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B R E A K FA S T

THE SANCTUARY BUFFET BREAKFAST $39.00 per person

MINIMUM 20 PEOPLE

COLD SELECTION
Fresh seasonal fruit

Selection of breakfast juices

Variety of cereals

Homemade muesli with dried fruit and nuts

Selection of yoghurt – fruit, low fat, plain

Breakfast pastries, croissants, and muffins

Toast, jams, preserves and honey

HOT SELECTION
Scrambled eggs

Potato rosti

Smoked bacon

Sausages

Baked beans

Grilled tomatoes

Freshly brewed coffee and tea

BUSINESS BREAKFAST $30.00 per person

Fresh chilled orange juice

Breakfast pastries and muffins

Jams and preserves

Fresh seasonal fruit plate

Freshly brewed tea and coffee

CHOOSE ONE OF THE FOLLOWING TO BE SERVED AT YOUR TABLE (INDIVIDUAL PLATES)

Fried eggs, smoked bacon, sauté potatoes, sausages and tomato

Fresh Tasmanian smoked salmon, soft scrambled eggs, with chives

Poached egg, thyme roasted tomato, asparagus on toasted English muffin, sauce choron (v)

Coconut and vanilla rice pudding with citrus salad

Grilled panettone, sweet mascarpone and fresh fruit

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.

(v) vegetarian
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CONFERENCE 
PACKAGES
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FULL DAY DELEGATE PACKAGE $79.00 per person, per day*

MINIMUM 15 PEOPLE

Welcome signage

Plenary conference room hire (0830 – 1730)

Freshly brewed coffee and assorted Twinings teas on arrival accompanied by seasonal whole fruit pieces

Chef’s selection of morning and afternoon treats served with freshly brewed coffee and assorted Twinings teas

Notepads, pens, bottled water and mints

Flipchart and whiteboard (All additional AV quoted by onsite supplier Fairchild Multimedia)

Wireless internet access throughout resort

Seated hot or cold buffet lunch served in Arcuri Restaurant 

OR

Working style lunch (Lunch style is dependent on delegate numbers)

HALF DAY DELEGATE PACKAGE $69.00 per person, per day*

MINIMUM 15 PEOPLE

Freshly brewed coffee and assorted Twinings teas on arrival accompanied by seasonal whole fruit pieces 

Chef’s selection of morning or afternoon treats served with freshly brewed coffee and assorted Twinings teas

Notepads, pens, bottled water and mints

Flipchart and whiteboard (All additional AV quoted by onsite supplier Fairchild Multimedia)

Wireless internet access throughout resort

Seated hot or cold buffet lunch served in Arcuri Restaurant 

OR

Working style lunch (Lunch style is dependent on delegate numbers)

*Groups of less than 15 people will incur a conference room hire charge.

C O N F E R E N C E  PA C K A G E S

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.
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C O N F E R E N C E  PA C K A G E S

CONFERENCE PACKAGES
SEATED IN ARCURI RESTAURANT

HOT AND COLD BUFFET

Assorted breads and condiments

Selection of three gourmet salads and dressings

Chef’s selection of two hot dishes and an accompaniment

Seasonal fruit platter

Two mini desserts

Cheese platter

Freshly brewed tea and coffee

Orange juice, soft drink and iced water

BUILD YOUR OWN BURGER LUNCH

Sesame seed buns

A selection of burger fillings including:

Prime beef

Chicken, chilli and coriander

Panko coated white fish fillet

Crumbed vegetable pattie

Cajun spiced wedges with sour cream

Salads items, condiments and sauces

Chef’s salad selection (2) and dressings

Seasonal fruit platter

2 x Mini desserts

Cheese platter

Freshly brewed tea and coffee

Orange juice, soft drink and iced water

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.



