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With any conference or training event there is a lot

at stake and in this post COVID season there is even

more at stake.  You only have this one opportunity to

impact your guests.  

 

The AV equipment needs to work; the room

temperature comfortable; the food delicious and

appetizing.  With so much to think about and so

much at stake, it is hard to know if everything is

getting done right. 

 

At Tailrace Events we take the stress out of the

planning of your event so you can focus on the main

reason for your conference or training event.  We

want your guest leaving talking about your event

 

  You need one partner you can trust to bring your

vision to life and execute it seamlessly.



CATERING 



Tea & coffee

Water and juices 

The Breakfast Club - $22pp

Chia pudding, fresh berries, coconut

Mini bircher muesli cups, apple, yoghurt, maple syrup

Fresh fruit salad cups, yoghurt, honey

Cheese & bacon savoury muffins

Toasted Granola muesli, poached fruits, yoghurt

Blueberry muffins

Scrambled eggs, bacon, mushrooms, spinach & toast

Poached eggs, avocado smash, spinach, warm quinoa

Poached eggs, bacon & sausage fried rice, roasted tomato salsa

Scrambled eggs, hot smoked salmon, spinach, cherry tomatoes,

toast

Sunrise Breakfast - $36pp
▪ Tea & coffee

▪ Juices and water

2 selections of the following (your choice)

1 hot breakfast plate, examples below 

(p.s your choice can be tailored!)

BREAKFAST

Choose one of the below options:

A. Bakery Selection: Cheesy Vegemite scrolls, cheese &

bacon muffins, spinach & mushroom quiches, ham &

cheese croissants, blueberry muffins, banana bread

B. Feel Good Selection: Chia pudding & berry jars, fruit

salad yoghurt jars, toasted granola fruit & yoghurt

C. Go Go Go: Bacon & egg English muffins, ham &

cheese toasties, smoked salmon & cream cheese bagels,

spinach & ricotta scrolls



Afternoon Tea Pick Me Up: 

Freshly brewed green tea 

Tea & coffee

Protein Bliss Balls 

Fresh aperol spritz mocktail

Cheese & crackers (done right!)

All Day Tea & Coffee

Fresh Bowl of Fruit

Selection of 2 Morning Tea Options 

Lunch inclusive of: 

Includes

Our chefs will provide a selection of 2 hot

mains dishes, breads, salads and hot

vegetable dishes.

Mr Arthur Half Day Package - $33pp 
*choose either morning tea or afternoon tea

DAY TIME
CATERING 

All Day Tea & Coffee

Fresh Bowl of Fruit

Selection of 2 Morning Tea Options 

Morning Tea - $12.50pp

All day Tea & Coffee Station

Tea & Coffee Station- $7.50pp 

Mt Barrow Full Day Package - $39pp

Packages



Fresh baked scones with cream & jam

Chicken & spinach sausage rolls

Sweet corn & herb fritters

Smashed avocado & fetta toasts

Coronation Chicken sandwiches

Ham, cheese & salad wraps

Fresh fruit salad cups, yoghurt & honey

Granola cups, berry compote, yoghurt

Smoked ham & gruyere toastie

Banana bread

Smoked salmon, cream cheese &

rocket crosti 

Morning Tea Selections: 
Sweet corn slaw

Roast pumpkin, lentil & baby spinach

Basil pesto pasta & fetta

Fattoush, grilled bread, tomato,

cucumber, olives & lemon

Mixed leaf lettuce with champagne

dressing

Cucumber, dill & red onion

Potato, leek & mustard

Ancient Grain Salad 

Chop Chop Salad 

Lunch - Salads: 
Rosemary & Garlic Roasted Potatoes

Broccoli in chilli & garlic

Roasted root vegetables

Harissa spiced pumpkin

Roasted cauliflower

Honey & sesame glazed carrots

Rice Pilaf

Spiced cous cous

Sun-dried tomato & mozzarella

pasta al’forno

Hokkien & Vegetable noodles

Potato dauphinois gratin

Lunch - Vegetable Dishes: 

Pork Cassoulet, slow cooked pork, sausage & white beans

Butter Chicken, mild creamy spiced curry

Sweet & Sour Pork

Vegetable Tagine

Sweet Potato Curry

Spinach & Ricotta Cannelloni, tomato sugo, cheese sauce

Slow Cooked Lamb, red wine & rosemary

Hungarian Beef Goulash, beef, onions, capsicums & paprika

Coq au Vin, chicken in red wine with bacon, onions & mushrooms

Beef Brisket, mushroom & onion gravy

Chicken Coconut Curry, broccoli & bok choy

Lunch - Hot Dishes: 

DAY TIME CATERING
SELECTIONS 



If you don’t have a huge budget for training, or want guests to be able

to purchase their own lunches - they can! Our cafe menu is available

for pre-orders at the beginning to the day. 

Fun Fact:

In 2020, through your support, we were able to give 1,077 at a cost of

$7,324 meals to young people across the whole year.

JUDE'S 

HAPPY HOUR @ JUDE'S 

One hour in Jude’s (especially for you!)

Discounted drink rates

So, you’ve just finished your session, but you still have some important

conversations or networking to be done. With any day catering package

we will include a happy hour session in Jude’s (pre- booking required).

