Radisson on

Flagstaff GardensM ELBOURNE
Melbourne AUSTRALIA

CONFERENCE PACKAGES

Day Delegate Package
$70.00 per person

Conference venue room rental for day use
Freshly brewed Coffee and Tea on arrival
Morning Tea

Lunch

Afternoon Tea

Whiteboard, Flipchart and Projection screen
Conference pads, pens, mints and iced water

Rejuvenation Conference Package
$76.00 per person

Conference venue room rental for day use
Freshly brewed Coffee and Tea on arrival
Morning Tea

Lunch

Afternoon Tea

Whiteboard, Flipchart and Projection screen
Conference pads, pens, mints and iced water
2 minute head and shoulder massage

Executive Conference Package
$85.00 per person

Conference venue room rental for day use
Freshly brewed Coffee and Tea on arrival
Bowl of whole fruit refreshed throughout the day

Morning Tea Radisson on Flagstaff Gardens

Lunch Melbourne
Afternoon Tea

Whiteboard, Flipchart and Projection screen 380 William Street
Conference pads, pens, mints and iced water Melbourne VIC 3000

30 minute cocktail reception in HQs bar Tel: 03 9322 8000 Fax: 03 9322 8888
www.radisson.com/melbourneau

Packages are valid until 31st December 2010. s
Radisson




Sigleiife]aB® Menus: Breakfast

Continental Breakfast Buffet @ $ 19.50 per person

. Assorted gourmet breads served with condiments
. Selection of pastries, croissants and muffins

. Assorted cereals and yoghurts

. Freshly sliced seasonal fruit platter

. Selection of chilled fruit juices

. Freshly brewed coffee and a selection of teas

Breakfast Platters @ $21.50 per person

Arranged on the buffet:

. Assorted gourmet breads served with condiments
. Selection of pastries, croissants and muffins

. Mini savoury quiches

. Belgian waffles with maple syrup

. Australian cheeses with condiments

. Freshly sliced seasonal fruit platter

. Selection of chilled fruit juices

. Freshly brewed coffee and a selection of teas

Hot and Cold Breakfast Buffet @ $29.00 per person

. Assorted gourmet breads served with condiments
. Scrambled eggs with chives

. Crispy bacon and gourmet sausages

. Slow roasted tomatoes and grilled mushrooms

. Hash browns and baked beans

. Selection of pastries, croissants and muffins

. Freshly sliced seasonal fruit platter

. Selection of chilled fruit juices

. Freshly brewed coffee and a selection of teas

Plated Breakfast @ $30.00 per person

Arranged on the buffet:

. Assorted gourmet breads served with condiments
. Selection of pastries, croissants and muffins

. Freshly sliced seasonal fruit platter

. Selection of chilled fruit juices

: Served:
. i . 2 Eggs poached
e o Al s’ h—n . Grilled bacon and gourmet sausages
Radisson on Flagstaff Gardens . Slow roasted tomatoes with grilled mushroom and hash brown
Melbourne . Freshly brewed coffee and a selection of teas
380 William Street Menus are valid until 31st December 2010.

Melbourne VIC 3000

»
Tel: 039322 8000 Fax: 03 9322 8888 / ad % %Y n

www.radisson.com/melbourneau




Menus:Tea Breaks

Morning or Afternoon Tea @ $8.50pp

Function

‘ Xy
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Please select one item from the following two
options for your morning or afternoon tea:

Sweet Selection

. Platter of home baked cookies

. Assorted friands

. Selection of assorted muffins

. Selection of cakes and slices

. Aussie Lamingtons

. Freshly baked scones with jam and whipped cream
. Assorted pastries

. Freshly sliced seasonal fruit platter

Savoury Selection

. Fresh oven baked croissants with ham and cheese

. Fresh oven baked croissants with salmon and avocado
. Australian cheese platter with dried fruit and condiments
. Savoury muffins with butter and cream cheese

. Toasted bagels with salmon and cream cheese spread
. Savoury home style quiches

. Platter of dips with vegetable crudités and pita bread

On Arrival @ $4.00pp
All Day @ $6.00pp

. Freshly brewed Nespresso coffee
. Selection of Teas including english breakfast, earl grey, green,
strawberry & mango, peppermint and chai