5

C O N F E R E N C E  PA C K A G E S

MEDITERRANEAN BUFFET LUNCH

Ciabatta and Turkish breads with: Hummus (gf, df, v, nf), Pesto (gf), Marinaded olives (gf, df, v, nf)

Rocket, pine nut and Parmesan salad with extra virgin olive oil (gf, v)

Greek salad (gf, v)

Fattoush salad, lemon dressing (gf, v, nf - without tortilla)

Saute Chicken, tomato and basil sauce with chick peas, capsicum and cherry tomato (gf, df, nf)

Slow cooked shoulder of lamb with lentils, garlic and rosemary (gf, df, nf)

Roasted vegetable cous cous (df, v, nf)

Tiramisu (gf) 

Vanilla pannacotta (gf, nf)

Fresh Fruit platter (gf, df, v, nf)

Freshly brewed tea and coffee

Orange juice, soft drink and iced water

ASIAN CURRY BUFFET LUNCH

Thai red curry with chicken, capsicum, pak choi, green onion, rice

Beef Rogan Josh rice

Lentil and spinach curry with potato

Assorted condiments including minted yoghurt and mango chutney

Prawn crackers and pappadums

Cucumber and mint salad

Asian noodle salad

Indian carrot salad (carrots, cucumber, spring onion, chilli, coriander, mint and lime)

Coconut and mango cream

Pandan rice

Fresh fruit platter (gf, df, v, nf)

Freshly brewed tea and coffee

Orange juice, soft drink and iced water

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.
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BREAKS
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B R E A K S

Recharge your delegates with an item from our delicious break menu. Catering for both the sweet tooth and 

dedicated health guru, this menu will keep delegates fresh for their event.

AN ASSORTMENT OF FRESHLY CUT SANDWICHES $12.00 per person

COOL BREAK $6.00 per person

A selection of ice creams served on ice

HEALTH AND WELL-BEING $25.00 per person

Muesli crunch, health bars, fresh sliced fruit, tropical fruit juice and smoothies

SIMPLY CHOCOLATE $25.00 per person

Hot chocolate, chocolate fudge brownies, chocolate dipped strawberries,

chocolate chip cookies and white chocolate tarts 

CONTINUOUS NESPRESSO COFFEE AND TWININGS TEA

Full day $12.00 per person

Half day $8.00 per person

CONTINUOUS BREWED TEA AND COFFEE

Full day $10.00 per person

Half day $6.00 per person

CORPORATE MINI BAR

Offer your delegates a full range of the corporate min bar that includes:

San Pellegrino Sparkling (1L) and Acqua Panna Still Water (1L) $9.00 per bottle*

Pepsi, Pepsi Max and Lemonade Bottles $4.00 per bottle*

Energy Cans  $5.00 per can*

*Charge on consumption

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.



RACV Noosa Resort

BOXED MENU
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B O X E D  M E N U

BREAKFAST BOX  $25.00 per person

Plain Yoghurt

Whole fruit piece

Mini Muffin

Crossiant with preserves

Danish pastry

Bottle of juice

LUNCH PICNIC BOX $25.00 per person

A freshly made roll ham/cheese/tomato OR smoked salmon/cucumber/cream cheese

A packet crisps

A whole fresh fruit piece

A chocolate bar

A bottle of water or juice

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.



RACV Noosa Resort

DINNER MENU
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D  I  N N  E R  M  E N  U

PLATED DINNER OPTIONS

Two course  $66.00 per person

Three course  $82.00 per person

Alternate serve  $3.00 per person

These menus are our Executive Chef’s recommendations, however menus can be tailor made to suit your event.

COLD ENTRÉE

Candied salmon, walnut granola, target beetroot, broad beans, wholegrain honey mustard mayonnaise (gf) without granola 

House smoked hickory duck breast, roast baby beets, pumpkin textures, BBQ dressing (gf)

Ham presse with apple, chorizo and pancetta, remoulade, rhubarb and vanilla, pickled red onion rings (gf)

Hot smoked and cold smoked salmon, soft herb cream cheese, watercress, radish, celeriac, cucumber relish (gf) 

Flaked reef fish and Mooloolabah crab roulade, wrapped in smoked salmon, saffron and dill mayonnaise, cucumber, 

finger lime, avocado oil (gf)

HOT ENTRÉE

Pea risotto with smoked bacon and parmesan (gf)

Twice baked goats cheese and parmesan soufflé, wild mushrooms, hazelnuts, asparagus foam (v)   

