Conferences and Events
Food & Beverage Packages

Mantra makes room for business and pleasure

Morning / Afternoon Tea

The morning and afternoon teas include freshly brewed
premium coffee and our Aurora tea selection.
Please select two of the following items at $15 per person.

Cakes and slices
Carrot cake
Lemon tart
Caramel slice
Chocolate brownie
Chocolate lamingtons
Cheesecake
Slice

Savory treats
Assorted mini quiche
Mini sausages rolls
Ham and cheese croissants
Spinach and feta pastizzi

Bakery Corner
Banana bread
Chef's daily sweet muffins
Fresh baked savory muffins

Fruit
Seasonal fresh whole fruit
Fresh fruit platter
Any additional items $5 per person.
Please let your Conference and Events Manager know
of any dietary requirements.

Seated Lunch Buffet

Lunch buffets include tea, coffee and water.
All lunch buffets are $30 per person
or included in the Day Delegate Packages
Deli Lunch
Assorted cold cut meats
- Italian salami
- Proscuitto de parma
- Virginia ham
- Smoked salmon
Olives
House pickled vegetables
Roasted vegetable medley
Condiments

Worker's Lunch
Free range roasted chicken
House made cheese and bacon potato bake
House made vegetarian frittata
Local fresh vegetables
Bread rolls
Condiments
Green garden salad, house made coleslaw

Country Lunch
Sandwiches/wraps
- Pastrami, Swiss cheese, sauerkraut, aioli
- Free range pesto chicken, roasted capsicum, feta and cos lettuce
- Smoked salmon, rocket, red onion, avocado

Green garden salad, fresh Greek salad
Green garden salad, house made potato salad

Platters & Boards

Each platter will cater for approximately 10 guests.
Oriental Platter

Crudité Board

$80 per platter
Prawn gyoza
Spring rolls
Satay skewers
Pork wontons
Dipping sauces

$50 per board
Two chef selection dips
Carrot, celery, cucumber, capsicum
Grissini

Seafood Platter
$120 per platter
Tempura QLD prawns
House made salt and pepper squid
Crumbed local market fish
Crispy soft shell crab
Dipping sauces

Aussie Platter
$80 per platter
Mini sausage rolls
Party pies
Barbeque meatballs
Spinach and feta pastizza
Dipping sauces

Antipasto Board
$60 per board
One chef selection sliced meats
Two chef selection dips
Marinated artichokes
Marinated olives
Semi dried tomatoes
Warm crusty baguette

Charcuterie Board
$70 per board
Three chef selection sliced meats
Chef selection terrine
Marinated olives
House made pickles
Toasted baguette

Cheese Board
$60 per board
Two chef selection cheese
Seasonal fresh fruit
Crackers and grissini
Dried fruit and nuts

Canapés

Choose from the following selections and enjoy your event
around our lagoon, garden or courtyard.
5 canapé selection
One hour $25 per person
Two hours $45 per person
Three hours $65 per person

8 canapé selection
One hour $55 per person
Two hours $75 per person
Three hours $95 per person
Additional canapés $4 per person

Cold
Rock oysters, lemon, fingerlime
Fraser Island Spanner Crab, rice cracker, marie rose sauce
Gougere with mornay sauce
Cured Hiramasa Kingfish, cucumber, black olive
Grass fed beef marinated in soy, pickled daikon

Hot
Pea and mint, arancini
Whitsunday prawns, kataifi pastry, Japanese mayo
Gruyere cheese twists
BBQ pork slider
Hervey Bay half shell scallop, garlic, pangratatto

Sweet
Assorted macaroons
Petite cheesecake
Chocolate cornetto
Mini profiteroles
Lemon tart

Buffet Dinner

All buffet dinners are $48 per person and can be
experienced in a private room, lagoon or outdoor restaurant.
Local Tiger prawns upgrade - $10 per person
Mediterranean buffet
Garlic and parmesan bread
House made lasagne
Free range chicken, basil pesto, semi dried tomatoes
Amatriciana pasta – bacon, chili, house made Napoli sauce, house made pasta
Char grilled local vegetables
Rosemary roasted potatoes
Steamed green beans
Tomato, basil and bocconcini salad
Fresh Greek salad
Tiramisu
Cheese platter
Seasonal fruit platter

Australian buffet
Char grilled grass-fed beef with mustard sauce
Local made sausages and grilled onions
Marinated free range chicken
Lamb kebabs
Grilled local market fish
House made baked potato gratin
Seasoned local vegetable medley
Mixed leaf salad with lemon vinaigrette
Pumpkin, beetroot and feta salad
Fresh local fruit pavlovas
Cheese platter
Seasonal fruit platter

Asian buffet
Local seafood laksa with prawn crackers
Grass fed beef cooked in oyster sauce
Red duck curry with fried shallots
QLD mussels steamed in chili and coriander
Stir fried local vegetables
Steamed jasmine rice
Vegetarian fried rice
Soba noodle salad
Asian coleslaw
Coconut rice pudding
Cheese platter
Seasonal fruit platter

Alternate Serve

Ideal for any formal event, presentation night, or gala.
Two courses $48 per person
Three courses $55 per person
Choose from two options for each course.

Mains
Grass-fed eye fillet with pomme puree, mustard
greens and pepper sauce
Pork belly with carrot puree, slowed cooked carrots and horseradish sauce

Entrée
Cured kingfish, daikon, bonito, ponzu dressing
Duck rillette with pear chutney, pickles and toasted brioche

Pan roasted barramundi with braised lentils, pancetta, tomato and a white wine
sauce
Potato gnocchi with basil, pesto, pumpkin, toasted pistachios and parmesan

Prawn and crab tian with avocado, tomato, yuzu dressing

Roasted chicken breast, caramelised cauliflower puree, potato fondant, pearl
onion, mustard sauce

Bull horn pepper stuffed with quinoa, preserved lemon, parsley, brown butter
hollandaise

Dessert
Crème caramel with pear chutney and sable

Char grilled lamb fillet with braised red cabbage, pickled baby onions, green
olive dressing

Chocolate mousse with raspberry gel and macadamia praline
Chef's selection cheese plate with dried fruit, nuts and crackers
Spiced poached pear with creme patissiere, hazelnut, vanilla ice cream
Tropical eton mess with tropical fruit, meringue, chantilly cream

Beverage Packages

Add extra hours of fun for $10 per person, per hour (up to
three hours).
Standard Package
from $30 per person, per hour
House wine selection
Bancroft Bridge Sauvignon Blanc
Bancroft Bridge Cabernet Merlot
Bancroft Bridge Brut
Local beer selection
Toohey's Extra Dry
Toohey's New
Hahn Ultra Crisp (Gluten Free)
Hahn Premium Light
Soft drinks and juices
Pepsi
Lemonade
Solo
Ginger ale
Soda water
Tonic water

Premium Package
from $40 per person, per hour
Standard package wine, plus:
Smith & Hooper Merlot
3 Tales Sauvignon Blanc
Standard package beer, plus:
Corona
Little Creature Pale Ale
5 Seeds Crisp Apple Cider
Standard package soft drinks, plus:
Lemon lime bitters
Ginger beer

Mantra Club Croc
240 Shute Harbour Rd
Airlie Beach, QLD 4802
T: +61 7 4940 2300
E. clubcroc.conf@mantra.com.au
W. mantra.com.au/club-croc