It’s the perfect way to finish the day! 

Jude’s Happy Hour package is inclusive of:

*minimum numbers may apply

LUNCH CATERING 



Ham & gruyere cheese croquettes

Duck, pistachio & prosciutto terrine

Seared beef tataki, radish & ponzu sauce

Twice cooked pork belly, apple jam

Chicken & spinach sausage rolls

Beef, cheese & pickle spring rolls

Balinese chicken skewer, peanut sauce

Lamb koftas, tzatziki sauce

Chorizo & capsicum sausage rolls, salsa

Prosciutto wrapped melon, crushed almonds

Champagne chicken & leek Vol-au-vents

 Non Vegetarian Canapés:       
Mushroom & brie arancini’s

Sweet corn & herb fritters, buttermilk dressing

Balsamic onion & fetta tarts

Cauliflower & manchego cheese croquettes

Curried sweet potato samosa, mint yogurt

Chickpea & herb falafel, coriander aioli

Smashed avocado & fetta toast

Norimaki rolls with avocado, cucumber & kew-pi

Triple Chocolate Brownie

Lemon Curd Tartlets

Protein Balls - mixed flavours

Macarons

Mini Donuts

Fresh Fruit Cups

White Chocolate Tart

Vegetarian Canapés:

Sweet Canapé:

1 HOUR EVENT

This is the perfect menu for the pre-dinner seminar, launch event or networking event.
Select 2 savoury canapés and 1 Sweet Canapés - $22 per person

Smoked salmon croquettes

Prawn sesame toasts

Scallop & salmon fritters

Curried scallop tarts

Thai fish cakes, sweet chilli

Salt & pepper Squid, coriander aioli

Smoked salmon, pickled cucumber,

crème fraiche

Old bay spiced prawns on devilled eggs

Salmon rillettes with dill mayo & toast

California norimaki rolls with crab,

avocado & cucumber

Seafood Canapés:



White Wine

Morgan’s Bay Sauvignon Blanc

Morgan’s Bay Chardonnay

Hartog’s Plate Moscato

Devil’s Corner Sauvignon Blanc

Devil’s Corner Pinot Grigio

Sparkling Wine

Morgan’s Bay Sparkling Cuvee

Devil’s Corner Sparkling Cuvee

Red Wines

Morgan’s Bay Cabernet Merlot

Morgan’s Bay Shiraz Cabernet

Taylor’s Estate Cabernet Sauvignon

Devil’s Corner Pinot Noir
RTDS

Canadian Club and Dry

Jacks Daniels and Cola

Jim Beam and Cola

Bundaberg and Cola

Vodka Cruisers

Gordon’s Gin and Tonic

3 hours - $33pp

4 hours - $43pp

5 hours - $51pp

Standard Beverage Package
Includes house beer, wine, juice &

soft drink (items priced $7.00)

3 hours - $47pp

4 hours - $62pp

5 hours - $69pp

Premium Beverage Package
Includes full selection beer,

wine, juice and soft drink

Glass 

$7.00 

$7.00 

$7.00 

$9.00

$9.00

 

$7.00 

    -

$7.00 

$7.00 

$9.00 

$9.00 

Bottle

$29.00

$29.00

$29.00

$35.00

$35.00

$29.00

$39.00

$29.00

$29.00

$35.00

$35.00
$10.00

$10.00

$10.00

$10.00

$10.00

$10.00

BEVERAGES

Beers/Ciders

Boags Premium Light

Boags Draught

Boags XXX Ale

XXXX Gold

5 Seeds Cider

Boags Premium Lager

Corona

$7.00

$7.00

$7.00

$7.00

$9.00

$9.00

$9.00

Non- Alcoholic

Lemon Lime Bitters

Soft Drink or Juice Varieties

H20 Natural Water Bottle

$4.50

$4.00

$3.50



ROOMS



ROOM HIRE 
We've created an amazing facility... 

The Tailrace Centre is a venue with 5 function spaces & catering

from 5 up to you 850 people. 

Whether it's a board meeting, seminar or training session, you'll be

sure to find the right room for your next event. Part of our

commitment to making your event easy is to provide the following

services. 

Data projector & screen

Lectern

Wireless microphone 

Whiteboard and markers

PA systems 

Wifi

Flip chart with paper & pens

160 on-site parking spaces

Still water

Each room comes fully equipped with:

Sound technician -$80 per hour 

Audio recording - $70

Note pads & pens - $4 per person

Photocopying & printing: 

A4 B&W 20c 

A4 Colour 40c

Linen table cloths - $14.50 per table

Mints - $3.50 per person

Extra Costs: 



*Please note - COVID restrictions may effect room capacities 





COVID room capacity - 85 pax
(1 person per 2 square metres) 



COVID room capacity - 100 pax
(1 person per 2 square metres) 



COVID room capacity - 250 pax
(1 person per 2 square metres) 



COVID room capacity - 54 pax
(1 person per 2 square metres) 



COVID room capacity - 25 pax
(1 person per 2 square metres) 



COVID room capacity - 27 pax
(1 person per 2 square metres) 



Email: info@tailrace.com.au

Phone: 6327 4538

Website: www.tailracecentre.com.au

1 Waterfront Drive Riverside, Tasmania 


