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Food
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FOOD 
PHILOSOPHY.
We believe there are 3 key ingredients when creating original, beautifully  
crafted meals:

1. Regionally sourced, fresh produce 
2. Meticulous attention to detail 
3.  Food created with a sense of pride as it leaves the kitchen

When we create a new dish we draw upon the experiences you will receive when 
tasting and enjoying; whether sitting down in groups, roving in breaks or on the 
run between sessions. Our menus have been created for you.

HUNTER VALLEY WINE MATCHED TO YOUR EVENT.
Home to over 150 world recognised wineries producing a wide array of fine 
wines reflective of their origin. Today, the Hunter Valley is one of Australia’s most 
popular wine regions; which has been evident since its foundation. Our wine list is 
seasonally rotated to showcase the different styles and regions in the Hunter.  

SUPPORTING LOCAL AND FRESH.
Let us take you on a culinary journey through the Hunter Valley and  
New South Wales regions.

Embracing regional food and wine in what we do, we strive to support local 
Hunter producers and suppliers. Our chef’s source the best seasonal ingredients 
from producers, farmers and winemakers across the region and state. 

A SELECTION OF OUR SUPPLIERS.
SUPPLIERS ARE SUBJECT TO CHANGE DUE TO AVAILABILITIES.
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FOOD 
PHILOSOPHY.

KEY HUNTER VALLEY FOOD AND WINE DATES:
HUNTER VALLEY WINE FESTIVAL CROWNE PLAZA HUNTER VALLEY 
JUNE

Experience the best of the Hunter Valley all in one place at the Hunter Valley 
Wine Festival. Indulge in an extensive range of the region’s finest wines, food, beer, 
cider and enjoy family friendly activities as well as live entertainment throughout 
the day.

HUNTER VALLEY FOOD AND WINE FESTIVAL 
MAY-JUNE

This much-anticipated annual event showcases the region’s diverse wine and food 
culture with a month-long series of themed activities throughout June. 

The Hunter Valley Wine and Food Month is a perfect antidote to cure those 
winter blues. It provides you with the chance to wine and dine with leading 
Hunter Valley winemakers and chefs, take part in an array of fun and interactive 
classes to fine-tune your culinary skills or, if you’re after a more relaxing 
experience, simply curl up beside an open fire with a glass of premium Hunter 
Valley wine and a cheese plate. 
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A GOURMET EXPERIENCE THAT DELIVERS  
THE BEST OF THE HUNTER VALLEY TO YOU.
A gourmet experience that delivers the best of the Hunter Valley to you. 
All sourced within country NSW, experience the best seasonal Hunter Valley 
produce at your very own fair. A must-do experience easily woven into your 
conference or event program, your delegates experience an authentic cellar door 
and country market experience without leaving the Resort grounds.

A globally exclusive concept with seasonal themes; ‘HARVESTHUNTER’  
brings interactive live cooking stations, live entertainment, locally  
recognised chef’s sharing their favourite recipes, the region’s greatest  
wineries showcasing award-winning wines and local producers sharing  
fresh breads, olives, chocolates and much more.

Choose ‘HARVESTHUNTER’ for an unforgettable Hunter Valley experience. 
For more information, please contact the team at Crowne Plaza Hunter Valley.

HARVEST HUNTER 
PACKAGE INCLUSIONS
 − Venue hire
 − 8 market food stalls
 − Theming to create your market festival atmosphere  

(inclusive of a giant Kata tent with floor matting and lighting)
 − Live entertainment
 −  4 hour beverage package, including; Lovedale Lager and Cider,  

a selection of wines and tasting for your attendees from a local  
Hunter Valley winery, selection of juice and soft drinks

HARVEST HUNTER.
GOURMET FOOD AND WINE FAIR
$195.00 PER PERSON, BASED ON A MINIMUM OF 300 GUESTS 
PRICE AVAILABLE UPON APPLICATION FOR SMALLER GROUPS 

““SIGNATURE MENU



““harvest hunter
menu

““a gourmet
experience
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STALL 3
“LOVEDALE SMOKEHOUSE”
Freshly prepared for your individual 
event, the ‘Lovedale Smokehouse’ is 
just 5 kilometres from the resort with 
produce so fresh they will prepare your 
dishes and products to order. 
SERVED COLD: 

 − Chicken and pistachio terrine 
wrapped in smoked speck

 − Duck and orange pâté
 − Trout pâté
 − Hot smoked salmon
 − Smoked mussels 
 − House made lavosh

SERVED HOT: 

 − Charred smoked chorizo with 
smoked garlic and crusty bread

STALL 4 
“HOLBERT’S CATCH”
Holbert’s Oyster Supplies are Port 
Stephens leading oyster growing 
and processing business. For over 
5 generations the Holbert family 
have been growing and distributing 
their award winning oysters to local 
restaurants and seafood outlets 
around the Port Stephens area.
Served on ice with lemon, dill aioli, 
cocktail sauce, balsamic reduction  
and chilli.
 − Port Stephens rock oysters
 − Pacific oysters
 − Local tiger prawns from Nelson Bay  

(subject to availability)

STALL 1 
“ANTIPASTI MOMENT” 
 − Selection of locally sourced 

marinated olives
 − Smoked olives and olive tapenade
 − Semi dried tomato and pickled 

vegetables
 − Capsicum mousse
 − Eggplant caviar
 − Pukara Estate oils and vinegars 
 − Freshly baked sour dough and red 

wine breads

STALL 2 
“MILLY HILL”
Produced predominantly from 
individually selected, prime quality 
lambs raised on the productive 
pastures of the New England 
Tablelands.
 − Garlic and rosemary marinated 

lamb cutlets char-grilled medium 
rare with chimmichurri

 − Mint infused braised lamb shoulder 
with garlic confit

 − Rustic bush style sausage with 
chutney from the chef’s larder

HARVEST HUNTER.
GOURMET FOOD AND WINE FAIR



““harvest hunter
menu

““a gourmet
experience
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STALL 7
“FOR THE LOVE OF PIES”
Handmade gourmet pies straight 
from the Crowne Plaza Hunter Valley 
kitchen.
Made with our very own beer brewed 
by Micheal Capaldo, Head Brewer of 
the Lovedale Brewery.
 − Wagyu beef and Lovedale porter 

