sushi p(atter -

Choice of 2 fi((ings GF  DF  V  option

- Gochujang chicken & avocado DF  GF

- S)oked sa()on, cucu)ber & wasabi DF  GF

- Crab, sriracha & avocado GF  DF

- Ca(ifornia Ro(( GF  DF  V

Hot Canapés

• Prosciutto wrapped prawns with sesa)e dressing

GF  DF

• Duck spring ro((s, ginger p(u) dipping sauce DF

• Mushroo), spinach & )ozzare((a arancini V

• Bacon, avocado, to)ato s(iders with aio(i DF

• Southern fried chicken, s(aw spoons, chipot(e aio(i

GF  DF

• Spinach & fetta pastizzi, capsicu)

cou(is V

• Chi((i and orange cara)e( g(azed pork bites GF

DF

• Barra)undi & sa(sa Verde spring ro((s DF

Cocktail 2owls

• Beer battered fish & chips with aio(i DF

• Butter chicken with bas)ati rice GF  DF

• Potato & eggp(ant curry on jas)ine rice GF DF

V

• Korean fried chicken, orange & snow pea tendri(

sa(ad GF  DF

• Pu)pkin & zucchini risotto with cru)b(ed feta &

sage GF V

• Roast (a)b ru)p bow(, potato )ash, gre)o(ata

and po)egranate jus GF

Dessert 2ites $5.  per item per person 
Add 2 x dessert bites $9.00 per person

• Le)on curd tart(et, b(ueberry, white choco(ate

GF

• Profitero(es, choco(ate, crè)e patisserie

• Rocky road s(ice

• Cara)e( & wa(nut tart GF

• Choco(ate dipped strawberries GF DF V

• Petite Pav(ova topped with doub(e crea) & berry

cou(is GF  V

Mini)u) of 25 adu(ts app(ies to cocktai( )enu



Chi(drens Menu
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Chi(drens p(ated )enu up to  years of age

$ 9.  per chi(d

1(( chi(drens )ea(s inc(ude icecrea) and topping

• 3hicken nuggets with a side sa(ad, chips and

to)ato sauce

• 2attered flathead fi((ets with a side sa(ad, chips

and aio(i

• 2eef cheese burger with side sa(ad and chips

• Butter chicken and rice

Chi(dren eating fro) 2uffet Menu

• 3hi(dren aged  to  years inc(usive are inc(uded

co)p(i)entary when eating fro) a buffet.

• 3hi(dren aged  to  years inc(usive are charged at

$  per year of age.

E.g  years of age wi(( be charged $  when

eating fro) the buffet.

Chi(drens Canapes $ .  per chi(d

• Ha) & pineapp(e pizza

• Party pies

• Sausage ro((s

• Vegetab(e spring ro((s V  DF

• Hot chips with to)ato sauce V  DF  GF



Beverage Packages
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Standard Beverage Package

3 7ours $  per person

 7ours $ 0 per person

 7ours $  per person

Standard 2everage Package Inclusions:

• Legacy Sparkling

• Legacy Semillon, Sauvignon 2lanc

• Legacy 3hardonnay

• Legacy 3abernet Merlot

• Legacy Shiraz

• Premium light

• Selection of  domestic or standard beers

• Soft drink and juices

Non Alcoholic beverage Package

Includes soft drinks and juice

 hours $  per person

 hours $  per person

 Hours $  per person

Deluxe Beverage Package

3 7ours $ 0 per person

 7ours $  per person

 hours $ 0 per person

Deluxe 2everage Package Inclusions:

• NV Prosecci

• Martys 2lock Sauvignon 2lanc

• Legacy 3hardonnay

• De 2ortoli Legacy 3abernet Merlot

• Premium light beer

• Selection of  domestic or standard beers

• Selection of  imported beer

• Soft drinks and juice

• 2asic spirits including:

Vodka, rum, scotch, gin, brandy and bourbon

Beverage Bar Tab

1 beverage bar tab can also be arranged for your

event with beverages charged on consumption.

Please liaise with your coordinator for a current

beverage list.

Menu Notes

1 minimum of  adults is required for all

catering menus and beverage packages unless

otherwise stated.

1ll evening events held on 5riday and Saturday will

conclude at : pm with

last drinks called at : pm. 4vents held Sunday-

Thursday will conclude at : pm, with last drinks

called at : pm.

No 2YO catering or beverage allowed in the function

venues.



Great value. Great locations. Great breaks.

BreakFree Aanuka Beach Resort

 5ir)an Drive

3offs 7arbour, NSW 

Phone:   

5ax:   

4)ai(: aanuka.events@breakfree.co).au

Website: aanuka.co).au