Upgrade Options

. Chilled fruit juices $2.00 per person

_ . Energy drinks $4.00 per person

S : , h—a . Mini chocolate bars $1.00 per person
Radisson on F|agstaff Gardens ° FreSth sliced fruit platter $3.00 per person

Melbourne

380 William Street Menus are valid until 31st December 2010.
Melbourne VIC 3000

»
Tel: 039322 8000 Fax: 03 9322 8888 / ad % %Y n

www.radisson.com/melbourneau




Function

Radisson on Flagstaff Gardens
Melbourne

380 William Street

Melbourne VIC 3000

Tel: 03 9322 8000 Fax: 03 9322 8888
www.radisson.com/melbourneau

Menus: Lunch

Select one of the following menus to be served as a
working lunch in your
function room:

Traditional Sandwich Lunch @ $23.50 per person

. Pl atter of sandwiches with ct
. Chefds selection of 3 salads
. Australian cheese platter with dried fruit and condiments

. Freshly sliced seasonal fruit platter

. Chilled fruit juices

. Freshly brewed coffee and a selection of teas

Continental Sandwich Lunch @ $25.50 per person

. Your choice of Dbagels, baguet
of fillings

. Chefds selection of 3 salads

. Australian cheese platter with dried fruit and condiments

. Freshly sliced seasonal fruit platter

. Chilled fruit juices

. Freshly brewed coffee and a selection of teas

Stand up Buffet Lunch @ $29.50 per person

. Choice of 1 soup: cream of mushroom, potato and bacon,
broccoli and thyme or cauliflower and blue cheese

. Chefds pasta of the day

. Chefds curry of the day with

. Antipasto platter

. Chefds selection of 3 salads

. Assorted bread basket

. Freshly sliced seasonal fruit platter

. Plate of assorted desserts

. Chilled fruit juices

. Freshly brewed coffee and a selection of teas

Menus are valid until 31st December 2010.
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Function

Radisson on Flagstaff Gardens
Melbourne

380 William Street
Melbourne VIC 3000

Tel: 03 9322 8000 Fax: 03 9322 8888

www.radisson.com/melbourneau

Menus: Cocktall

Cold Canapés

Vegetable crudités with 2 dips

Salmon tartare on toasted brioche with chive creme fraiche
Tartlet of roast shallot, olive, tomato and goats curd
Freshly shucked oysters with mignonette dressing

Prawn and Avocado Sushi

Vietnamese cold rolls with shin min

Hot Canapés

Semidried tomato arancini

Spring rolls with chilli sauce

Moroccan spiced chicken skewers with orange yoghurt dressing
Mini beef burgandy pies with tomato relish

Home made sausage rolls with truffle and thyme
Japanese crumbed oysters with wasabi mayonnaise
Steamed king prawns with guacamole

Tandoori chicken skewers with cucumber raita
Lamb satay skewers with peanut sauce

Mini assorted pizzas

Fried citrus miso prawns with soy mayonnaise
Vegetable pakoras with cucumber raita

Option 1 : select 5 canapés

$13.50 for 1/2 hour
$17.50 for 1 hour
$21.00 for 1.5 hour

Option 2 : select 7 canapeés

$15.50 for 1/2 hour
$19.50 for 1 hour
$23.00 for 1.5 hour

Option 3 : select 9 canapés

$17.50 for 1/2 hour
$21.50 for 1 hour
$25.00 for 1.5 hour

Menus are valid until 31st December 2010.
All prices are per person.
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Function

Radisson on Flagstaff Gardens
Melbourne

380 William Street

Melbourne VIC 3000

Tel: 03 9322 8000 Fax: 03 9322 8888
www.radisson.com/melbourneau

Menus: Buffet

Roast Buffet

. Bakers basket with rolls and bread, butter and margarine

Your choice of one of the following:

. Slow roasted grain fed sirloin of beef

. Spiced roast chicken
. Roast pork with hoi sin sauce

Your choice of 2 of the following:

. Traditional Indian vegetable curry

. Thai chicken curry

. Beef Stroganoff

. Mediterranean lamb casserole
. Sweet and sour pork

. BeefBourguignon

Served with:

. Roasted pumpkin and potatoes
Fresh seasonal vegetables

. Steamed jasmine rice

. Chef ds selecti

Dessert selection:
. Pastry chef 0s

on

of sal ads

array of mini C
. Australian cheese platter with dried fruit and nuts
. Platter of freshly sliced seasonal fruit

. Freshly brewed coffee and a selection of teas

$36.50 per person (minimum 30 guests)
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Function

Radisson on Flagstaff Gardens
Melbourne

380 William Street

Melbourne VIC 3000

Tel: 03 9322 8000 Fax: 03 9322 8888
www.radisson.com/melbourneau

Menus: Buffet

Seafood Buffet

. Bakers basket with rolls and bread, butter and margarine

Seafood Selection:

. Freshly shucked oysters with lemon wedges
King prawns with cocktail sauce

Tasmanian smoked salmon

. Calamari fritti

Your choice of one of the following:

. Slow roasted grain fed sirloin of beef

. Spiced roast chicken

. Roast pork with hoi sin sauce or honey glaze

Your choice of 2 of the following:

. Traditional Indian vegetable curry
. Thai chicken curry

. Beef Stroganoff

. Mediterranean lamb casserole

. Sweet and sour pork

. Beef Bourguignon

Served with:

. Steamed vegetables

. Herb and garlic roasted potatoes

. Pasta of your choice

. Steamed jasmine rice

. Selection of continental meats

. Chefds selection of three sal

Dessert selection:

. Pastry chefds array of mini ¢
. Australian cheese platter with dried fruit and nuts

. Platter of freshly sliced seasonal fruit

. Freshly brewed coffee and a selection of teas

$56.50 per person (minimum 35 guests)

Menus are valid until 31st December 2010.
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Sial«ile]gM Venus: Plated

Soups

Roast Pumpkin and Cumin

Cauliflower and blue cheese with dill crérfraiche
Potato and Leek with chive chantilly
Minestrone with basil pistou

Entrees

. Salad of smoked chicken with kipfler potato, apple, rocket and
cider vinegarette

. Warm tartlet of oven dried tomato, baby spinach and goats curd
with pesto dressing

. King Prawns in a citrus and herb marinade with tomato and
green bean salad and fresh guacamole

. Trio of mushroom risotto with marinated peppers

. Crisp garlic beef with Asian coleslaw, pickled vegetables and
sweet soy mayonnaise

. King Prawns with spicy avocado and tomato dressing

. Smoked Salmon with horseradish cream and marinated kipfler
potato salad and dill oil

. Brochette of chicken with Moroccan spices, pumpkin cous cous
and orange yoghurt dressing

Main Courses

. Seared Atlantic salmon with sweet potato mash and basil beurre
blanc

. Prosciutto wrapped breast of chicken with tomato risotto and
thyme jus

. Lemon and thyme marinated chicken breast with herbed mash
and green bean salad

. New York cut sirloin with sautéed spinach, potato gratin and
caramelised shallot glaze

. Dukkah crusted lamb back strap on eggplant caponatta with
mashed potato and shiraz jus

. 220g Fillet Mignon with mushroom ragout and mashed potato

. Slow cooked beef sirloin with sweet potato gratin and green
peppercorn sauce

. Vegetarian lasagne with napolitana sauce and pesto

Radisson on Flagstaff Gardens
Melbourne

Menus are valid until 31st December 2010.
380 William Street

Melbourne VIC 3000

»
Tel: 039322 8000 Fax: 03 9322 8888 / ad % %Y n

www.radisson.com/melbourneau




Sial«ile]gM Venus: Plated

Desserts

. Ginger snap basket filled with Romanoff strawberries and
chocolate mousse

. Orange and honey panna cotta with fresh fruit and mint salsa

. Warm chocolate brownie with Gippsland double cream and
spiced chocolatganache

. Baked lemon tart with lemon sorbet and berepulis

. Apple and rhubarb crumble with rum and raisin ice cream

. Sticky date pudding with vanilla parfait and toffee sauce

. Mixed berrybavaroiswith berry compote and almond sable
biscuit

. Individual chocolate mousse torte with blood orange sorbet

Freshly brewed coffee and a selection of teas

Plated Menu Prices:

Soup and Main course $33.00 per person
(Lunch only)

Two course $38.00 per person
Three Course $55.00 per person

The above prices are inclusive of one selection only for each course

Alternate Serve Prices:

The alternate serve prices below are inclusive of two selections for
each course

2 Course $50.00 per person
3 Course $66.00 per person

Radisson on Flagstaff Gardens
Melbourne Menus are valid until 31st December 2010.
Minimum numbers apply.