beer handmade pie 
 − Chicken and Lovedale lager 

handmade pie
 − Pork and Sydney cider  

handmade pie 
 − Curried vegetable with  

roasted fennel

STALL 8
“LOVEDALE PATISSERIE” AND 
HUNTER VALLEY CHEESE 
 − Handmade patisserie selection 

from our very own pastry chef
 − Crème brûlée (glazed on the stall)
 − Lemon meringue pie (glazed on  

the stall)
 − Chocolate and raspberry shots 
 − Cake pops on sticks 
 − Macaron lollypops
 − Gelato station scooped to order 

with various cones and toppings
HUNTER VALLEY CHEESE SELECTION 

 − Cheese served with grapes, dried 
fruit and quince paste

 − Hunter Valley Blue 
 − Binnorie Brie
 − Harrigan’s Cheddar 

STALL 5
“WAGYU WAGON”
Full Wagyu, locally grown in the 
Hunter Valley. 
 − Wagyu beef sliders with brioche 

buns, local cheddar and tomato 
chutney

 − Osso Bucco with parmesan polenta 
 − Beef skewers with truffle oil 
 − Char-grilled capsicums with  

basil pesto
 − Corn on the cob with homemade 

chilli butter

STALL 6
“GREEN ATTITUDE”
 − Rocket, parmesan and smoked 

garlic salad with Pukara Estate 
caramelised balsamic reduction

 − Smoked tomato and mesculin salad 
with chilli dressing

 − Potted micro herbs 
 − Olive and garlic brochette

HARVEST HUNTER.
GOURMET FOOD AND WINE FAIR



WINE MAKER’S 
DEGUSTATION.

These dinners provide a rare opportunity to enjoy a 5 course menu using the best 
produce to complement some of the Hunter Valley’s finest local wines. Meet the 
region’s top winemakers and learn about the perfect pairing of food and wine.

The 5 course degustation dinner includes starter, entrée, sorbet, main course and 
dessert with a glass of wine accompanying each course. The degustation dinners 
start from $140.00 per person with a menu designed specifically for your event. 

$140.00 PER PERSON 
$155.00 PER PERSON, WITH CANAPÉS

MINIMUM 30 GUESTS 

 − Regional NSW produce
 − 5 course degustation menu
 − Local Hunter Valley wines paired per course
 −  Local wine sommelier present for your function

TOUR OF 
THE WORLD. 
Take your delegates on a theatrical and interactive world tour by selecting four of 
the below stalls put together by our inhouse culinary team. Includes theming.

$149.00 PER PERSON, WITH WINERY TOUR BEVERAGE PACKAGE (4 HOURS) 
$160.00 PER PERSON, WITH HUNTER VALLEY FAVOURITES BEVERAGE PACKAGE (4 HOURS) 
MINIMUM 80 GUESTS 

Stalls options include:
 − American BBQ
 − Flavours of the Orient
 − Mexican Cantina
 − Italian Cuccina 
 − Spanish Bodega
 − Greek Taverna

““SIGNATURE MENUS
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QUICKSTART 
BREAKFAST 
$16.50 PER PERSON
 − Freshly sliced seasonal fruits - V, GF

BAKER’S BASKET

 − Danish pastries, croissants and 
brioche

 − Butter, preserves, honey, Vegemite 
and peanut butter

 − Orange juice
 − Freshly brewed tea and coffee

CONTINENTAL 
BREAKFAST BUFFET 
$28.00 PER PERSON
MINIMUM 30 GUESTS

 − Selection of seasonal fruits  
and berries - V, G

 − Fruit compote - V, GF

 − Individual creamy yoghurts - V, GF

 − Toast and spreads
 − Assorted cereals
 − Freshly baked croissants and  

Danish pastries
 − Smoked salmon and cured 

champagne ham
 − Hard boiled eggs - V, GF

 − Petit cheese selection
 − Orange and apple juice
 − Freshly brewed tea and coffee

PLATED WORKING 
BREAKFAST
$33.00 PER PERSON
MINIMUM 30 GUESTS

Pre-set items to the table:
 − Selection of seasonal fruits and 

berries - V, GF

 − Freshly baked croissants and Danish 
pastries

Choose four of the following to 
individually create your plated 
breakfast:
 − Scrambled eggs  
 − Smoked bacon 
 − Grilled tomato 
 − Chicken and thyme chipolatas 
 − Beef chipolatas - GF

 − Baked beans 
 − Hash browns 
 − Sauté potatoes 
 − English muffin
 − Orange and apple juice
 − Freshly brewed tea and coffee

 GF OPTION AVAILABLE ON REQUEST

BREAKFAST
MENUS.
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POWER UP 
YOUR BREAKFAST
MINIMUM 50 GUESTS

COFFEE CART  
$7.00 PER PERSON
 − Serving espresso style service for 

coffee and tea 

JUICE BAR  
$12.00 PER PERSON
Create your own juice and have it 
made personally for you from the 
below fruits: 
 − Watermelon
 − Pineapple
 − Orange
 − Celery
 − Ginger
 − Carrot 

SMOOTHIE STATION 
$12.00 PER PERSON
Create your own smoothie and have 
it made personally for you from the 
below ingredients: 
 − Bananas
 − Mango
 − Mixed berries
 − Chocolate
 − Yoghurt
 − Ice cream
 − Milk

EGG STATION 
$20.00 PER PERSON 
Have your very own egg chef to 
freshly cook your eggs, just the way 
you like them.
 − Fried eggs
 − Poached eggs
 − Omelette bar
 − Eggs Benedict with spinach, 

smoked salmon or honey  
glazed ham 

STAND UP 
BREAKFAST 
$32.00 PER PERSON
MINIMUM 30 GUESTS

A convenient and light breakfast 
option, ideal for conferencing and 
networking events
 − Sliced seasonal fruits - V, GF

 − Bircher muesli shots with berry 
compote 

 − Individual creamy yoghurts
 − Fruit muffins and Danish pastries
 − Chilled orange, apple and pineapple 

juices

Please select two savoury selections 
and one sweet selection from the 
following to accompany the above:

SAVOURY SELECTION

 − French toast - V
 − Spinach and ricotta frittata - V, GF

 − Bacon, egg and vine ripened cherry 
tomato tartlet

 − Croissants filled with shaved  
cured champagne ham and  
Aussie cheddar

 − Spinach, brie and mushroom  
wrap - V

 − Bacon and egg English muffin
 − Smoked salmon on an English 

muffin with hollandaise
 − Potato pancakes with tomato relish 

and sour cream - V

SWEET SELECTION

 − Breakfast pancakes, cream, mixed 
berry compote and maple syrup - V 

 − Berry and vanilla bean brûlée - V, GF

 − Champagne and strawberry 
mimosa 

 − Fruit brochettes - V, GF

 − Petit muffins

BREAKFAST
MENUS.
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VINTAGE DAY DELEGATE 
PACKAGE
FULL DAY
MINIMUM 300 GUESTS

 − Welcome tea and coffee 
 − Morning tea break with 3 items 

accompanied by freshly brewed 
tea and coffee, juice and water

 − Stand-up deli or roving lunch 
accompanied by freshly brewed 
tea and coffee, selection of soft 
drinks and water

 − Afternoon tea break with 3 items 
accompanied by freshly brewed 
tea and coffee, selection of soft 
drinks and water

 − Plenary room hire from 8am to 
5pm daily

 − 1 piece stage, 1 x built-in data 
projector, 1 x motorised screen, 
radio microphone, lectern and 
audio/video sound*

 

HALF DAY
MINIMUM 300 GUESTS

 − Welcome tea and coffee 
 − Morning tea break with 2 items 

accompanied by freshly brewed 
tea and coffee, juice and water, or 
Afternoon tea break with 2 items 
accompanied by freshly brewed 
tea and coffee, selection of soft 
drinks and water

 − Stand-up deli or roving lunch 
accompanied by freshly brewed 
tea and coffee, selection of soft 
drinks and water

 − Plenary room hire from 8am to 
12pm or 1pm to 5pm daily

 − 1 piece stage, 1 x built-in data 
projector, 1 x motorised screen, 
radio microphone, lectern and 
audio/video sound*

*AV TECHNICIAN CHARGES ADDITIONAL 

CONFERENCE 
PACKAGES.

DAY DELEGATE 
PACKAGE
FULL DAY
MINIMUM 15 GUESTS

 − Welcome tea and coffee 
 − Morning tea break with 2 items 

accompanied by freshly brewed 
tea and coffee, juice and water

 − Lunch accompanied by freshly 
brewed tea and coffee, selection 
of soft drinks and water

 − Afternoon tea break with 2 items 
accompanied by freshly brewed 
tea and coffee, selection of soft 
drinks and water

 − Plenary room hire from 8am to 
5pm daily

 − 1 piece stage, flipchart and 
whiteboard

HALF DAY
MINIMUM 15 GUESTS

 − Welcome tea and coffee 
 − Morning tea break with 2 items 

accompanied by freshly brewed 
tea and coffee, juice and water, or 
Afternoon tea break with 2 items 
accompanied by freshly brewed 
tea and coffee, selection of soft 
drinks and water

 − Lunch accompanied by freshly 
brewed tea and coffee, selection 
of soft drinks and water

 − Plenary room hire from 8am to 
12pm or 1pm to 5pm daily

 − 1 piece stage, flipchart and 
whiteboard
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TUESDAY
MORNING TEA
 − Chocolate profiteroles - V
 − Chicken and leek pies 
 − Whole fruit

LUNCH

SALADS
 − Brown rice, ginger glazed salmon, 

red cabbage, shallot and sesame, 
served with tamari - GF, DF

 − Snowpea, tofu and stir-fried wild 
mushroom, with bean shoots and 
lemon chia dressing - V, GF, DF 

SANDWICH/WRAP
 − Char sui pork and Asian slaw roll 

on a milk bun with fresh mint and 
coriander

 − Poached chicken, baby cos, spicy 
pickled cucumber with kimchi aioli 
served on a baguette - DF 

HOT ITEMS
 − Hoisin glazed slow cooked beef 

with five spiced roasted red  
onion - DF

 − Tofu and broccoli pad Thai - DF, V, GF

 − Fragrant five spiced rice with crispy 
shallots - VEGAN, GF 

SELECTED CONDIMENTS
 − Cucumber relish  - VEGAN, GF

 − Spicy soy
 − Gloria’s baby herb vinaigrette 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Rice paper rolls - VEGAN, DF

 − Assorted macaroons - GF

 − Whole fruit

CONTINUED NEXT PAGE

MONDAY
MORNING TEA
 − Assorted mini muffins - V
 − Ham and cheese rolls
 − Whole fruit

LUNCH

SALADS
 − Heirloom cherry tomato, radicchio, 

and cos lettuce salad served with 
mustard  and basil oil - GF, VEGAN

 − Marinated feta, roast pumpkin,  
red quinoa, toasted pepitas,  
dried cranberries and baby  
spinach salad - GF, V

SANDWICH/WRAP
 − BBQ glazed beef sirloin, 

caramelised onion jam, aged 
cheddar, dill pickles and mixed leaf 
on sourdough rolls

 − Smoked salmon Caesar on  
spinach wrap

HOT ITEMS
 − Seared chicken breast with honey 

ginger glaze, puffed brown rice, 
crispy shallots and fried garlic - GF, DF

 − Roasted red pepper, semi-dried 
tomato and Binnorie feta cheese 
frittata - GF, V

 − Steamed cauliflower, zucchini  
and baby squash with chive  
olive oil - GF, VEGAN

SELECTED CONDIMENTS
 − Bush tomato chutney
 − Basil pesto
 − Gloria’s baby herb vinaigrette 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Black Forrest slice - V
 − Sun-dried tomato and  

Brie quiche - V
 − Whole fruit

DAY DELEGATE 
PACKAGE MENUS. MINIMUM 15 GUESTS. MAXIMUM 300 GUESTS.
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THURSDAY 
MORNING TEA
 − Roast vegetable quiche - V
 − Mini chocolate éclairs - V
 − Whole fruit

