Brisbane International - Rocklea

“Providing value for money”
Stress-free Conference &
Event services

1326 Ipswich Road,(Cnr Medway Street)
Rocklea Qld 4106
Ph — (07) 3892 3388
Fax — (07) 38926676

Event Co-ordinator: Bernadette Young
inquiries@rockleainternational.com.au

To view our property visit
www.rockleainternational.com.au

Effective 01/01/09 — 31/12/09

All prices are subject to change and are GST Inclusive
It may be necessary, due availability of supplies, to make reasonable
substitutes to selected menu




Facilities & Services

The Brisbane International- Rocklea is a newly built (2004) 4
Star Property boasting ambience, corporate professionalism and
high quality, value for money accommodation and service

Rocklea International boasts

¢ 42 Accommodation rooms

¢ The “Market Place” A-la-carte
Restaurant (Breakfast 7 Days &
Dinner Monday —Thursday)

¢ Alfresco areas for outdoor catering

¢ Room service

CONFERENCE ROOMS

Conference & Group Booking Liaison
Wheelchair Accessible Rooms

24 hour reception

On-site parking for guests

Business services

High Speed Internet Access
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Room Details U-Shape Classroom Theatre
Style

Sherwood Room

Archerfield Room
(10m x 5.2m) 20 25 45

All Room Hire fees include the use of an OHP & Screen, Whiteboard
& Markers, Flipchart with Paper & Pens, Chilled Water & Mints.

Sherwood Room $200.00 per day
Archerfield Room $200.00 per day
Night Rates available

Audio Visual Hire — Rates includes GST and Delivery

Standard Data Projector $ 195.00 per day

MONDAY ONLY CONFERENCE RATES
(No minimum numbers required)

Why not take advantage of our ‘Off Peak’ Conference Rates.

Discounted Conference Room Hire @$175.00—Full or Half Day
Tea/Coffee & Hot Chocolate On arrival @ $3.00pp

Chef’s Selection Morning Tea — Bakery Item with Tea,
Coffee & Hot Chocolate $5.50pp

Lunch — Assorted Sandwiches Tea, Coffee & Hot
Chocolate & Fresh Fruit Juices @ $13.50pp

Afternoon Tea — Fresh Fruit Platter Tea/Coffee & Hot
Chocolate @ $5.50pp




Executive Package

$39.50 Per Delegate Per Day

(Minimum of 15 Delegates)

Inclusive Of:
Room Hire
OHP & Screen
Whiteboard & Markers
Flipchart, Paper & Pens
Pads & Pens for Delegates
Purified Water & Mints

ON ARRIVAL
Freshly Brewed Coffee, Assorted Teas

MORNING TEA & AFTERNOON TEA
All Morning & Afternoon Teas are served with Freshly Brewed
Coffee, Assorted Teas & Hot Chocolate

Select ONE item from the following for each break:
Assorted Danishes — Apricot, Apple & Berry

Assorted Muffins — Blueberry & Chocolate Chip
Lamingtons topped with whipped cream

Home-made cookies

Assorted Cakes — Carrot, Banana, Orange & Chocolate
Seasonal Fresh sliced Fruits

* & O O o o

LUNCH
Freshly Baked Bread Rolls, Freshly Brewed Coffee, Assorted Teas,
Fresh Fruit Juices& Iced Water
*Served with Two Salads,

Select ONE item from the following for each break:

¢ Chef’s Selection Cold Meat Platter*>

Chicken & Cheese Filos*

¢ ‘Sausage Sizzle’ — Beef and Pork Sausages, Onion Rings, ldaho
Potato + Garden Salad and a Selection of Condiments.

