
 

$18.90 
PER PERSON 

REDISCOVER 

CONFERENCING 

WITH PRIME 

• Conference rooms with  

natural light 

• On site conference co-ordinator  

available throughout your             

conference working day 

• A variety of breakout areas available 

for lunch, dinner  

and refreshments 

• One level location for all conference 

rooms 

$18.90 Per Person 
Minimum of 12 people 

Served in Bistro 169 OR in your conference room 

 

 

Includes:  

• Your choice of Turkish bread, bagels, foccacia bread, panini, 

ciabatta, or spinach tortilla wrap with your selection of 3 fillings 

(Gluten free bread available) 

• Hot savoury dish of your choice 

• Chef’s selection salad 

• Your choice of dessert 

• And freshly brewed coffee and a selection of teas 

 

(Menu options on reverse) 
 

 
 

 

 

 

 
 

 
 
 
 
 
 
Dietary Requirements 

We always cater for dietary needs and can change recipes and dishes to suit, or provide sepa-

rate meals for individual needs. 

 

All prices include 15% GST.  Menus subject to change. 

 
 
 

Light Lunch Menu 

Add a fresh fruit platter with berry coulis for  

$3.00 per person 



 

$18.90 
PER PERSON 

REDISCOVER 

CONFERENCING 

WITH PRIME 

• Conference rooms with  

natural light 

• On site conference co-ordinator       

available throughout your conference 

working day 

• A variety of breakout areas available 

for lunch, dinner and refreshments 

• One level location for all conference 

rooms 

Please select 1 bread option 
 

• Turkish, bagel, focaccia, panini, ciabatta, or spinach tortilla wrap 

 
Sandwich Fillings- Please choose three 

 

• Roast beef, caramelized onion, tomato & fresh greens 

• Chicken bacon & homemade aioli 

• Ham & edam cheese 

• Feta cheese, spinach & sundried tomato 

• Tuna, cucumber, tomato, lemon, & mascarpone cheese 

• Ham, tomato, & Dijon mustard 

• Pastrami, red onion, tomato, greens, & relish 

• Roasted vegetables with melted mozzarella 
 

Hot savoury item- Please choose one 
 

• Mini chicken sausage rolls, potato top pies, mince pies, bacon & egg 

quiche & vegetable quiche served with tomato sauce 

• Oriental savouries; spring rolls, samosas, chicken & lemon grass 

dumplings served with sweet chilli sauce 

• Hoki bites & squid rings with fresh lemon & tartare sauce 

• Home made frittata with feta cheese, sundried tomatoes, potatoes & 

onion 

• Chef’s soup of the day served with warm bread 

 

Salads – Please choose one 
 

• Baby spinach, cherry tomatoes, caramelized walnut & fresh orange 

• Tuna salad, fresh mesclun leaves, cucumber with lemon &             

mayonnaise dressing 

• Rocket olives, feta cheese & sundried tomato 

• Roasted kumara and potato, bacon, parsley & garlic 

• Greek salad– Tomatoes, cucumber, red onion, olives & feta cheese 

• Corn and beans salad; broad beans, black beans, chick peas, peas, 

corn mesclun & red onion 

 

Desserts– Please choose one 
 

• Chocolate mud cake 

• Carrot cake 

• Banana cake 

• Chocolate fudge 

• Caramel slice 

• Fruit kebabs 

Light Lunch Options 


