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Please direct all enquiries to the Conference & Events Manager 

 Conference & Events Packages -  2025
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Apollo International Hotel



Introduction 
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Thank you for considering the Apollo International Hotel for your upcoming event.  We are proud to offer a variety of versatile
spaces, perfect for hosting everything from corporate conferences and planning days to private functions and special celebrations.

Our centrally located premises come with the added benefits of ample complimentary parking and onsite catering options that are sure
to impress. Equipped with state-of-the-art technology, we ensure that your event runs smoothly, whether it's a formal presentation or a
lively social gathering.

What truly sets us apart is our dedicated Conference and Events Manager, who will work closely with you to ensure every detail is
handled efficiently and with flexibility, tailoring our services to meet your unique needs. We pride ourselves on offering affordable
packages without compromising  quality or service.

For events requiring accommodation for travelling staff or guests, we also offer convenient onsite 4.5 star accommodation. Your
attendees can enjoy comfortable and luxurious rooms, just steps away from the event space, making it easier to manage multi-day
conferences or overnight functions.

No matter the size or type of your event, we understand that flexibility is key. Our team is ready to adapt to your specific
requirements,  from adjusting room layouts to offering customised catering options. Your vision is our priority, and we’re here to
bring it to life with professionalism and ease.

We know how important it is for your event to be both memorable and seamless, and we’re committed to providing a stress-free
experience from start to finish.

With our focus on efficiency, customer service, and exceptional value, we’re confident our venue will be the perfect fit for your next
function or event.

Conference & Events Manager 

Steve Renshaw 
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Meetings & Events Spaces

Apollo 1 

Apollo 2 

Apollo Room Lambton Room 

Babbingtons Restaurant 

James White Boardroom 
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Venue Capacities & Floor Plans: 

 

Apollo Room 

Metres ²

128 

Theatre

110 

U-Shape

30 

Classroom 

30 

Cocktail

250 

Banquet

100 

Apollo 1 64 50 18 18 60 40 24 

Apollo 2 64 50 20 18 60 40 24 

Lambton
Room 

31.5 20 10 8 25 20 N/A 

James White 
Board Room 

30.3 N/A 14 N/A N/A 16 N/A 

Cabaret 

70

Room Hire (Full day)

$750 
Fee reduced when adding
catering

Please use these capacities as a guideline – numbers may vary based on seating and equipment layouts.

$400
Fee reduced when adding
catering

$400
Fee reduced when adding
catering

$300
Fee reduced when adding
catering

$300
Fee reduced when adding
catering
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Fee Structure -  (with catering): 

HIRE FEE HIRE FEE WHEN INCLUDING CATERING 

25% discount on room hire for $500 spent on catering 

50% discount on room hire for $1000 spent on catering 

Free room hire for catering to the value of $2500 or greater

25% discount on room hire for $300 spent on catering 

50% discount on room hire for $600 spent on catering 

Free room hire for catering to the value of $1500 or greater 

25% discount on room hire for $250 spent on catering 

50% discount on room hire for $500 spent on catering 

Free room hire for catering to the value of $1250 or greater 

$750 

$400

$300

$400

$300

 

Apollo Room 

Apollo Room 1  

Apollo Room 2 

Lambton Room 

James White Board Room

FUNCTION ROOM 



Conference Catering  Selection: 
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WRAPS (Each selection is 1/2 wrap per person)

PLATTERS 

SALAD 

HOT DISHES 

Shaved turkey with mustard pickle, rocket & tomato 
Cajun spiced chicken, with rocket, tomato and hummus 
Sliced pepperoni with swiss cheese, rocket and mustard pickle 
Roast beef, with wild tomato chutney, mesclun & tasty cheese 
BBQ pulled pork with a ranch coleslaw 
Roast chicken, with mango mint chutney, mesclun & grated carrot 
Bacon, spinach, tomato & guacamole 
Roast lamb, mint aioli, mesclun & tomato 
Curried egg with spinach, tomato & cucumber 
Falafels with mint yogurt, roast capsicum & cos 

Fruit, Cheese, Antipasto or Dessert 

Garden, Thai Beef, Chicken Caesar, Potato or Pumpkin beetroot spinach & fetta 

Beef, black bean & vegetable stir fry with rice 
Tempura battered fish fillets with chips 
Braised chicken cacciatore with fettuccine 
Chicken & vegetable curry with steamed rice 
Salt & pepper squid with chips 
Southern fried chicken with chips 
Chicken & vegetable stir fry with Chinese BBQ & oyster sauce & rice 
Mediterranean vegetable rigatoni 

TEA / COFFEE 

Continuous Tea / Coffee 

PRICE / PERSON 

8
Arrival Tea / Coffee 

6
MORNING  / AFTERNOON TEA 
Homebaking (3 items) 

4

Homebaking (4 items) 7.5
Fruit platter 4
Fruit platter + homebaking 3 items
Fruit platter + homebaking 4 items 

8
9.5

When selecting lunch options, choose from the following list of
items. You may select items from any of the categories listed or
choose all from the same section. 