¢ Assorted Sandwiches — Served with Fruit Platter in lieu of Salad
& Rolls

¢ Assorted Italian Panini Bread -Served with Fruit Platter in lieu of
Salad & Rolls

<




Connoisseur Package

$46.50 Per Delegate Per Day

(Minimum of 15 Delegates)

Inclusive Of:
Room Hire
OHP & Screen
Whiteboard & Markers
Flipchart, Paper & Pens
Pads & Pens for Delegates
Purified Water & Mints

Fresh Orange Juice, Freshly Brewed Coffee
& Assorted Teas

All Morning & Afternoon Teas are served with Fresh Orange Juice,
Freshly Brewed Coffee, Assorted Teas & Hot Chocolate

Select ONE item from the following for each break:
¢ Buttermilk Scones served with whipped cream & Jam
¢ Mud Cake

¢ Chocolate Eclairs

*
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Assorted Cheescakes

Hot Savouries (spinach & ricotta triangles, sausage rolls,
flame grilled meat balls, gourmet pies & mini quiche)
Seasonal Fresh Fruits, assorted cheeses & crackers

¢ Ham & Cheese Croissants (served cold or warm)

*

Freshly Baked Bread Rolls, Fresh
Orange Juice, Freshly Brewed Coffee, Assorted Teas,
Hot Chocolate & Fresh Fruit Juices
*Served with Two Salads,
Select ONE item from the following for each break:
¢ Home—Made Beef & Chicken Pies
¢ Traditional Lasagne
¢ Indian Style Lamb Curry served with Jasmine Rice and
Pappadums and one garden fresh salad
¢ Assorted Chicken Kebabs with a Satay or Honey Soy Marinade
served on a bed of Jasmine Rice and one garden fresh salad
¢ BBQ - Tender Rib Fillet, Sausages, Onion Rings, Idaho
Potato, one garden fresh salad and Selection of Condiments




Morning & Afternoon Teas

Freshly Brewed Coffee, Assorted Teas

¢ On Arrival @%$2.50 per person
¢ Coffee, Tea and Cookies on Arrival @$5.50 per person
¢ Continuous @%$6.00 per person

Choose one item from the following for each break (served with
Freshly Brewed Coffee & Assorted Teas):

$6.50 per person:

Assorted Danishes - Apricot, Apple & Berry
Lamingtons topped with whipped cream

Assorted Muffins - Blueberry and Chocolate Chip
Assorted Cakes — Carrot, Orange, Banana & Chocolate
Home made Cookies

Seasonal fresh Sliced Fruits
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$7.50 per person:

Buttermilk Scones (served with Jam and Cream)

Chocolate Eclairs

Assorted Cheesecakes

Mud Cake

Ham & Cheese Croissants (served cold or warm)

*Hot savouries (spinach & ricotta triangles, sausage rolls,
flamed grilled meatballs, gourmet mini pies and mini quiche)
¢ *Seasonal fresh sliced fruits, assorted cheeses & crackers
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*Minimum of 10 people




Lunches

All lunches are served with Freshly Brewed Coffee,
Assorted Teas, Orange Juice & Chilled Water

(choice of one of the following)
¢ Sandwiches, Bagels, Italian Panini Breads or Foccacias with assorted fillings

(Minimum 10 people)
Freshly baked bread rolls
*Served with two Garden Fresh Salads
(choice of one of the following)

¢ Chef's Selection Cold Meat Platter*
¢ Chicken Kebabs (Satay or Honey Soy ) served with Jasmine Rice and one
Garden Fresh Salad
¢ Chicken and Cheese Filos*
¢ Home Made Pies (Beef or Chicken)*
¢ Traditional Lasagne*

Add a fruit platter for an extra $3.00pp

(Minimum 15 guests — one dish, Minimum 30 guests — two dishes)
Served with steamed rice, tossed salad & fresh bread rolls
¢ Chicken Cacciatore
¢ Beef & Burgundy
¢ Chicken Mornay
¢ Indian Style Lamb or Chicken curry

(Minimum 15 guests)
Served with two salads & freshly baked bread rolls
Chef’s Selection Cold Meat Platter
Hot Fork Dish (choose from options above)
Steamed Rice
Assorted Cheese & Seasonal Fruit Platter