LUNCH 

SALADS
 − Wild rice, green bean salad  

with turmeric and tamarind 
dressing - GF, DF, V

 − Cumin spiced chickpea,  
tomato, cucumber and mint  
salad - GF, V, VEGAN

SANDWICH/WRAP
 − Tandoori chicken, mixed leaf, 

cucumber, red onion and lemon 
yoghurt on dark rye 

 − Madras spiced lamb on chilli 
Turkish bread - DF

HOT ITEMS
 − Beef massaman curry - DF, GF

 − Chicken korma - GF

 − Fragrant jasmine rice pilaf with 
toasted pistachio - GF, VEGAN

SELECTED CONDIMENTS
 − Yoghurt raita 
 − Mango chutney
 − Pappadums 
 − Gloria’s baby herb vinaigrette 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Salted caramel slice - V
 − Vegetable samosas  - V, DF

 − Whole fruit

CONTINUED NEXT PAGE

WEDNESDAY
MORNING TEA
 − Spinach and feta triangles - V
 − Orange and almond cake - GF, DF

 − Whole fruit

LUNCH

SALADS
 − Radicchio, beetroot, gorgonzola, 

walnut and rocket salad with  
aged balsamic - V, GF

 − Witlof, baby spinach, bacon 
crumbs, parsley, parmesan  
and pear - GF 

SANDWICH/WRAP
 − Salami, vine ripened tomato, lemon 

ricotta and torn radicchio with a 
black olive aioli on focaccia  

 − Lemon thyme chicken, roasted red 
capsicum, salsa Verde, baby spinach 
served on a multi-grain sourdough 
baguette - DF

HOT ITEMS
 − Tuscan style seared beef with 

charred mixed peppers  - GF, DF

 − Caponata with crispy basil, capers 
and buffalo mozzarella  - V, GF

 − Roasted zucchini and brussel 
sprouts with crispy parmesan dust 
and balsamic glaze  - V, GF

SELECTED CONDIMENTS
 − Shaved parmesan
 − Garlic crostini 
 − Semi dried tomatoes and 

marinated olives 
 − Gloria’s baby herb vinaigrette 
 − Balsamic vinegar 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Filled mini doughnuts - V
 − Pork and fennel sausage rolls 
 − Whole fruit

DAY DELEGATE 
PACKAGE MENUS. MINIMUM 15 GUESTS. MAXIMUM 300 GUESTS.
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SATURDAY
MORNING TEA
 − Chocolate brownie - V
 − Beef and potato empanadas  - DF

 − Whole fruit

LUNCH 

SALADS
 − Quinoa, orange, shaved fennel, 

rocket and mint salad - GF, VEGAN

 − Brown rice, red bean salad with 
cucumber, red onion, coriander 
and capsicum - GF, VEGAN

SANDWICH/WRAP
 − Cumin and smokey paprika spiced 

chicken, black bean, tomato and 
avocado salsa wrap - DF

 − Cajun roasted salmon, pickled red 
onion, fresh cucumber, baby cos 
and ranch on a baguette

HOT ITEMS
 − Pulled chipotle pork con  

carne - GF, DF

 − Butternut, sage, goats cheese 
ravioli with spinach cream - V

 − Mini corn cobs with charred cherry 
tomatoes and lime juice - GF, VEGAN

SELECTED CONDIMENTS
 − Corn chips
 − Sour cream 
 − Gloria’s baby herb vinaigrette 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Lamb Kibbeh - DF

 − Banana bread with a spiced  
honey butter - V 

 − Whole fruit

CONTINUED NEXT PAGE

FRIDAY
MORNING TEA
 − Cheese and tomato twists - V
 − Hazelnut berry flans - GF

 − Whole fruit

LUNCH

SALADS
 − Honey glazed carrot, labneh, dill, 

mint and rocket salad - V, GF

 − Farro, pomegranate, pistachio and 
celery with flat leaf parsley - VEGAN

SANDWICH/WRAP
 − Middle Eastern spiced lamb, 

hummus, charred eggplant, tomato 
and baby rocket on black sesame 
baguette - DF

 − Falafel, Tzatziki, semi dried tomato 
and red peppers , red onion, 
cucumber, Bil Za’atar - V

HOT ITEMS
 − Grilled sumac chicken pieces  

with orange, sultanas and lemon 
yoghurt - GF

 − Marrakech spiced roast lamb - GF, DF

 − Almond, parsley, currents and  
cous cous - VEGAN

SELECTED CONDIMENTS
 − Grilled flat bread 
 − Za’atar 
 − Pomegranate olive oil
 − Gloria’s baby herb vinaigrette 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Savoury muffins with chive  

sour cream 
 − Assorted macaroons - GF

 − Whole fruit

DAY DELEGATE 
PACKAGE MENUS. MINIMUM 15 GUESTS. MAXIMUM 300 GUESTS.
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POWER UP YOUR LUNCH
Select from these extras to power  
up your lunch:

1 ITEM - $7.00 PER PERSON 
2 ITEMS - $12.00 PER PERSON
 − Chocolate dipped  

strawberries - V, GF

 − Fruit skewers with minted  
yoghurt - V, GF

 − Cup cakes 
 − Pettit fours
 − Chocolate and raspberry  

mousse shots  - V, GF

 − Rice paper rolls - V, GF

 − Sushi selection - GF

 − Duck pancakes
 − Thai beef skewers - GF

 − Smoked salmon roulade 

 − Wild mushroom aranchini  
with béarnaise - V

 − Mini Lovedale gourmet pizza 
 − Tempura prawns 
 − Vegetable pakoras - V
 − Chicken satay skewers  

FROM THE FREEZER
 − Drumstick ice creams - V 

 − Gelato cups - V, GF

 − Sorbet shots - V, GF

 − Liquour ice cream - V

SUNDAY 
MORNING TEA
 − Assorted Danishes - V
 − Salmon and leek tarts  
 − Whole fruit

LUNCH 

SALADS
 − Smoked chicken slaw with celeriac, 

cabbage and celery, finished with 
tarragon and fried parsley - GF, DF

 − Green salad with shaved fennel, 
radish and peas - GF, VEGAN 

SANDWICH/WRAP
 − Double smoked ham with aged 

cheddar, piccalilli and shaved 
iceberg with a dijon mustard on a 
classic French baguette

 − Open face rye with truffled egg, 
asparagus and chives - V

HOT ITEMS
 − Fennel seed and white balsamic 

glazed roast pork - GF, DF

 − Tarragon and sweet paprika roasted 
chicken - GF, DF

 − Garlic and lemon new potatoes 
with fresh parsley - GF, VEGAN 

SELECTED CONDIMENTS
 − Whole seeded mustard
 − Apple sauce - GF, DF

 − Pan juice gravy - GF

 − Gloria’s baby herb vinaigrette 

DESSERT
 − Seasonal fruit platter
 − Chef’s selection of dessert

AFTERNOON TEA
 − Mini Beef Wellington pies 
 − Assorted mini cupcakes - V 
 − Whole fruit

DAY DELEGATE 
PACKAGE MENUS. MINIMUM 15 GUESTS. MAXIMUM 300 GUESTS.
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Selection of assorted gourmet  
finger sandwiches, wraps and open 
faced baguettes 

Choose 5 from the below:

GOURMET FINGER SANDWICHES
 − Smoked salmon with watercress 

and crème fraiche on rye
 − Egg with garlic aioli and iceberg 

lettuce on brown 
 − Honey glazed ham with Swiss 

cheese and Dijon mustard on white
 − Smoked chicken, Brie and 

cranberry on grain 

WRAPS
 − Chicken Caesar 
 − Char-grilled Mediterranean 

vegetables with basil pesto
 − Roasted pumpkin pine nut  

and rocket
 − Prosciutto aged cheddar and 

tomato chutney 

OPEN FACED BAGUETTES 
 − Poached salmon and dill mousse
 − Roast beef and horseradish 
 − Brie and fruit chutney 
 − Char-grilled capsicum and pesto  

PLUS
 − A variety of garden fresh salads, 

selected dressings and condiments

 − Selection of finger desserts from 
the pastry kitchen

 − Cheese and seasonal fruit platter

 − Assorted soft drinks, tea and 
coffee

DELI LUNCH UPGRADE
Upgrade your deli lunch with a 
selection of hot items from the  
list below:

PRICES ARE PER PERSON

 − Lovedale beef and beer  $4.00 
mini pies 

 − Handmade sausage rolls $4.00
 − Chicken satay skewers  $4.00
 − Tandoori chicken filos  $4.00 
 − Handmade mini quiche - V $4.00 
 − King prawn skewers  $5.00 
 − Spinach and feta puffs - V $4.00
 − Garlic and rosemary $5.00  

lamb skewers 

GLUTEN FREE BREAD AND ROLLS AVAILABLE 
ON REQUEST

Choose one of the below:

ROVING LUNCHBOX
 − Selection of sushi 
 − Tandoori chicken skewers with rice 

and raita 
 − Lamb and vegetarian samosas - v
 − Stir fried vegetable and hokkien 

bamboo boat - V
 − Mixed green salad - V, GF

 − Glass noodle and capsicum salad 
with Thai dressing - V, GF

 − Selection of mini petit desserts

STAND UP VINTAGE
 − Rice paper rolls - V, GF

 − Chicken satay skewers - GF

 − Mini gourmet quiches
 − Mini cornish pasties
 − Mini fish and chips 
 − Caesar salad 
 − Mediterranean pasta salad - V
 − Selection of mini petit desserts

GLOBAL GRAPEVINE
 − Tandoori chicken and vegetable 

wraps 
 − Moroccan lamb skewers - GF

 − Mini gourmet pies 
 − Spinach and ricotta filo pastries - V 

 − Butter chicken and rice box  
 − Greek salad - V, GF

 − Rocket and parmesan - V, GF

 − Selection of mini petit desserts 

STAND UP
DELI LUNCH. MINIMUM 15 GUESTS. 

STAND UP
ROVING LUNCHES. MINIMUM 300 GUESTS. 
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Upgrade your lunch with a live 
cooking station. All served with crusty 
home baked breads.

$15.00 PER PERSON, PER STATION
Please choose one of the below:

1. ASIAN INSPIRED 
 − Selection of sushi and sashimi
 − Vietnamese rice paper rolls
 − Thai beef salad and ‘bang bang’ 

chicken noodles - GF

2. HANDMADE IN THE  
     HUNTER PIES
 − Beef and Lovedale Brewery porter 

beer pies
 − Chicken and lager pies
 − Tandoori lamb pies
 − Pumpkin calzone - V

3.  CHARCUTIRE 
Selection of deli meats and cheese
 − Prosciutto, salami, glazed ham, air 

dried beef, pickles, chutneys, olives, 
sun-dried tomatoes, gherkins 

 − Brie, Edam, aged cheddar, feta and 
buffalo mozzarella

$45.00 PER PERSON
Providing the option of a takeaway 
luncheon to have on departure or 
take to enjoy on the Resort grounds.

Enjoy an individual picnic box filled 
with the following:

 − Gourmet roll with assorted fillings
 − Chef’s salad selection
 − A piece of cheese and crackers
 − A piece of fresh fruit
 − Chef’s selection of a dessert
 − Chocolate bar
 − Choice of soft drink

ADD-ON FOOD 
STATIONS. MINIMUM 100 GUESTS. 

PICNIC 
LUNCH BOX. MINIMUM 15 GUESTS. 
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HOT CANAPÉS
 − Chestnut and glass noodle 

dumplings - GF, DF 
 − Pumpkin and feta arancini - GF

 − Vegetable spring rolls 
 − Vegetable won tons 
 − Spinach croquettes
 − Spinach and feta parcels
 − Pumpkin calzone  
 − Salt and pepper squid
 − Barramundi fish cocktail
 − Tempura prawns 
 − Katafi prawns
 − Flat head croquettes
 − Crab arancini
 − Lamb souvlaki - GF

 − Mini beef wellingtons
 − Chorizo croquette
 − Duck spring rolls 
 − Moroccan lamb kofta - GF

 − Mini high top Lovedale beef pie
 − Gourmet sausage rolls

DESSERT CANAPÉS
 − Chocolate dipped strawberries
 − Lemon tarts
 − Macarons - GF

 − Chocolate and raspberry mousse
 − Cake pops
 − Cannoli with custard  
 − Mini churros with chocolate sauce
 − Gelato shots 
 − Mini Pavlova - GF

BAMBOO BOATS 
$8.00 EACH 
Large boats served with forks

 − Steamed bun with soy chicken
 − Steamed bun with belly pork
 − Barramundi cocktails with shoe 

string fries and tartar sauce 
 − Salt and pepper squid with chilli 

aioli 
 − Butter chicken with coriander and 

jasmine rice - GF, DF

 − Satay chicken with rice - GF, DF 
 − Lamb kofta with green rice - GF, DF

 − Rigatoni pasta with seasonal 
mushrooms and truffle 

 − Hokkien noodles with Asian 
vegetables and hoi sin sauce - DF 

 − Chick pea curry with naan  
bread - DF

CLASSIC SELECTION  
$16.50 PER PERSON
Your selection of 2 hot and 2 cold 
canapés (30 minute service)

EXECUTIVE SELECTION  
$25.00 PER PERSON
Your selection of 3 hot and 3 cold 
canapés (1 hour service)

PREMIER SELECTION  
$38.00 PER PERSON 
Your choice of 3 hot, 3 cold, 2 dessert 
canapés and 1 small bamboo boat  
(1.5 hour service)

COLD CANAPÉS
 − Caramelised onion and goat  

cheese tartlet 
 − Tomato and feta tartlet with  

basil relish
 − Vietnamese vegetable roll - GF, DF 
 − Antipasto vegetable skewers with 

semi dried tomato - GF, DF 
 − Vegetable nori maki - GF, DF 
 − Sweetcorn and parmesan  

pinwheel 
 − Oysters with nam jim or  

natural - GF, DF 

 − Smoked salmon blinis with dill 
cream cheese 

 − Marinated king prawn, chilli and 
herb skewers - GF, DF

 − Crabmeat and cream cheese 
pinwheel

 − Thai beef skewers - GF, DF

 − Peking duck crepes 
 − Chicken rosti with dill mayo - GF, DF

CANAPÉ
MENUS. MINIMUM 20 GUESTS. 
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One platter serves up to 15 guests

ANTIPASTO PLATTER $95.00
 − Marinated baby octopus, 

asparagus, roasted balsamic
 − Mushrooms, chorizo, marinated 

feta, rainbow olives
 − Dolmades, char-grilled zucchini, 

eggplant and hummus - V, GF

DIPS AND BREADS $50.00
 − A selection of homemade dips and 

freshly grilled bread

HOT FOOD PLATTER $120.00
 − Salt and pepper squid
 − Spring rolls
 − Vegetable samosas
 − Tempura prawns 

SLIDERS $75.00
 − Mini beef and chicken sliders 

on rolls

SUSHI PLATTER $110.00
 − Assorted sushi nori with wasabi 

and soy sauce

SANDWICH PLATTER $110.00
 − Selection of gourmet sandwiches 

ASSORTED COCKTAIL PIES $95.00
 − Selection of assorted gourmet 

cocktail pies

CHEESE PLATTER $110.00
 − A selection of Australian blue, 

Brie and cheddar, grapes and crisp 
breads

FRUIT PLATTER $60.00
 − Selection of seasonal fresh  

fruit - V, GF

MINI DESSERTS $80.00
 − Baked New York cheesecake
 − Lemon meringue tarts
 − Chocolate praline filled éclairs

SHARE 
PLATTERS.
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HUNTER VALLEY 
GRILL BUFFET
$65.00 PER PERSON
MINIMUM 30 GUESTS

 − Freshly baked selection of bread rolls 
 − Seasonal antipasto selection
 − 3 seasonal salads 

FROM THE GRILL
 − Salmon fillets with lemon, dill and 

roasted cherry tomatoes - GF, DF

 − Gourmet beef and bush tomato 
sausages - GF, DF 

 − Sirloin steaks with rosemary and 
garlic - GF, DF

 − Herb and chilli marinated chicken 
drum sticks - GF, DF  

 − Marinated and grilled 
Mediterranean vegetables - GF, DF

 − Corn on the cob - GF, DF

 − Baked potatoes with sour cream 
and chives - GF 

 − Tomato, BBQ and chilli sauce, 
mustard and chutneys

DESSERTS
 − Chef’s selection of desserts from 

the pastry kitchen
 − Sliced tropical fruits 
 − Selection of Hunter Valley cheese 

with crackers

Add a live BBQ cooking station to 
cook a selection of grill items.  
$450.00 per station.

PREMIUM HUNTER VALLEY 
GRILL BUFFET
$80.00 PER PERSON
MINIMUM 30 GUESTS

 − Baker’s basket
 − Seasonal antipasto selection
 − King prawns with cocktail sauce 
 − 3 seasonal salads

FROM THE GRILL
 − Salmon fillets with lemon, dill 
 − and roasted cherry tomatoes - GF, DF

 − Gourmet beef and bush tomato 
sausages - GF, DF 

 − Peri peri chicken breasts - GF, DF

 − Rosemary and dijon crusted lamb 
loin chops - GF, DF 

 − Garlic and thyme marinated sirloin 
steak - GF, DF  

 − Marinated and grilled 
Mediterranean vegetables - GF, DF

 − Corn on the cob - GF, DF

 − Baked potatoes with sour cream 
and chives - GF 

 − Tomato, BBQ and chilli sauce, 
mustard and chutneys

DESSERTS
 − Chef’s selection of desserts from 

the pastry kitchen
 − Sliced tropical fruits 
 − Selection of Hunter Valley cheese 

with crackers

DINNER
GRILL BUFFET MENUS.
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BUFFET MENU OPTIONS 
TO CHOOSE FROM
HOT DISHES
 − Pulled lamb shoulder  

with tzatziki - GF, DF

 − Pork and fennel meat balls - GF, DF

 − Butter chicken curry - GF, DF 
 − Beef rogan josh curry - GF, DF

 − Beef lasagne - GF

 − Free range chicken cacciatore - GF, DF 
 − Moroccan chicken stew - GF, DF

 − Milly hill lamb tagine - GF, DF

 − Shepherd’s pie - GF, DF

 − Beef bourguignon - GF, DF

 − Coc au vin - GF, DF

 − Roast salmon with fennel  
and lemon - GF, DF 

 − Roast barramundi with  
cherry tomatos - GF, DF

ROAST DISHES
 − Beef sirloin with mustard and  

garden herbs - GF, DF

 − Leg of lamb with garlic and  
rosemary - GF, DF

 − Slow braised Milly Hill lamb 
shoulder - GF, DF 

 − Honey-glazed pork neck with 
apple sauce - GF, DF

 − Whole roast chicken with sage and 
onion stuffing - GF, DF 

All served with condiments and jus

DESSERT
 − Chef’s selection of desserts from  

the pastry kitchen
 − Freshly sliced seasonal fruits
 − A selection of Hunter Valley 

cheese with crackers 

 − Freshly brewed tea and coffee

ADDITIONAL
DINNER ITEMS
PRICES ARE PER PERSON

 − Fresh prawns - GF $8.00
 − Oysters - GF $8.00
 − Spit roast lamb - GF $18.00  

plus $350 spit hire
 − Spit roast pig - GF $15.00  

plus $350 spit hire
 − Hunter Valley chocolates  $5.00 

HUNTER VALLEY 
BUFFET
$60.00 PER PERSON
MINIMUM 30 GUESTS

 − Freshly baked selection of  
bread rolls 

 − Seasonal antipasto selection
 − Continental smallgoods display
 − Chef’s selection of salads with 

condiments and dressing

Your choice of:
 − 3 internationally inspired hot dishes 
 − 1 dish from the traditional roast 

selection

Accompanied by steamed rice, 
mixed seasonal vegetables and chef’s 
selection of a potato dish.

Choose from the following buffet 
menu options.

PREMIUM HUNTER VALLEY 
BUFFET
$75.00 PER PERSON
MINIMUM 30 GUESTS

 − Freshly baked selection of  
bread rolls 

 − Seasonal antipasto selection
 − Continental smallgoods display
 − Fresh seafood display including 

king prawns, oysters natural and a 
selection of smoked fish

 − Chef’s selection of salads with 
condiments and dressings

Your choice of:
 − 3 internationally inspired hot dishes
 − 2 dishes from the traditional roast 

selection

Accompanied by steamed rice, 
mixed seasonal vegetables and chef’s 
selection of a potato dish.

Choose from the following buffet 
menu options.

BUFFET 
MENUS.
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LAMB
 − Lamb rump ratatouille, soft polenta 

with basil and olive jus - GF 

CHICKEN
 − Chicken breast with pancetta and 

savoy cabbage and skordalia with 
thyme jus - GF

 − Free range chicken breast, grilled 
portobello mushroom, gremolata, 
balsamic pomme lyonnaise - GF 

DUCK
 − Duck breast, beetroot mash, 

sautéed cabbage, sultana and 
macadamia agro dolce - GF

DESSERT
 − Chocolate mousse cake with fresh 

raspberries and mint 
 − Baked berry cheesecake with berry 

compote and chocolate drizzle
 − Warm sticky date pudding with 

double cream 
 − Apple tart with vanilla ice cream
 − Warm chocolate fondant with 

coffee cream and strawberries
 − Flourless chocolate and hazelnut 

bon vivant with double cream and 
raspberry coulis - GF

 − Summer berry pudding, vanilla 
bean ice cream and berry sauce

 − Selection of Hunter Valley cheese 
with fruit compote and crackers

SIDES
$10.00 PER BOWL
SERVED TO THE TABLE TO SHARE

 − Tomato, marinated feta and red 
onion salad 

 − Potato mash and spring onions
 − Green beans and almonds 
 − Carrots and dill butter 
 − Mushy peas and mint vinaigrette
 − Roast rosemary and garlic potatoes

ADDITIONAL
DINNER ITEMS
ONLY APPLICABLE WHEN PURCHASING
ENTRÉE, MAIN AND DESSERT,
PRICES ARE PER PERSON

 − Amuse-bouche  $6.00
 − Sorbet / Refresher  $3.50 

served in a spoon  
 − Sorbet / Refresher  $4.50 

served with poached seasonal  
fruit and champagne in shot glass  

 − Chocolate truffle  $3.00
 − Cheese  $6.50 

2 COURSE SET MENU $65.00 
PER PERSON

3 COURSE SET MENU $79.00 
PER PERSON

ALTERNATE SERVE 
ADD $5.00 PER PERSON PER COURSE
(MAX 2 CHOICES PER COURSE)

ENTRÉE
VEGETARIAN
 − Roast pumpkin and sage with 

rocket, roast figs and sherry 
caramel dressing - GF, DF 

 − Roast beetroot, Binnorie goats 
curd, pickled onions, flame tree 
cress with almonds and oregano 
dressing - GF

 − Roast heirloom tomato tart with 
spinach purée and red vein sorrel 

SEAFOOD
 − Lovedale smoked salmon, pickled 

cucumber ribbons, crème fraiche 
and radish cress - GF 

 − Crab, avocado and cumin purée 
with mango, radish and spring 
onion salad - GF, DF    

 − King prawns, spiced eggplant 
ragout and lemon yoghurt  
dressing - GF

BEEF
 − Air-dried Bresola, roast capsicum, 

caper berries, olives, parsley and 
white balsamic dressing - GF, DF

CHICKEN
 − Chicken and cranberry terrine with 

piccalilli and grilled sour dough 
toast - GF, DF

QUAIL
 − Grilled Hunter Valley quail with puy 

lentil and green chilli salsa - GF, DF 

MAIN
VEGETARIAN
 − Heirloom carrots, broccolini, 

capsicum purée and spiced 
eggplant - GF, DF  

 − Kale and spinach risotto with 
golden beetroot, crisp basil and 
toasted almonds - GF, DF 

