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 DISCOVER YOUR EVENT 
AT RADISSON 



Radisson Hotel & Suites 
72 Liverpool Street 
Darling Harbour 
NSW 2000 
Sydney 
Phone: (02)8268 8882 
Fax: (02) 8268 8886  
Email: events@radisson-sydney.com.au 
Website: www.radisson.com/sydneyau  

 RADISSON AT WORK:  
TO MAKE YOUR 
MEETING A SUCCESS 

Five flexible function rooms located on level 
one adjacent to the restaurant and bar. 
With natural light and complimentary wire-
less internet in each room and stylish pre-
function space sets a private space for small 
or large events. With the ability to host 
boardroom style meetings from 5 up to 154 
theatre style.  Radisson Hotel & Suites 
recently completed a refresh to all rooms 
during 2011 including a new hotel lobby. 
 
The Grand Criterion room divides into 
four sections, each with individually con-
trolled lighting and air conditioning. 
 
Forresters room features its own break-
out area, ceiling mounted data projector 
and interconnecting double doors to Grand 
Criterion. This room is an ideal space for 
cocktail or gala dinner accessed directly 
from our pre-function circle. 
 
Day Delegate Packages available for half 
day @ $58 or full day @ $75 per person. 
Included for each delegates is arrival tea or 
coffee, morning tea, lunch, afternoon tea, 
pad, pen, water & mints plus standard 
whiteboard, flip chart and electronic screen. 
Minimum numbers apply* 
 
In house AV provides easy conferencing 
with ceiling mounted data projector and 
electronic screen 
 
Club Carlson for Planners provides 
reward points for every event booked back 
to a master account. These points can be 
converted to frequent flyer programs, chari-
table donations, prepaid visa cards or return 
accommodation at over 1000 any Carlson 
Hotel Worldwide. 
www.clubcarlson.com/planners 
 

Radisson Hotel & Suites 
Darling Harbour 
NSW 2000, Sydney 
 

Getting Here Couldn’t 
Be Simpler 
Direct freeway access 
from both Sydney Do-
mestic and International 
Airports via Cross City 
Tunnel provides a fast 
and seemless 20 taxi trip 
(9 kms) to the hotel.  



 WAKE UP TO 
SOMETHING CONTINENTAL 

 

 

Breakfast Menu 
 

$19.00 per person 
 

Assorted Danish Pastries 
 

Assorted Muffins 
 

Croissants 
 

Fresh cut Seasonal Fruits 
 

Fruit Yoghurt 
 

Choice of cereals 
 

Skim, Full cream & Soy milk 
 

Freshly brewed Tea and Coffee 
 

 



 WAKE UP TO 
SOMETHING TRADITIONAL 

 

 

Buffet Breakfast 
 

$24.50 per person 
 

 

The Continental Breakfast Buffet plus:  

 
Scrambled Eggs  

 
Fried Eggs 

 
Crispy Hash Browns  

 
Pork Sausages  

 
Chicken Sausages 

 
Baked Beans 

 
Grilled Roma Tomatoes and Herb Fried Mushrooms 

 



 TRADITIONAL PLATED 
BREAKFAST 

PLATED HOT BREAKFAST INCLUDES 
 
 
Farm Fresh Scrambled Eggs 
 
Crispy Hash Brown 
 
Barbecued Rindless Rashers of Bacon 
 
Pork Sausages 
 
Freshly Baked Croissant 
 
 
 
 
PRE-SET CONTINENTAL BUFFET INCLUDES 
 
Assorted Danish Pastries 
 
Fruit Muffins 
 
 
 
Selection of Cereals 
 
Freshly sliced fruit platter 
 
 
 
Fresh Orange Juice 
 
 
 
Freshly brewed Tea & Coffee is served with every breakfast selec-
tion with continental items preset on side buffet  
 
 
*Items are subject to change due to suppliers demand 
 

$26 per person 
 

Private Room 
Based on a minimum 

of 20 people 



 RADISSON REFRESHMENTS 
MORNING AND AFTERNOON 

 

 

$7 per person for one selection 
$9 per person for two selections 

(Select one or two options to complement your Tea & Coffee Break) 
 

Healthy Choice (Cold) 
 

Basket of Whole Fruit 
Platter of Sliced fruit 

Fruit Muffins 
Mini Yoghurt 

 
Savory Choice (Hot) 

