W Gateway on Monash
Bareway Boutique Hotel VRO

oM MOMASH

RESTAURAIT
Catering Packages

Half day catering

Inclusive of tea coffee on arrival, morning tea and lunch

$39 per person

On arrival
Tea & coffee on arrival and served through-out

Morning tea
Your choice of
House made muffins
Freshly baked scones with jam and cream
Assortment of Danish pastries
Croissants
Chocolate brownie

Lunch
Chef’s selection of sandwiches and hot bite size snacks
Served with jugs of juice and a fresh fruit platter

Part day catering

On arrival
Tea, Coffee and biscuits on arrival
$5 per person

Morning tea or Afternoon tea
Served with freshly brewed coffee served through-out & your choice of
House made muffins
Freshly baked scones with jam and cream
Assortment of Danish pastries
Croissants
Chocolate brownie
$10 per person

Lunch
Chef’s selection of sandwiches and hot bite size snacks
$30 per person

Extras
Jugs of soft drink
Jugs of juice
Fresh fruit platter
Bowls of chips or wedges
Cheese platter

Post conference
A perfect way to wind down after a conference, relax in our outdoor terrace or 5 o’clock shadow
bar with our chef’s selection of hot and cold finger food, house wine and beer.

$26 per person



GATEWAY ON MONASH AT
BOUTIQUE HOTEL ‘H
RESTAURAT Full day catering packages A“‘WAY
Package A Package B Package C
On arrival On arrival On arrival

Selection of Teas and Coffee

Selection of Teas and Coffee

Selection of Teas and Coffee

Morning tea Morning tea Morning tea
(Select one item) (Select one item) (Select one item)
Freshly baked muffins Freshly baked muffins Freshly baked muffins

Scones with jam and cream
Danish pastries
Croissants

Chocolate brownie

Scones with jam and cream
Danish pastries
Croissants

Chocolate brownie

Scones with jam and cream
Danish pastries
Croissants

Chocolate brownie

Leman slice Leman slice Leman slice
Lunch: Lunch Lunch
Selection of Sandwiches Beer battered flat head tails Porterhouse steak with chips and salad
hot snacks Chicken Tikka Masala Chicken parmigiana with chips and salad
Served with Fresh fruit platter Penne Carbonara Penne Pasta bake with trio of mushrooms
Hot snacks BLT with chips and salad Salman fillet with potato roesti, sauté spinach , hollandaise sauce

Chefs Selection of hot snacks

Afternoon tea
Tea and coffee

Assortment of cookie

S49 per person

Vegetable Stir fry with hokkien noddles
Served with Fresh fruit platter

Afternoon tea
Tea and coffee

Assortment of cookie

$59 per person

Eqgplant parmigiana , served with sweet potato fries, Greek salad
Served with Fresh fruit platter

Afternoon tea
Tea and coffee

Assortment of cookie

SE9 per person

Lunch packages served with fruit juice and soft on the tables , option to have lunch in room , Verona restaurant or Terrace

Upgrade Options All Packages Include Post Conference
Tea and Coffee station
Bowls of chips, tomatao relish $§ 740 though out the day Selection of hot and cold finger food
Chunky wedges, sour cream $§ 740 Note pads and pens House wine and beer
Cheese Platter § 3000 Mints Served |/2 after conclusion of conference
Selection of whole fruit § 1400 Jugs of ice water $26 per person