SEAFOOD
 − Roast barramundi with mushy peas,  

roast chasseur potato and mint 
vinaigrette - GF  

 − Pan fried snapper, fennel purée, 
champ, silverbeet lyonnaise and 
herb pistou - GF 

 − Roast Atlantic salmon, spinach purée, 
Dutch carrots and saffron mash - GF 

BEEF
 − Grainfed beef fillet, carrot and 

horseradish mash, Swiss browns, 
spinach ragout and port jus - GF

 − Grainfed black angus strip loin, topped 
with truffle butter, sautèed golden 
beetroot and peppery endive - GF

PLATED LUNCH OR 
DINNER MENUS. MINIMUM 30 GUESTS.
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HUNTER VALLEY FAVOURITES
1 HOUR  $40.00 
2 HOUR  $50.00 
3 HOUR  $58.00 
4 HOUR  $64.00

BEER
 − Peroni
 − Surry Hills Pils
 − Cascade Light

SPARKLING
A choice of one of the following:
 − Bimbadgen Sparkling Semillon
 − Tower Estate Sparkling Moscato

WHITE WINE
A choice of one of the following:
 − McGuigan, Bin 9000 Semillon
 − Leogate Brokenback Semillon
 − First Creek Chardonnay Botanica
 − Hope Estate Verdelho

RED WINE
A choice of one of the following:
 − Margan Estate Field Blend Red
 − McGuigan Cellar Selection Merlot
 − Hope Estate Shiraz
 − Allandale Cabernet Sauvignon

NON ALCOHOLIC
 − A selection of soft drinks  

and juices

BEVERAGE PACKAGE UPGRADES
Additional beers and wines are 
available from our extended list on a 
consumption basis.

NOTE: DEPENDING ON FINAL NUMBERS 
AND TYPE OF PACKAGE THERE MAY BE 
ADDITIONAL COSTS ASSOCIATED WITH 
SECURITY, AS PER OUR RSA GUIDELINES. 

THE WINERY TOUR
1 HOUR  $28.00 
2 HOUR  $38.00 
3 HOUR  $46.00 
4 HOUR  $52.00

BEER
 − Lovedale Lager
 − Surry Hills Pils
 − Cascade Light

SPARKLING
 − McGuigan Chardonnay Pinot Noir

WHITE WINE
A choice of one of the following:
 − Jade Estate Chardonnay 
 − McGuigan YOU Pinot Grigio

RED WINE
A choice of one of the following:
 − Hope Estate Three Steps Shiraz
 − McGuigan YOU Cabernet 

Sauvignon

NON ALCOHOLIC
 − A selection of soft drinks  

and juices

BEVERAGE PACKAGE UPGRADES
Additional beers and wines are 
available from our extended list on a 
consumption basis.

NOTE: DEPENDING ON FINAL NUMBERS 
AND TYPE OF PACKAGE THERE MAY BE 
ADDITIONAL COSTS ASSOCIATED WITH 
SECURITY, AS PER OUR RSA GUIDELINES.

BEVERAGE
PACKAGES. PRICES ARE PER PERSON.



24

EVENT SERVICE SURCHARGE
 − Minimum catering numbers for any private dinner Events / Functions  

are 30 guests

 − Cash bars only available on request at time of booking and subject to the 
Resort Management Team’s discretion.

A minimum beverage spend will be advised, should this not be achieved and the 
difference will be charged as a surcharge

 − Events that are catered for, or continue after midnight attract a $1000.00 
minimum surcharge

 − All prices are correct at the time/date of publication; however Crowne Plaza 
Hunter Valley reserves the right to change prices and content without notice 
due to market conditions

 − All food and beverage consumed in meeting rooms, restaurants, bars, public 
and function areas must only be that which the Resort has provided.

SECURITY 
The Resort upholds the principles of Responsible Service of Alcohol and in 
accordance with the liquor license applicable to these premises, the Resort 
reserves the right to refuse service to persons suspected of being under the age 
of eighteen (18) years, and to any person who shows signs of intoxication. The 
Resort also reserves the right to remove the offending guest/s from the premises 
or to close the bar entirely. In these circumstances the Event Manager will be 
notified and will be invited to assist in the removal of any offending guests.
Important note:  Functions with delegates on a Beverage Package of more than 2 
hours require the following Crowd Controllers at the organiser’s expense (prices 
available from your Meeting Planner).  Please note this will also apply for late night 
bar requests.
100 - 200 attendees, 1 crowd controller  201 - 300 attendees, 2 crowd controllers 
301 - 400 attendees, 3 crowd controllers  401 - 500 attendees, 4 crowd controllers 
501 - 600 attendees, 5 crowd controllers  601 - 700 attendees, 6 crowd controllers

We thank you in advance for your support throughout your event.

RESPONSIBLE SERVICE OF ALCOHOL
Crowne Plaza Hunter Valley is committed to patron care and adheres completely 
with the Liquor Act in regards to the responsible service of alcohol. The act states 
that “All licensees, nominees and staff of licensed premises have a responsibility to 
ensure that the liquor is sold and supplied to patrons in a responsible manner.”

It is also an offence to supply liquor, allow liquor to be sold to or consumed by a 
person who is under age of 18 years, or who is unduly intoxicated. 

PUBLIC HOLIDAYS
A 10% surcharge will apply for all NSW Public Holidays.

GST
All prices include GST and are subject to change due to government legislation.

MINIMUM NUMBERS
A surcharge will apply should minimum numbers not be met for any particular 
menu.  

SPECIAL DIETARY REQUIREMENTS
Our team of qualified chefs take great care in the preparation of menu items; 
however some food products may contain allergens that individual guests may be 
allergic to.

Your Crowne Meetings Planner will be available prior to your event to discuss any 
of these special dietary requirements with you.

FOOD SAFETY
The team at Crowne Plaza Hunter Valley take great pride in holding a HACCP 
(Hazard Analysis Critical Control Point) Food Safety System Certification. This 
ensures that we are always delivering a high quality product whilst complying with 
international codex principles of HACCP.

IMPORTANT 
INFORMATION.
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