 
Savory Puffs 

Mini Beef / Lamb / Chicken & Veggie Pies 
Ham & Cheese Croissants 

Sausage Rolls 
 

Bakers Delight 
 

Mini lamingtons 
Mini danishes 

Assorted Cookies 
Assorted cakes 

 
Sweet Affair 

 
Chocolate Brownies 

Chocolate Éclairs 
Mini Cupcakes 
Mini Gelatos 

 
~~~~~~~~ 

  
Freshly Brewed Tea & Coffee 

 



 DAY DELEGATE PACKAGE 
BUSINESS WORKING LUNCH 

 

$25.00 per person 
 

Chef’s Greek Salad 
Chef’s Ceasar Salad 

 
Fresh Fruit Skewers 

 
~~~~~~~~ 

 
Select 2 of the following: 

 
Mini sausage rolls 

Assorted Gourmet Sandwiches and Wraps 
Mini Takeaway Boxes 

Ham and Asparagus Quiche 
 

~~~~~~~ 
 

Freshly Brewed Tea & Coffee 
Orange Juice & Mineral Water 

 
Muesli Bars 

Chefs Homemade Cookies  
 
 

$18.00 per person 
 

Garlic & Herb bread basket 
Greek Salad 

 
~~~~~~~ 

 
Assorted Gourmet sandwiches and wraps 

 
~~~~~~~ 

 
Freshly Brewed Tea & Coffee 
Orange Juice & Mineral Water 

 
 
 
 

NOTE: Lunch served in pre-function area or inside meeting room 



 DAY DELEGATE PACKAGE 
LUNCH BUFFET 

 

 

$29.00 per person 
 

Basket of Assorted Breads 
 
 
 
 

Cold Selection 
 

Selection of Cold Cuts 
Herb & Garlic Bread 

 
 
 
 

Hot Selections 
 

One red meat dish 
One white meat dish 

One pasta or noodle dish 
One vegetable dish 

One potato dish and rice 
 