(Minimum 15 guests)

(Minimum 15 guests) ¢ Tender Rib Fillet

Pork & Beef Sausages Pork Sausages

Onion Rings Onion Rings

Tossed Salad Idaho Potato
Coleslaw Tossed Salad

Breads & Condiments Breads & Condiments
Seasonal Fresh Sliced
Fruits or Chef’s
Selection Dessert
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(1 Platter serves approximately 10 guests)

Chef’s Selection includes:-

Spinach and Fetta Triangles
Flame Grilled Meatballs
Individual Quiche
Gourmet Mini Pies
Sausage Rolls
Mini Spring Rolls

All served with dipping sauces

(1 Platter serves approximately 10 guests)



Monday — Thursday from 6.30pm - 9.00pm

M

Entrée

Garlic Bread

Bruschetta Pomodoro

Butterfly prawns with sweet chilli and soya sauce
Trio of Dips served with fresh crusty bread (Summer)
Caesar Salad

Chefs soup of the day (Winter)

Crumbed Calamari

Main

Chicken Schnitzel with chips and salad™*
Tempura barramundi with chips and salad*
Penne Pasta with chunky ltalian meat sauce
Rictotta & Spinach Ravioli

Traditional beef lasagna with chips and salad*
Mediterranean Chicken with chips and salad*
Pan Fried Barramundi* with chips and salad*
Prime Rib Fllet 300 gms with chips and salad*
T-Bone 300 gms* with chips and salad*
Massuman Lamb Curry with Jasmine Rice
Veal Fungi with chips and salad*

Indian Lamb Curry (Mild) served with Jasmine Rice & Pappadams
Gardnished with fresh coriander
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* Mains can be served with garden fresh vegetables or salad and chips

Dessert

Tiramisu — [taly’s Favourite

Mango Cheesecake

Apple Crumble and Custard

Lemon Meringue Pie

Individual Paviova

Ice Cream with Topping Chocolate or Strawberry
Beer

XXXX Gold

Cascade Light

Carlton Mid Strength

XXXX Bitter

VB

Heineken

White wines

Clancy’s Semillon Sauvignon Blanc
D'Ardenberg ‘Olive Grove” Chardonnay
Poet’'s Corner Unwooded Chardonnay
De Bortoli Sauvignon Blanc

Red wines

Glancy’s Shiraz Cabernet Merlot

Jacobs Creek Reserve Cabinet Sauvignon
Fox River Shiraz

Grant Burge "Hillcot” Merlot

Richmond Grove "Weathervane” Glass
Non Alcoholic

7.5
7.5
7.5
7.5
7.5
55

4.5
4.5
4.5
50
50
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26.0 6.5
335

250604
230604

26.0 6.5
29.0

27.0 609
260 609
6.0

30



Accommodation & Breakfast

Rates Valid to 31.12.08
(Rates quoted are per room per night)

Single/Double Accommodation

N>  Double or Queen Size Bed $115.00
(1 or 2 guests)
Twin Accommodation
$125.00

N> <3 Queen Size Bed + Single Bed
(2 guests)
2 Bedroom Apartment Sleep 4

Eﬁ &> Queen Size Bed, 2 Single Beds, 5160.00

With kitchenette
Extra Adult $25.00
Cot $15.00

All rates are room only basis
GST Inclusive

Continental Buffet 14.50pp:
Assorted Cereals

Toast

Croissants & Danishes

Fresh & Preserved Fruits

Yoghurt

Jams, Marmalade & Honey

Gourmet Leg Ham, Cheese & Garden Tomato
Fresh Fruit Juice

Freshly Brewed Coffee & Tea

Hot Breakfast @$19.50pp:
All of the continental buffet
Plus:
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¢ Premium Bacon
Chipolata Sausages
¢ Eggs — Made to order

*

¢ Plus your choice of 1
Hash Browns,
Baked Beans
Spaghetti
Hash Browns
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