Ballontine of chicken and apricot, bon bon of leg meat, parsnip and pear puree, redcurrant (gf)   

Cauliflower cheese crumble, textures of cauliflower, zucchini flower tempura (v)

MAIN

Roast sirloin of beef, truffle mash, wild mushrooms, baby onions (gf) 

Corn fed chicken, celeriac puree, roast carrot, shallots, fondant potato (gf)

Crispy salmon saute potatoes, peas, baby carrots, tomato and chive beurre blanc (gf)

Lamb rump with rosemary, root vegetables, slow braised potato, sprouts and roast parsnip (gf)

Prosciutto wrapped Coral Coast barramundi, basil scented mash, saffron onions, lemon butter (gf)

Benedale farm duck breast, chestnut puree, baby carrots, confit leg croquet

MAIN UPGRADES

Roast fillet of pork, black pudding and apple, sticky braised pork belly, caramelised red

cabbage and sultanas, potato cake, apple relish, green apple puree, crispy crackle (gf) $10.00 per person

Pan seared beef fillet, spinach puree, potato fondant, garlic and thyme crumble,

shallots, haggis    $10.00 per person

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.

(gf) gluten free    (v) vegetarian
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D I N N E R  M E N U

DESSERT

Raspberry macaron, compote of berries, mascarpone cream

Chocolate and peanut butter semi freddo, caramel popcorn, chocolate soil, Chantilly cream (gf)

Citrus tart, raspberry caramel, raspberry sorbet

Passion fruit and coconut pannacotta, lime sorbet (gf)

Churros, cinnamon sugar, warm Nutella sauce

Dark chocolate and orange marquis, vanilla sponge, white chocolate and pistachio soil, orange mascarpone (gf)

Strawberry and vanilla trifle (gf)

Some dishes may change slightly due to seasonality.

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.



RACV Noosa Resort

BBQ MENU
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B B Q  M E N U

Customise your BBQ or buffet by selecting items from our extensive list of fresh local produce, set in a casual yet 

stylish tropical environment that Noosa is famous for.

NOOSA BBQ $65.00 per person

Gourmet beef sausages

Rib-eye steak

Grilled barramundi

Char grilled corn on the cob

Potato salad, sour cream and chives (gf, v)

Pasta salad with sundried tomato, capsicum and basil (df, v)

Crunchy wombok, green papaya and carrot with coriander, mint, cashew nuts, sweet ginger and soy dressing (gf, df, v) 

Assorted breads with bush damper

Chef’s selected dessert table

Fresh local fruit

Freshly brewed coffee and tea 

ADDITIONS 

Marinated vegetable skewers  $5.00 per person

Chicken skewers with Australian honey $2.00 per person

Minced beef burger  $6.50 per person

Local cheese board  $12.00 per person

SEAFOOD UPGRADES

Prawns  $15.00 per person

Oysters $16.00 per person

Bugs $15.00 per person

Blue swimmer crabs  $8.00 per person

Garlic marinated prawn skewers $9.00 per person

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.

(gf) gluten free    (v) vegetarian     (df) dairy free



RACV Noosa Resort

BUFFET MENU
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B U F F E T  M E N U

NOOSA PACIFIC $70.00 per person

COLD SELECTION

Chef’s selection of two salads

Anti-pasto platter

Assorted fresh breads

HOT SELECTION

Spinach and parmesan gnocchi 

Thai red curry with chicken, jasmin rice and prawn crackers

Slow braised beef with mixed root vegetables in a red wine sauce 

New potatoes and vegetables

DESSERT SELECTION

Platter of fresh Queensland Fruit

Chef’s selection of two assorted desserts

Freshly brewed tea and coffee

UPGRADE ITEMS

Slow cooked shoulder of lamb with Australian honey, capsicum and dried apricots served

with herb cous cous $5.00 per person

Tandoori style chicken with cucumber and mint yoghurt, pilau rice and papadums $5.00 per person

Cajun style seafood in spicy tomato sauce with brown rice, vegetables and flat bread $10.00 per person

Crispy duck leg Hoi-sin with pak choi, vegetables, jasmine rice and prawn crackers $10.00 per person

SEAFOOD UPGRADES

Prawns  $15.00 per person

Oysters   $16.00 per person

Bugs  $15.00 per person

Blue swimmer crabs  $8.00 per person

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.



