Conference and Events
Packages 2019
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Ph: (02) 4943 6733
E:functions@apollointernational.com.au

Meeting and Events Spaces:
Apollo Room

Lambton
Room

Ro

Apollo 1

James White
Boardroom

Apollo 2

Babbingtons
Restaurant
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Venue Capacities and Floor Plans:
Please use these capacities as a guideline – numbers may vary based on seating and equipment layouts.

Apollo Room

Metres ²

Theatre

U-Shape

Classroom

Cocktail

Banquet

Cabaret

Room Hire

100

110

40

55

250

100

64

$600* 10%

Apollo 1

50

50

22

20

60

40

24

Apollo 2

50

50

22

24

60

40

24

Lambton
Room

31.5

20

16

12

25

20

N/A

James White
Board Room

30.3

N/A

14

N/A

N/A

16

N/A

discount for
$200 spent
on catering
$400 * 10%
discount for
$150 spent
on catering
$400 * 10%
discount for
$150 spent
on catering
$300 * 10%
discount for
$100 spent
on catering
$300 * 10%
discount for
$100 spent
on catering
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Day Delegate Catering Packages:
VALUE PACKAGE 1
Full Day Package
$39.00 per person
Includes:
Continuous tea/coffee service
Morning and afternoon tea/coffee service
Chef’s selection of morning and afternoon tea snacks
Lunch selection from - Sandwiches/Wraps buffet, Hot Dishes buffet or Lunch on the Go menu
Drinks with lunch - soft drinks and juice
ELITE PACKAGE 2
Full Day Package
$44.00 per person*
Includes:
Continuous tea/coffee service
Morning and afternoon tea/coffee service
Chef’s selection of morning and afternoon tea snacks
Lunch selection from - Ploughman’s Lunch or Gourmet BBQ Buffet
Drinks with lunch - soft drinks and juice
PREMIUM PACKAGE 3
Full Day Package
$49.00 per person*
Includes:
Continuous tea/coffee service
Morning and afternoon tea/coffee service
Chef’s selection of morning and afternoon tea snacks
Lunch selection from - Plated 2 course menu
Drinks with lunch - soft drinks and juice

*Minimum 10 guests plus room and equipment hire fees apply

Page | 4

Menus:
LUNCH - WRAPS AND SANDWICHES
Please choose 3 of the following to be served with fresh fruit and cheese platters.
Includes jugs of soft drinks and juice.

-

BBQ pulled pork with a ranch coleslaw

-

Roast beef with wild tomato chutney, mesclun and tasty
cheese

-

Curried egg with spinach, tomato and cucumber

-

Shaved turkey with wild lime pickle, rocket and tomato

-

Roast chicken with mango mint chutney, mesclun and
grated carrot

-

Sliced beetroot, carrot mesclun and hummus

-

Roast pork and mint jelly with cos lettuce

-

Sliced ham with a beetroot relish, tomato and spinach

-

Cajun spiced chicken with rocket, tomato and hummus

-

Falafels with a mint yogurt, roast capsicum and cos

-

Sliced sopressa with chargrilled zucchini, rocket and
lemon aioli

-

Baba ganoush with tomato, cos and sliced Swiss cheese

-

Bacon, spinach, tomato and guacamole

-

Sliced pepperoni with Swiss cheese, rocket and mustard
pickles

-

Roast lamb, mint aioli, mesclun and tomato
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Menus:
LUNCH - HOT DISHES BUFFET

Cottage Pie

Please choose 2 of the following options

Battered fish and hot potato chips

Fettuccini boscaiola

Pumpkin and paneer curry with rice (v)

Beef lasagne*

Malaysian satay chicken with rice

Chicken and vegetable pasta bake*

Chicken and vegetable stir fry with Chinese BBQ and oyster sauce

Slowed braised hunter style beef with rice

and rice

Vegetable lasagne (v)

Beef, black bean and vegetable stir fry with rice

Shepards Pie

- Includes jugs of soft drinks and juice.
- Items can be made to suit vegetarian requirements. (v) - items
are suitable for vegetarian guests

LUNCH - PLOUGHMAN’S BUFFET
An assortment of cold cut meats
Pickles, mustards and chutneys
Freshly baked quiche Lorraine

Potato bacon, shallot and seeded mustard salad
Mixed garden salad
Artisan breads
Australian cheese board with fresh and dried fruit
- Includes jugs of soft drinks and juice.
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Menus:
DINNER - PLATED 3 COURSE MEAL $60.00PP
PLATED 2 COURSE MEAL $49.00PP
Please choose 2 options from each course to be served alternately. (min 20 people)

Entrée
-

-

-

-

Soup of the day with crisp melba
toast
Seared pork fillet on a pumpkin
veloute and roasted celeriac
House made ricotta gnocchi with
sautéed wild mushrooms and crisp
parmesan wafer
Baked vegetable croquettes on a
tomato coulis and micro herb
Crab and pumpkin arancini with
wasabi aioli and pickled cucumber
salsa
Charred veal mignon on an artichoke
puree, confit beetroots and red wine
jus
Roasted baby barramundi on sautéed
caponata and lemon dressing