Please note all lunch catering options include jugs of soft drink and
juice. All dietary requirements will be catered for irrespective of
catering selections. 

LUNCH OPTION 
4 selections 
5 selections 
6 selections 
7 selections 

21
24
27
30



Functions  Selections 
 

30 Minute service- $19.00 per person 

1 hour service- $25.00 per person 

2 hour service - $30.00 per person 

Cold selection 

Smoked salmon Mousse- on a steamed Kipfler Potato & Dill 

Asian Beef Carpaccio with a crunchy noodle salad 

Shredded prosciutto and rockmelon with a black pepper mascarpone 

Chicken and beetroot terrine with a pistachio herb salad 

Cherry tomato boccincini and basil tart with balsamic jam 

Salmon roulade filled with a chilli, chives cream cheese and salmon caviar 

Seared house mustard rubbed tuna with a wasabi aioli 

Cold Tobasco poached prawn with a gazpacho shooter 

Hot Selection 

Pumpkin and Sage Arancini with shaved parmesan 

Chorizo and Basil puff pastry sausage roll 

Salt and pepper squid with a chilli aioli 

Corn bread fritters with a chive cream fraiche 

Braised beef on a crisp sweet potato wafer and tomato chutney 

Panko crumbed mini chicken drum on a peri peri mayo 

Pork Croquette with a crisp apple wafer 

Mini beef meatballs on a pomodoro sauce and saved emmental 
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Day Conference Catering
(re Recommended for bookings over 20 guests 
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Plated 3 course meal $65.00pp 
Plated 2 course meal $54.00pp 

Both options includes bread rolls, tea and coffee 

Grilled King prawns with bacon and chive polenta and lemon jalapeño butter (GF)

Chicken, bacon and sage terrine with beetroot purée and honey jus (GF)

Roast pumpkin, caramelized onion and Persian fetta tart with fresh rocket and parmesan salad
and balsamic (Veg)

Malaysian chicken skewers with wild rice and cucumber salad and palm sugar glaze

House ricotta gnocchi with braised lamb ragout and snap peas

Moroccan spiced Atlantic salmon, spiced black bean and sweet corn salad and smoked lemon
yoghurt (GF)

Grilled pork fillet with cauliflower purée, sautéed red cabbage, apple gel and red wine jus (GF)

Wild mushroom bruschetta, sautéed mushrooms with lemon thyme, whipped goats’ cheese and
maple dressing (Veg)

Southern fried chicken with sweet corn salsa and chipotle aioli

Curried zucchini and cauliflower fritters with coconut mint yoghurt and chickpea salad (GF and
vegan)

Entrée 

Mains 

Eggplant and fried haloumi stacked and baked in a rich tomato and basil sauce, served with
fresh green salad and parmesan (Veg and GF)

Garam masala curried vegetable filo pastry parcels with tandoori pumpkin salad and
cucumber raita (vegan)

Crisp skin barramundi fillet with green pea purée, chorizo, snap peas and sundried tomato
hollandaise (GF)

Confit duck Maryland with saffron rice, bok choy and rich red curry sauce

Garlic and basil stuffed chicken supreme with butternut pumpkin purée, green beans and thyme jus
(GF)

Pan seared Atlantic salmon with semi dried tomato and bacon risoni with basil pesto cream sauce

18 hour braised beef cheek with colcannon, broccolini and red wine jus (GF)

Twice cooked pork belly, roast sweet potato, confit baby beetroot and maple balsamic jus (GF)

Mains Continued  

Dessert 
Vanilla bean creme brûlée with raspberry sorbet and shortbread

Lemon lime cheesecake with coconut ice cream and strawberries

Double chocolate brownie with dolce de leche and malt ice cream (GF)

Baked apple and blackberry pie with strawberry anglaise and Chantilly cream

Individual rhubarb and pineapple pavlova with passion fruit cream and lime syrup

Chilli cinnamon roast pineapple with pomegranate sorbet, macadamia crumble and spiced
syrup (GF and Vegan)

Additional Sides (+$2.50 per person for 1 side / +$3.50 per person for 2 sides)

Options: Crispy Fries with Sea-Salt / Green Salad / Roasted Rosemary Kifler Potatoes /
Almond Buttered Broccolini / Roasted Dutch Carrots / Thyme and Maple Butter Roasted Corn
on the Cob