~~~~~~~~ 
 

Sweets 
 

Sliced Fresh Fruits 
Assorted cakes 

 
~~~~~~~~ 

 
Freshly Brewed Tea & Coffee  

Orange Juice 
Mineral Water 

 



 FLEXIBLE LUNCH AND 
DINNER MENU OFFERINGS 

Entrée 
 
Avocado, kiwi fruit & king prawns w sambucca mayonnaise 
Antipasto misto- parma ham & melon, sundried tomato, grilled eggplant, pickled mushrooms, 
smoked salmon, marinated artichoke 
Potato gnocchi tossed in a creamy gorgonzola sauce 
Steamed sea scallops in ½ shell with lime & dill 
Trio of oysters- Kilpatrick, natural & béarnaise 
Ricotta and spinach ravioli with sage butter 
Murg malai tikka- succulent pieces of chicken marinated in cheese, yoghurt & spices  
and served with mint chutney 
Smoked salmon & tabouli roulade dressed with garlic tahini 

 
 

Main 
 
Oven roasted MSA sirloin steak w potato rosti mélange of vegetable on truffle cabernet jus 
Grilled barramundi w kumara mash, seaweed salad & cherry tomato salsa 
Peking duck risotto enriched w white truffle oil & parmesan flakes 
Char siu lamb cutlets on green pea couscous, steamed bok choy & five spiced red wine jus 
Chicken breast stuffed with camembert & asparagus w mushroom 
risotto & grain mustard sauce 
Rosemary flavored char grilled beef paillard, on a bed of greek salad & cheese herb foccacia 
Veal escallops with cabernet jus, garlic mash potato, buttered snow peas & carrot 
Linguini tossed with garlic, king prawns, white wine, parsley, fresh tomatoes 
and white truffle oil 
Hickory marinated 300gms MSA rump steak with creamy mash potato, 
seasonal veggies & swiss mushroom jus 
Cajun crusted salmon fillet on steamed coconut rice, broccoli amandine & balsamic reduction 

 
 

Dessert 
 
Hazelnut marquise w rose double cream & mixed berry compote 
New York baked cheese cake w passion fruit coulis 
sticky date pudding w butter scotch sauce & coconut lychee ice cream 
sliced seasonal fruits with vanilla bean ice cream 
chocolate pudding w warm vanilla custard 
banana flambé w strawberry sorbet 
triple chocolate mousse on mango & strawberry coulis 
apricot & almond frangipane tart with crème Chantilly 

 

Set Menu 
2 Course @ $42pp 
3 Course @ $55pp 

Alternate Menu 
2 Course @ $50pp 
3 Course @ $65pp 

Limited Choice 
2 Course, 2 Choice @ $55pp 
2 Course, 3 Choice @ $70pp 
3 Course, 2 Choice @ $65pp 
3 Course, 3 Choice @ $80pp 

Maximum of 20 people 



 

ORIENTAL BUFFET  
$35.00 per person 

Add on a Beverage package 
from $21 per person 

 
 

First  
 

Glass noodle salad w sesame 
Thai Beef salad 

Kim Chi 
Tuna & Bean salad 

Chicken, snow pea & cucumber salad 
 
 
 

Second 
 

Steamed Jasmine rice 
 Spicy Thai Chicken Curry w’ Asian Greens 

Sweet & Sour snapper fillet w capsicum 
Stir fried Beef with ginger & soy 

seasonal Vegetables w garlic & oyster sauce 
Stir fried noodles w seafood combination 

 
 
 

Third 
 

Sliced fresh fruits 
Peach & pistachio gateau 

Black forest gateau 
Rice pudding w dry fruits 

 
 
 

Tea & Coffee 
 
 
 



 

SEAFOOD BUFFET 
 

 

$85.00 per person 
 
 
 

First  
 

Cooked tiger Prawns, Pacific Oyster, NZ Mussels, 
Cooked crab 
Greek salad 

Marinate artichokes, olives, sundried tomatoes 
Grilled eggplant, zucchini, green & red pepper 

 Tomato & bocconcini w pesto 
Spicy Calamari Salad 

Bread basket  
 

Second 
 

BBQ Lamb chops  
Barramundi fillet w lemon & dill sauce 

Steamed Atlantic Salmon with Ginger and Soy  
Butter chicken  

Roast MSA striploin w green pepper sauce 
Penne w creamy salmon sauce  

Salt & Pepper Squid 
Green & cumin pilaf 

 
Third 

 
Peach and Pistachio Gateau  

Cheesecake 
Triple chocolate mousse 

Sticky date Pudding 
Seasonal fruit platter  

Cheese Board with water crackers  
 
 

Tea & Coffee 
 



 

CANAPE’S MENU 

 
 

$12.00 per person, per hour 
 

Cold Canapés  
 

Vegetable Crudities w Blue Cheese Dip  
Corn Chips w Guacamole & Tomato Salsa  
Crispy Kobus w Baba Ganoush & Hummus  

Bruschetta  
 

Hot Canapés  
 

Cocktail Spring Rolls  
Mini Vegetable Samosas  
Satay Chicken Skewers  

Thai Fish Cakes  
Devilled Chicken Wings  

 
 
 

$25.00 per person, per hour 
 

Cold Canapés  
 

Oyster shots  
Smoked Salmon, Cream Cheese & Tabouleh Roulade  

Corn chips w Guacamole & Tomato Salsa  
Chicken Liver Pate on Melba Toast  

Parma Ham & Melon  
 

Hot Canapés  
 

Garlic & Parsley Prawns  
Salt & Pepper Squid  

Satay Chicken Skewers  
Fried Camembert  

Steamed Prawn Dumplings  
Cocktail Spring Rolls & Samosas  



 BEVERAGE 
PACKAGES 

STANDARD PACKAGE 
 
Stony Peak Brut Reserve, Australia 
Stony Peak, Chardonnay, Australia 
Stony Peak Shiraz Cabernet, Australia 
 
Cascade Light 
Cascade Premium 
Toohey’s New 
Pure Blonde 
 
Soft Drinks and Orange Juice 
 
PREMIER PACKAGE 
 
Star Bay Sparkling Sauvignon Blanc, Australia 
Marnier Vineyard Sauvignon Blanc, New Zealand 
Tyrrell’s Brokenback Shiraz, Australia 
 
Cascade Light 
Cascade Premium 
James Squire Amber Ale 
Pure Blonde 
Crown Larger 
 
Soft Drinks and Orange Juice 
 
DELUXE PACKAGE 
 
Seppelt Salinger Vintage, Australia 
Matua Estate Paretai Sauvignon Blanc, New Zealand 
Penfolds Bin 128 Shiraz, Australia 
Tailor-made welcome cocktail 
 
Jonnie Walker Red Label 
Smirnoff Vodka 
Bacardi Rum 
Gordon’s Gin 
Jim Beam Bourbon 
 
Cascade Light 
Stella Artois 
James Squire Amber Ale 
Pure Blonde 
Crown Larger 
 
Soft Drinks and Orange Juice 
 
*All beverages are subject to suppliers availability 

 1 Hour $21 
 2 Hour $32 
 3 Hour $39 
 4 Hour $45 

(Additional hours @ $10 pp) 
 
 
 
 
 
 
 
 

 1 Hour $28 
 2 Hour $39 
 3 Hour $48 
 4 Hour $55 

(Additional hours @ $13 pp) 
 
 
 
 
 
 
 
 
 

 1 Hour $38 
 2 Hour $55 
 3 Hour $68 
 4 Hour $78 

(Additional hours @ $10 pp) 