RACV Noosa Resort

CANAPÉS
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C A N A P É S

STANDARD CANAPÉS

3 hot or cold  $15.00 per person
4 hot or cold  $18.00 per person
5 hot or cold  $22.00 per person
6 hot or cold  $26.00 per person
8 hot or cold  $35.00 per person

COLD CANAPÉS

Thai style beef with coriander and sweet chilli sauce (gf)

Prawn cocktail (gf)

Rillettes of smoked Tasmanian salmon, sour cream and dill (gf)

Assorted sushi rolls, pickled ginger (gf, including v)

Salad of smoked chicken, green papaya with mint and lime (gf)

Roulade of chicken and smoked bacon, mango salsa (gf)

Vodka and watermelon shots (gf, v)

Tartlet of sundried tomato with cream cheese and chives (v)

Mini pork roll, raisin and vincotto chutney (gf)

HOT CANAPÉS

Mini vegetable spring roll, sweet soy dipping sauce (v)

Wild mushroom and mozzarella arrancini, garlic aioli (v)

Mini quiche with smoked bacon and gruyere cheese

Salt ‘n’ pepper calamari, sweet chilli and coriander

Tandoori chicken skewers, natural yoghurt and mint

Panko crumbed king prawn, Japanese mayonnaise

Spicy lamb kofta

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.

(gf) gluten free    (v) vegetarian
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C A N A P É S

PREMIUM CANAPÉS

3 hot or cold  $19.00 per person 4 hot or cold  $25.00 per person
5 hot or cold  $31.00 per person 6 hot or cold  $36.00 per person
8 hot or cold  $47.00 per person

COLD CANAPÉS

Natural oysters with: sesame wakame, salmon caviar and lime 

Natural oysters with: cucumber spaghetti, wasabi mayonnaise

Beetroot cured salmon, beetroot chutney

Marinated artichoke, cherry plum tomato pesto (v)

Scallop ceviche with XO sauce

Duck rillette, spiced fruit chutney

Salmon and avocado sushi on sesame wakame

Free range chicken with mango and prosciutto

HOT CANAPÉS

Coriander ginger shrimp with sweet Thai chilli sauce

Jerusalem artichoke soup, white truffle oil 

Mini goat cheese flan with red onion marmalade (v)

Moroccan spiced lamb skewers, cool minted yoghurt

Thai style chilli crab cakes 

Asparagus and parmesan cheese rolls, XO sauce

Salmon and dill crab cake, garlic aioli

SUBSTANTIAL CANAPÉS $12.00 per person

Risotto of wild mushrooms and truffle oil (gf, v)

Thai red curry with chicken and tumeric rice (gf, v)

Slow braised shoulder of lamb with garlic, honey and rosemary on a chive mash (gf)

Beef Rogan Josh, pilaf rice, with cashews and sultanas

Chicken and veal tortellini, tomato and basil sauce, parmesan shavings

PLATTER OF BREADS AND DIPS $50.00 per platter

SERVES APPROXIMATELY 10 PEOPLE

Sea salt crostini with gourmet dip selection: red capsicum pesto and coriander, hummus,

guacamole, sundried tomato, sour cream and basil

Fresh ciabatta (gf bread available)

Extra virgin olive oil, balsamic glaze, dukkah (df, v)

PLATTER OF CHEESE AND LAVOSH $50.00 per platter

SERVES APPROXIMATELY 10 PEOPLE

Triple cream brie, mature cheddar and creamy blue with quince and lavosh

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive.

(gf) gluten free    (v) vegetarian     (df) dairy free
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B E V E R A G E S

HOUSE PACKAGE

1 Hours  $28.00 per person 3 Hours  $38.00 per person 5 Hours  $48.00 per person

2 Hours  $33.00 per person 4 Hours  $43.00 per person

FULL STRENGTH BEER

Crown Lager

Pure Blonde

LIGHT BEER

Cascade Premium Light

SPARKLING WINE

Jean Pierre Sparkling Brut

WHITE WINE

De Bortoli Day Trippers Semillon Sauvignon Blanc

De Bortoli Day Trippers Chardonnay

RED WINE

De Bortoli Day Trippers Shiraz

NON-ALCOHOL

Pepsi 

Pepsi Max

Lemonade

Orange Juice

Mineral Water

Iced Water

UPGRADE OPTION

Corona’s with lime  $7.00 per person

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive

RACV Noosa Resort practises responsible service of alcohol
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B E V E R A G E S

PREMIUM PACKAGE

1 Hours  $32.00 per person 3 Hours  $42.00 per person 5 Hours  $52.00 per person

2 Hours  $37.00 per person 4 Hours  $47.00 per person

FULL STRENGTH BEER

Crown Lager

Pure Blonde

LIGHT BEER

Cascade Premium Light

SPARKLING WINE

Lorimer Chardonnay Pinot Noir NV

WHITE WINE

Lorimer Semillon Sauvignon Blanc

Lorimer Chardonnay

RED WINE

Lorimer Shiraz Carbernet

NON- ALCOHOL

Pepsi 

Pepsi Max

Lemonade

Orange Juice

Mineral Water

Iced Water

UPGRADE OPTION

Corona’s with lime  $7.00 per person

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive

RACV Noosa Resort practises responsible service of alcohol
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B E V E R A G E S

ON CONSUMPTION OPTIONS

SPARKLING WINE   BOTTLE

Dividi d’Italia Prosecco, Extra Dry, Veneto, Italy    $44.00

Ninth Island NV Sparkling Tamar Valley, Tas    $65.00

BEER   EACH

Cascade Premium Lite    $5.00

XXXX Gold    $5.50

Peroni Leggaro    $6.00

Pure Blonde    $6.00

Crown Lager    $7.00

Little Creatures    $7.00

Corona   $8.50

Asahi    $8.50

Heineken   $8.50

Bullmers Pear Cider     $7.00

WHITE WINE   BOTTLE

T’Gallant Cape Schanck Pinot Grigio Mornington Peninsula, Vic  $45.00

Catalina Sounds Pinot Gris Marlborough, NZ   $55.00

Squealing Pig Sauvignon Blanc Marlborough, NZ   $45.00

Shaw and Smith Sauvignon Blanc Adelaide Hills, SA  $62.00

Fifth Leg Chardonnay Margaret River, WA   $45.00

HOUSE SPIRITS   PER NIP

Jim Bream White, Johnnie Walker Red, Absolut Vodka, Bombay Sapphire Gin,

Bundaberg Rum, Jose Cuervo Tequila, Bacardi Rum   $6.50

RED WINE  BOTTLE

Norfolk Rise Merlot Mount Benson, SA   $40.00

T’Gallant Juliet Pinot Noir Mornington Peninsula, VIC   $45.00

Fickle Mistress, Pinot Noir Central Otaga, NZ   $45.00

Wynns “The Sidings” Cabernet Sauvignon Coonawarra, SA   $45.00

Red Claw Shiraz Heathcote, VIC   $50.00

Two Hands “Gnarly Dudes” Shiraz Barossa Valley, SA   $65.00

SOFT DRINKS
Pepsi, pepsi max, lemonade, solo, lemon lime bitters, ginger ale, tonic water $3.70 per glass

Pepsi, pepsi max, lemonade, solo $4.00 per bottle

Bundaberg Ginger Beer $5.00 per bottle  

1 Litre San Pellegrino $9.00 per bottle  

1 Litre Acqua Pana $9.00 per bottle

Prices and menu are subject to change without notice. Prices displayed are GST-inclusive

RACV Noosa Resort practises responsible service of alcohol



RACV Noosa Resort

94 Noosa Drive,
Noosa Heads, Queensland 4567  

Telephone: 07 5341 6300
Facsimile: 07 5341 6399

eventsnoosa@racv.com.au

For more information contact:  
Conferences and Events Team

racv.com.au/venues
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