Trio of House Made Dips with a selection of Toasted Breads (+$2.00 per person – replaces
bread roll)
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Table D'Hote Menu 
Recommended for bookings under 20 guests 

Bread - Select 1
Toasted ciabatta rolls with house dukkah and extra virgin olive oil (V) 

Cheesy chive cornbread with whipped jalapeno butter (GF) (V)  - + $2.00pp

Selection of bread and dips (V) + $4.00pp

Plated 3 course meal $65.00pp (+ optional upgrades) 
Plated 2 course meal $54.00pp (+ optional upgrades)

Please choose from the below options to create your menu. Your guests will choose from this menu on the day 

Starter - Select up to 3 
Soup of the day served with toasted ciabatta roll

Baked house ricotta gnocchi in smoky tomato sauce with parmesan and toasted
sourdough (V) 

Miso glazed pork belly bites with coconut rice and cucumber salsa (GF) 

Grilled snapper soft tacos with Mexican spices, cherry tomato and coriander salsa plus
guacamole (+ $1.00 pp)

Peking duck bao buns with sesame aioli, green apple coleslaw with a plum and ginger
dressing ( + $1.00pp) 

Seared sea scallops, with cauliflower puree and xo sauce (+ $2.00 pp) 

Mains - Select 3  
Chicken breast with lemon rosemary stuffing, served with hassleback potato, roast
cauliflower and her butter sauce 

Market fish of the day, delivered fresh daily and served with chefs choice of seasonal
accompaniments 

Rosemary braised beef ragout over house pappardelle with green olive, rich tomato sauce
and parmesan 

Babbingtons barbeque pork ribs, glazed with house barbeque sauce, served with crispy
fries and house salad (GF) (DF)

Pumpkin, parsnip and congo potato, yellow thai curry with fresh vegetables, brown rice
and quinoa and garlic filled roti bread (V) 

300g "Black Angus" sirloin, served with seasonal fresh vegetables, potato mash and
Babbingtons BBQ sauce (GF)  (+ $4.00 pp)

250g scotch fillet with roast garlic mash, buttered sweet corn and creamy peppercorn
sauce (+ $400 pp) 

Mains Continued   

Sides - Optional

Rosemary  and sea salt buttered roast potato and sweet potato (GF) (V) (+ $2.00 pp)

Almond buttered broccolini (GF) (V) (+$2.00 pp) 

Dukkah roasted cauliflower (GF) (VE) ($2.00 pp) 

Caramelized garlic dutch carrots (GF) (VE) ($2.00pp) 

Dessert - Select up to 3

Warm pecan pie with butterscotch and banana ice cream

Hot fresh cinnamon donuts with chocolate syrup and vanilla bean ice cream 

Pinot poached pair, with blood orange gelato and stewed blackberries (GF) (V) (DF) 

Triple chocolate fudge brownie, with french vanilla mousse, candied orange and blood
orange gelato 

Selection of ice cream and sorbets 



Beverage Packages:

-
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Craigmoor Sparkling wine, Selection of Young Poets, Chain of Fire and Tamburlaine Wines, Australian bottled beers, Ciders, Soft drinks and Juices. 

Alternatively, beverages can also be arranged by TAB or charged on consumption 

Arrival Package (1 hour) $19
2 hours $32
3 hours $41
4 hours $49
5 hours $56 

Beverage Selection 
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Accommodation Options

We have a range of accommodation options available for your staff or guests.
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 and our Executive and King Spa rooms are also available.
The Apollo Newcastle is a 4.5 star hotel recognised as a “travelers choice” option
by Trip Advisor. Speak to us about securing a conference and event reduced rate
for your accommodation needs. 

All conference and event bookings include a reduced accommodation rate. Book you
accommodation needs directly with our conference and events manager to receive
10% off  
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Terms & Conditions

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 coordinated, the
following must be provided prior to the specified time: 

7 Days: Menu selection, arrival and departure times, meeting and meal times, room set up,
equipment and any special dietary requests.

3 Days: Guaranteed numbers and 50% of the catering costs for (Breakfast, Lunches,
Cocktail functions and Dinners). 

A deposit is required as stipulated above,  with 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. 

CONFIRMATION 

MEETING TIMES 
Day sessions - 9 hour duration, 8am to 5pm 
Evening Sessions - 5 hour duration 6pm to 11pm 

PAYMENT:

15 days prior to arrival                                  
14-8 days prior to arrival                                               
7 days or less prior to arrival                                                    
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 

Cancellation: Cancellations must be notified to Apollo  International Hotel in
writing:


