CELEBRATE WITH STYLE THIS

Festive Season

Treat your guests to a special celebration like no other with outstanding
food and exceptional service at the world class Darwin Convention
Centre.
Select from a three-course premium
dining experience, throw a festive
cocktail party, or host a relaxed
luncheon. No matter what option you
choose, we are here to handle the
details so you can simply relax and
enjoy the festivities.

For more details or to book your event
at the Darwin Convention Centre,
please contact:
T (08) 8923 9000
E sales@darwinconvention.com.au

A range of inclusions and additional
options are also available to ensure that
your celebration is a fun and memorable
occasion for everyone.

All packages are quoted on a 50 guest
minimum.
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PREMIUM PACKAGE
LUNCH/ DINNER
The Premium Package includes complimentary drink on arrival, table
service, and a selection of two entrées, mains and desserts.
$95 per person
Entrées

Desserts

Northern Territory king prawn with compressed
watermelon, marinated feta, caper and baby herbs with
lemon dressing

Noel ice cream laced glace fruits with glazed peach,
almond biscuit and chocolate soil dusting

House smoked salmon with vanilla, pink peppercorn, wafer
crostini with dill sour cream dressing
Nummus of jewfish with roasted red pepper tomato
chutney and citrus mayonnaise
Duck breast with pumpkin truffle mousseline, candied
apple, wilted baby spinach and dried cranberry dressing
Roasted beetroot carpacio with crumbled feta, shaved
fennel, soft salad greens and toasted sourdough (V)
Master stock braised chicken breast with pink ginger, nori
rice, crisp vegetable salad and wasabi mayonnaise

Mains
Sous vide sirloin of beef with truffled potato, broccolini,
roasted eschallots and reduced red wine jus
Northern Territory jewfish fillet, lemon scented chickpea,
parsley, almond and slow roasted egg tomato with thyme
and sumac yoghurt dressing
Rosemary spiced loin of pork with pomme fondant, roasted
apple rings, green beans, smoked bacon and radicchio
dressing
Breast of chicken with potato parmesan puree, broccolini,
roasted peperonata, basil dressing
Mixed mushroom pithivier, braised savoy cabbage, confit
shallot, creamy parsnip puree (V)

Orange and chocolate mousse, spiced fruit brioche and
vanilla ice-cream
Honey nutmeg panna cotta, marinated Grand Marnier
medjool dates, pistachio crumble with caramel sauce
Chocolate crème brulee, almond biscotti and Irish
whiskey ice-cream

Served with freshly brewed coffee and tea

Inclusions:
Room hire
Red carpet for arrival
Stage and dance floor
Ambient room colour lighting
Two printed menus per table

Available upon request:
Theming
DJ
Entertainment
Photography

A surcharge will apply to bookings on a Sunday or
public holiday.
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FESTIVE PACKAGE
COCKTAIL PARTY
The Festive Package includes a 2 hour roving canapé service and
cellar selection beverage package.
$75 per person

Cold canapés
Cherry compote over goat cheese curd tartlet
Prawn, cucumber & basil with smoky chipotles dipping
sauce
Hot smoked salmon, dill sour cream dressing and corn
salsa
Candied walnuts, double brie, salted croute
prosciutto,cheese puffs

Hot canapés
Chicken & bacon skewers with tequila yogurt dressing

Assorted spring rolls (duck, barramundi and prawn) sticky
plum sauce
Onion thyme relish with blue cheese tart
Mini beef wellington with garlic aioli
Salt & pepper squid with saffron dressing

Available upon request:
Upgraded beverage packages*
Theming
DJ
Entertainment
Photography
* Security is required at events where alcohol is
served.

A surcharge will apply to bookings on a Sunday or
public holiday.
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GOURMET PACKAGE
LUNCH / DINNER
The Gourmet Package offers those preferring a more relaxed dining
experience a shared table top service that everyone can enjoy.
$69 per person

Starter
Selection of bread rolls

Entrée
Pumpkin, rocket & pistachio salad with red vinegar
dressing
NT cooked tiger prawns with lemon wedges and
dill caper sauce

Mains
Roasted leg of ham with nutmeg and rhubarb glaze
Baked turkey with cranberry, apricot stuffing and jus
Double cooked kipfler potato and rosemary salt
Basil buttered steamed broccolini

Desserts

Available upon request:
Sparkling wine on arrival*
Theming
DJ
Entertainment Photography
Photography

Sliced fresh fruit
* Security is required at events where alcohol is
served.

Fruit mince pies
Served with freshly brewed coffee and tea

A surcharge will apply to bookings on a Sunday or
public holiday.

Shared service is subject to COVID restrictions in
place at the time of event.
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