BLUE /\ SKIES

CONFERENCE AND TRAINING CENTRE

CATERING
Example Menus and Costing:
BREAKFAST: Choice of Cereals - Cornflakes
- Weethix
- Ricebubbles
- Muesli
Choice of Fruits, Yoghurt.
Choice of Hot Dishes - Eggs (Scrambled - Poached)
- Breakfast Sausages
- Bacon

- Hash Browns
Toast - Spreads - Fruit Juice
Tea - Filtered Coffee - Milo

CONTINENTAL BREAKFAST:
Choice of Cereals and Fruits
Toast - Spreads - Fruit Juice
Tea - Coffee - Milo

LUNCHES: Hot and Cold Smorgasbord

Choice of Hot Dishes - Vegetable Quiche
- Lasagne
- Fish Pie
- Savoury Filled Potatoes in Jackets
- Chicken Fricasee

Choice of Cold Dishes - A variety of Salads
- Layered Lettuce
- Waldorf
- Potato Salad
- Bean Salad
- Coleslaw
- Pasta Salad

A selection of Cold Meats - Sliced Ham
- Savoury Meat Loaf
- Silverside

Fresh Fruit, Bread or Buns

Filtered Coffee - Tea

FINGER FOOD LUNCH: A variety of Sandwiches - Club
- Pinwheel
- Singles
- Rollups
A variety of Savouries - Sausage Rolls Pizza Pieces
- Potato Top Quiche
- Small Meat Pie, Bacon & Egg
A Choice of Cake - Ginger Crunch
- Fudge
- Raspberry Square
- Chocolate or Orange Cake

$14.00

$10.00

$18.00

$14.00



CATERING CONTINUED:

DINNER: Fruit Juice
Choice of Soup with Fresh Rolls - Tomato
- Pumpkin
- Vegetable
or Choice of Entree - Pate with Crackers
- Fish Tartare
- Seafood Cocktail
- Mushrooms and Bacon on Toast Squares
Choice of Mains - Corned Silverside and Mustard Sauce

- Roast Lamb with Minted Gravy

- Roast Topside with Gravy

- Roast Chicken with herbed Gravy

- Crumbed Fish Tartare
Served with a variety of fresh seasonal vegetables and salads.

Choice of Desserts - Fresh Fruit Salad of the season

- Pavlova with fresh fruit
- Fruit Trifle
- Apple Strudel

- Hot Chocolate self saucing pudding

- Cheese Cake

- Apple Crumble

- Hot Apricot Sponge
Served with Cream and Ice Cream.
Filtered Coffee -Tea

BARBEQUES: A variety of Meats - Steak, Patties, Chops and Sausages
Served with a variety of Fresh Salads, Buns/Breads
Light Dessert, Tea & Coffee.
SUPPERS: Choice of: Variety of Sandwiches
- Pizza Pieces
- Fish Bites
- Chicken Nibbles
- Savouries / Sausage Rolls
- Variety of Cake
Filtered Coffee - Tea - Milo - Fruit Juice.

MORNING AND AFTERNOON TEAS:

Filtered Coffee -Tea - Cake - Biscuits
Filtered Coffee - Tea - Muffins or Crackers & Toppings
Filtered Coffee - Tea - Choice of Sandwiches, Savouries,

- Scones with Jam & Cream
Fresh Fruit available all day in Dining Room.

Iced Water and Peppermints on tables in Conference Centre.

$28.00 (3 Courses)
$22.00 (2 Courses)

$20.00

$10.00

$5.00
$6.00

$7.00

We are very flexible with our catering and if you have any special requests please discuss them with us. If
any members of your group have special dietary requirements please advise Manager or Catering staff. The

Christchurch Press is available each morning in the Dining Room or Lounge.

Note: Final numbers and desired meal times are to be advised one week prior to arrival. These

numbers and any late extras will be charged for on your final account.



BLUE /\ SKIES

CONFERENCE AND TRAINING CENTRE

CATERING

SCHOOLS / YOUTH GROUPS

Continental Breakfast:
Choice of Cereals, Fruit, Toast & Spreads.

Light Lunch:
Can be packaged to take off site: Consists of Filled Roll,
Twin Sandwich Packs, Fresh Fruit & Fruit Bar or Small
Bag of Chips.

Dinner:
(2 Course) Main and Dessert.

Drinks available with all meals: Tea, Coffee, Milo, Cordials & Water.
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Final numbers and desired meal times are to be advised one week prior to arrival.
These numbers plus any late extras will be charged for on your final account.

Special Packages: Accommodation and Catering $40.00 per person per day.