Main
- Crispy skin pork belly on a beetroot
puree, sautéed greens and sage jus
- Chargrilled beef eye fillet on a soft
polenta, roasted zucchini and red
wine jus
- Oven baked salmon fillet with twice
cooked potatoes, steamed broccollini
and salsa Verde
- Spinach and ricotta ravioli in a
Mediterranean sauce and shaved
parmesan
- Roast lamb with rosemary potatoes,
roasted squash and mint jus
- Garlic and basil stuffed chicken
supreme with roasted Dutch carrots,
sweet corn puree and Dijon cream
- Confit duck Maryland on a pearl
barley risotto, roast carrots and
rosemary jus

Desserts
-

-

-

-

Warm chocolate fudge terrine with
caramel whipped cream and
chocolate sauce
Orange and almond cake with burnt
caramel, mixed berry compote and
lemon sorbet
Baileys dark chocolate mud cake with
mixed berry compote and
boysenberry ice cream
Kahlua cheesecake with honeycomb
pieces and malt ice cream
Banana panna cotta with strawberry
couli and white chocolate soil
Passionfruit and mixed berry Eton
mess with dark chocolate crumble
Babbingtons tiramisu with
mascarpone cream, liquor coffee and
biscotti crumble
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Beverage Packages:
Standard Selection:
Craigmoor Sparkling wine, Beach Hut Chardonnay, Beach Hut Shiraz, Selected Standard
Australian bottled beers, Soft drinks and Juices.

Premium Selection:
Craigmoor Sparkling wine, Tamburlaine Sauvignon Blanc Semillon, Tamburlaine Cabernet
Merlot, Tamburlaine Rose, Selected Australian bottles beers plus Crown Lager, Tooheys Extra Dry,
James Boag’s, Soft drink and Juices.

Package Standard

Premium

1 hour

$13.50pp

$18.50pp

2 hour

$25.00pp

$30.00pp

3 hour

$35.00pp

$40.00pp

4 hour

$43.00pp

$48.00pp

5 hour

$50.00pp

$55.00pp

-

Beverages can also be arranged by TAB and charged on consumption
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Accommodation Options:
Deluxe, Superior rooms featuring queen or king beds and balconies with
bushland or Pool outlook.
Twin rooms featuring 2 king single beds and balconies with a serene bushland
outlook
Executive and King Spa rooms also available
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Terms and Conditions:
Confirmation: Confirmation is required in writing accompanied by a deposit

within 7 days of the initial reservation. The deposit should be no less than the
cost of the Room Hire. We reserve the right to cancel any
Conference/Function reservation which has not been confirmed within 7 days
of the initial booking.
Final Details: To ensure your Conference/Function is professionally co-

ordinated, the following must be provided prior to the specified times:
7 Days - Menu selection, arrival, departure times, meeting and meal times,
room set up, equipment and any special dietary requirements.
3 Days - Guaranteed numbers and 50% of the Catering cost (for Breakfasts,
Lunches, Cocktail functions and Dinners)
Meeting Times -

Day sessions 8 hour duration 9am to 5pm
Evening sessions 5 hour duration 6pm to 11pm

Payment: A deposit is required as stipulated above, with the balance paid

prior to departure unless an account has been arranged prior to the event. As
this is an individually negotiated contract, payment is required by way of cash,
EFTPOS, all major credit cards or cheque.
Credit Card Surcharge: Credit card surcharges do apply to all payments

made by Visa, Mastercard, Amex and Diners at a rate of 1.5%.
Food and Beverage: Conference / Function organisers are not permitted to

supply their own food and beverages. Quotations for evening functions are
based on a five (5) hour period (prior to midnight) inclusive of pre-dinner
drinks, after which a labour charge of $150.00 per hour or part thereof will be
incurred. After midnight, a rate of $200.00 per hour or part thereof is
applicable. Extra time should be arranged prior to the event.
Final Attendance Numbers: Final Attendance numbers must be notified to

the Apollo International Hotel three (3) days prior to arrival. Any reduction

in attendance numbers subsequent to notification of final numbers will be
subject to charge at the full guaranteed numbers.
Outside Contractors: Whilst on the premises, Contractors and Sub-

Contractors appointed by the client or indeed by Apollo International Hotel,
on behalf of the client, must at all times abide by Hotel Regulations and any
instructions given by Management.
Damage: Clients are financially liable for any damage sustained to hotel

property, caused by their own action or the actions of their appointed
Contractors or Sub-Contractors. Walls, doors and other surfaces must not be
nailed, screwed, stapled defaced in anyway.
Signage: In public areas of the hotel, signage should be kept to a minimum

and must have prior approval by Management.
Insurance: Though Apollo International Hotel will take all necessary care, it

can accept no responsibility for loss or damage to the property of the client or
their contractors except to the extent the loss or damage arises from the
Apollo International Hotel’s own negligence, fraud or misconduct. The client
should arrange their own insurance including Personal Insurance cover for
their employees and contractors.
Cancellation: Cancellations must be notified to Apollo International Hotel in

writing:
-

15 days prior to arrival
14 - 8 days prior
7 days prior
72 hours prior to arrival

-

24 hours prior to arrival

Full refund of deposit
50% of deposit refunded
No refund of deposit
Room hire plus 50% of contract
amount will be charged.
Room hire plus 100% of contract
amount will be charged.
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