380 William Street
Melbourne VIC 3000
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Tel: 039322 8000 Fax: 03 9322 8888 / ad % %Y n

www.radisson.com/melbourneau




Silleilelal Menus: Trilogy

Flagstaff Gastronome Tasting Menu

. Assorted gourmet baked bread rolls
Entrée Tasting Plate

. Salad of smoked chicken with kipfler potato, apple, rocket and
cider vinegarette

. King prawns with spicy avocado and tomato dressing

. Warm tartlet of oven dried tomato, baby spinach and goats curd
with pesto dressing

Main Course Tasting Plate

. Proscuitto wrapped breast of chicken with tomato risotto and
thyme jus

. Fillet of beef with mushroom ragout

. Seared atlantic salmon with basil beurre blanc

Dessert Tasting Plate

. Rose parfait with almond biscotti

. Ginger snap basket filled with balsamic strawberries
. Warm Chocolate brownie with double cream

Freshly brewed coffee and a selection of teas

2 courses $50.00 per person
3 courses $66.00 per person

Radisson on Flagstaff Gardens
Melbourne

Menus are valid until 31st December 2010.
Minimum numbers apply.

380 William Street
Melbourne VIC 3000
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www.radisson.com/melbourneau




Silsileileslsll Venus: Beverages

Non -Alcoholic Beverage Package
A selection of soft drinks and fresh fruit juices

1 hour package $5.00 per person
2 hour package $7.00 per person
3 hour package $9.00 per person
4 hour package $11.00 per person

House Beverage Package
House sparkling, white and red wine with local beers, soft drinks and
fresh fruit juices

1 hour package $18.00 per person
2 hour package $23.00 per person
3 hour package $30.00 per person
4 hour package $35.00 per person
5 hour package $42.00 per person

Premium Beverage Package

Seresin Sauvignon Blanc, Kangarilla Road Chardonnay, Fox Creek J.
- Red Blend, Fox Creek Red Baron Shiraz, Hahn Premium Light,
Crown Lager, soft drinks and fresh fruit juices

1 hour package $30.00 per person
2 hour package $36.00 per person
3 hour package $42.00 per person
4 hour package $50.00 per person
5 hour package $60.00 per person

Radisson on Flagstaff Gardens
Melbourne

Menus are valid until 31st December 2010.
Minimum numbers apply.

380 William Street

Melbourne VIC 3000 ? ’
Tel: 03 9322 8000 Fax: 03 9322 8888 / adwsb W

www.radisson.com/melbourneau




Function

Radisson on Flagstaff Gardens
Melbourne

380 William Street

Melbourne VIC 3000

Tel: 03 9322 8000 Fax: 03 9322 8888
www.radisson.com/melbourneau

Equipment

Venue Hire Fees

Semaphore Boardroom $250.00 per full day
$175.00 per half day

Flagstaff 1 $800.00 per full day
$600.00 per half day

Flagstaff 2 $400.00 per full day
$300.00 per half day

Flagstaff 1 & 2 $1000.00 per full day
$750.00 per half day

Equipment Hire Fees

TV with DVD player $150.00 per day
Data Projector $250.00 per day
Laptop $250.00 per day
60 Tripod projecti o$l2500 rperaay
Standard whiteboard $75.00  per day
Electronic Whiteboard $180.00 per day
Flip chart $30.00 per day
Portable CD player $50.00  per day
Microphone with PA system $250.00 per day
Lectern $35.00 per day
Lapel Microphone $280.00 per day

Rates are valid until 31st December 2010.
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