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Breakfast Menu
Plated
$16 per person
Baked egg ramekins with ham, brie and chives
Scrambled eggs with bacon and grilled tomato drizzled with
extra virgin olive oil
Eggs benedict – poached eggs on Virginia ham and English muffin
topped with hollandaise sauce and sautéed spinach

Buffet
$22 per person
Scrambled or fried eggs with toasted pana di casa
Bacon and grilled tomato
Orange juice, percolated coffee, tea
Fruit platter, croissants, Danish, muffins, French stick and preserves
Minimum 20 people

Extras
$2 per person per item
Sautéed spinach
Sausages
Home-made baked beans
Mushrooms
Hash browns

Continental
$16 per person
House made muesli
Warm porridge with raw sugar and yoghurt
Poached fruit
Fruit platter
Croissants and Danishes
Toast and preserves
Percolated coffee and tea
Orange juice
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Morning & Afternoon Tea Menu
Scones
Muffins
Lemon tart
Banana cake
Ginger lime slice
Mocha mousse cake
Chocolate and raspberry slice
Blueberry cheesecake
Club finger sandwiches
Fruit platter
Cheese platter

Full Day
$58.00 per person
Includes morning tea + option 1 from a la carte set menu + afternoon tea

Half Day
$43.00 per person
Includes morning or afternoon tea + option 1 from a la carte set menu

Morning Tea
$15.00 per person

Afternoon Tea
$15.00 per person
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A la Carte Menu
Entrées
Shredded smoked chicken salad with red wine dressing
Prawn, cucumber, watercress tower with lime mayonnaise and parmesan wafer
Lamb loin filled with mushrooms and wrapped in puff pastry
Beetroot risotto with goat’s cheese and candied walnuts

Mains
Fettuccine with Atlantic salmon, snow peas and saffron cream sauce
Barramundi parcel with kipfler potatoes, leeks and vanilla Beurre blanc
Moroccan spiced chicken with burnt carrot, goat’s cheese and olives
Roasted duck breast on pumpkin with balsamic reduction and candied walnuts
Baked eggplant in tomato with oregano and lemon, olive oil vinaigrette
Beef rib eye (cooked medium) on smoked tomatoes, sumac croutons,
snow peas and olives

Sides
Rosemary and garlic wedges
Seasonal steamed vegetables
Bad boy chips
Dressed fresh garden salad

Desserts
Dark almond chocolate tart
White chocolate and lime mousse with lime curd
Berry cheesecake with strawberry cream
Orange and almond cake with chocolate ganache
Selection of cheese and fruit plate

Option 1 – $28 per person
One course – choose two dishes, served alternately, plus complementary
garlic bread and bruschetta on arrival

Option 2 – $45 per person
Two courses - choose two dishes from entrée/main or main/dessert menu,
served alternately

Option 3 – $55 per person
Three courses - choose two dishes from entrée, main and dessert, served
alternately, and two side dishes, which will be placed on tables for the main course
For an extra $5.00 per person, another dish from any course may be chosen
A la carte menu minimum 12 people
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Cocktail Menu
Canapé Selection
COLD
$3
Mini bruschetta
Homemade dips with Turkish bread
Sundried tomato and leek quiche
$5
Chilled cauliflower soup with curry oil
Goat’s cheese and onion jam tart
Vietnamese rice paper rolls with peanut dressing
$6
Marinated tuna on crushed peas with horseradish
Duck pancake with cucumber, capsicum, hoisin sauce
Goat’s cheese, olive and cherry tomato tart with seeded mustard
Beef tartar on walnut crouton

HOT
$3
Shitake vegetarian dumplings
Smoked ham with pea puree
Coconut chicken strips
$5
Yum Cha selection (selection of above items)
Mini hamburgers
Beer battered Barramundi with sweet potato chips and lime mayonnaise
Beef satay with peanut and coconut dressing
$6
Nori wrapped king prawns in tempura batter with wasabi soy sauce
Seared scallops on sweet potato mash with basil oil
Lamb kebabs, garlic cucumber relish
Quail breast with onion jam
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Cocktail Menu
Sweets
$3
Caramel slice
Chocolate brownie
Lemon tart
$5
Mini lamingtons
Mini churros with chocolate ganache
Chocolate mousse cups

Small Plated Dishes
$10
Chicken, lemon, garlic, mushroom risotto
Ricotta, spinach and pistachio cannelloni with roasted tomato Napoli sauce
Salt & pepper calamari drizzled with pineapple dressing on Asian mint salad
Beer battered Barramundi with chips and lime aioli
Chargrilled eye fillet medallions on spring onion mash and red wine jus
Lamb neck, slow cooked in cranberry sauce with polenta
Red curry duck rice pancake and Thai basil
Artichoke hearts, sundried tomato and beef roulade on sweet potato mash
Minimum spend $22 per person
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Floor Plans
Atrium

Courtyard

60 people cocktail

Terrace

Terrace

Bistro (private room)

60 people sit down
100 people cocktail
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Points to Note
Payment Terms
The Mail Exchange Hotel requires a 20% deposit of the minimum spend to be
paid in order to secure your reservation. For all exclusive reservations in
December, this deposit is non-refundable on cancellation.

Beverages
The Mail Exchange Hotel has a concise wine list, cocktail menu, full bar of spirits
and a selection of local and imported beers.
We will be happy to liaise with you regarding your beverage choices.
Please note that beverages are charged on consumption. We do not offer beverage
packages however we are able to provide a facility for an open cash bar.

AV Equipment
Microphone, lectern, podium and TV screens are available for use at no charge.
All other equipment can be hired at an additional cost.

Presentations & Speeches
Presentations and speeches are only possible in the Bistro Dining Room or when
the whole bistro is booked exclusively.
The use of audiovisual equipment is subject to approval by management.
No marketing material can be pinned or attached to the walls or windows,
however free-standing items can be used.

Contact
For all event and conference enquiries:
Nici Nicholson or Michelle Wallace
03 9903 6880
info@mailexchangehotel.com.au

