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Our conference packages have been
carefully curated to include all essential
elements for a seamless and productive

event. Each package includes Adelaide Zoo
entry, along with continuous cold water

and mints for guests’ comfort.

Please note: venue hire is an additional cost
 

Optional enhancements such as post-
conference drinks or tailored zoo

experiences are available to further enrich
your event
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conference package

PACKAGE 1 – HALF DAY CATERING 

(Min 30 People) (Max 5hr hire)                                    $60PP
 

Half day tea and coffee station 

Half day fresh fruit juice and soft drink 

Morning or Afternoon Tea Break - Select 1 menu item 

Lunch Break - Select 3 cold menu items 

Fresh fruit platters with lunch 

Zoo entry

PACKAGE 2 - FULL DAY CATERING 

(Min 30 People)                                                            $80PP
 

Continuous tea and coffee station 

Continuous fresh fruit juice and soft drink 

Morning Break - Select 1 menu item 

Lunch Break - Select 2 cold items and 1 hot dish 

Fresh fruit platters with lunch 

Afternoon Tea Break - Select 1 menu item 

Zoo entry

*Vegetarian, vegan, gluten free & dairy free options available
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conference menu

CONFERENCE LUNCH 

SALADS                                                      $8PP PER ITEM 

Broccoli & almond salad with a sour cream mustard

dressing (V/GF)

Panzanella salad with tomato, cos leaves, olives,

cucumber & mozzarella (V) 

Fresh Garden Leaves Salad (VG/GF/DF)

Chickpeas with roasted pumpkin, sweet potato,

capsicum, and quinoa (VG/GF/DF)

Potato, smoked ham, roasted capsicum and grain

mustard dressing 

Penne pasta, olives, cucumber, tangy tomato and red

onion
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CONFERENCE LUNCH                              

SERVED COLD                                      $10PP PER ITEM 

Fresh baguettes with assorted fillings

Assorted sandwich triangles

Wraps with assorted fillings

Potato & roast pumpkin frittata (V/GF)

SERVED HOT                                         $15PP PER ITEM 

Butter chicken served with pilaf rice (GF)

Smoked salmon linguini with white wine dill cream

sauce

Creamy mustard chicken with seasonal greens &

Jasmine rice

Vegetarian fried rice (V)

Stir fry vegetables & tofu with hokkien noodles (V/DF)

Spiced chickpea curry with Basmati rice (V/GF/DF)



conference menu
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MORNING TEA & AFTERNOON TEA
                                                       $7.50PP PER ITEM
 

Assorted Slices

Assorted Cookies (V) 

Mixed Sweet Muffins (V)

Banana Bread (V)

Brownies (V)

Orange & Poppy Loaf (V)

Carrot and Walnut Cake (V) 

Selection of Freshly Baked Danish Pastries (V) 

                                                                                                           $8.50PP PER ITEM
 

Ham & Cheese Tartlet

Brie Leek Tartlet

Salmon Dill Tartlet

Croissants with Ham & Cheese

Croissants with Tomato & Cheese

Mini Pies, Pastries, Sausage Rolls

Scones with Jam & Double Cream (V)

Bacon & Egg English Muffin
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BEVERAGES
                            $16PP HALF DAY | $21PP FULL DAY

Available in Fig Tree Function Room only. 

(Minimum of 20 guests.)

Self-serve tea and coffee station

Orange and apple juice

Assorted soft drinks 

OTHER OPTION                   $90 PER PLATTER
Seasonal fresh fruit platter

South Australian cheese platter with lavosh, nuts &

fruit (V)

Antipasto selection with dips, olives, pickled

vegetables, local cured meats & assorted breads
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