
QPAC Corporate Event Hospitality 
Pre-Show Dining 
Dining packages are based on a minimum of 12 people per event 

Canapés  
If selecting canapés only, guests can order a total selection of 6 items | Please choose 4 hot and 2 cold items 

Hot 
 Goat’s cheese and basil Arancini with green tomato relish (v) 
 Spiced chicken skewers with spiced tomato relish (gf) 
 Spinach ricotta and chorizo Involtini with basil aioli 
 Crab net spring roll with ponzu dipping sauce 
 Tuscan Savoury Roll with spiced tomato relish 
 Thai Snapper Skewers with lemon aioli (gf) 
 Peking Duck parcels with spiced plum (df) 
 Leek and shitake parcels with spiced plum (v) 
 Chicken and feta filo with basil aioli 
 Grilled Tasmanian Salmon with sumac (gf,df) 
 Moroccan Vegetable Pastry Roll with spiced tomato relish (v) 
 Prawn twisters with lemon and tomato relish (df) 
 Assorted Petite Pies; Beef and red wine, Moroccan lamb, Thai chicken  

 Assorted Quiche; Spinach and mushroom, Ham onion and chive, Salmon & dill 

Cold 
 Fresh salmon tartare (gf,df) 
 Seared beef with horseradish mayo 
 Seared scallop chilli mango salsa(gf,df) 
 Duck liver pate with brioche 
 Smoked ocean trout and potato rosti 
 Goats curds with sumac and cress (v) 
 Steak tartar, quail egg with cracked black pepper 
 Salmon Roulade with salmon pearls 
 Buckwheat blini with roasted corn salsa and crème fraiche (v) 
 Roasted beetroot with goats cheese and cress (v) 
 Asparagus and goats cheese tartlet (v) 
  

Note: Includes waiters to provide tray service of food and drinks 
for up to 90mins. 

Shared Platters | Also available at Interval and Post-Show 
 Cheese Platter, blue, brie and cheddar with  lavosh, grissini and dried fruit  
 Charcuterie Platter, house made delicacies and cured meats with  toasted ciabatta 
 Antipasto plate of marinated vegetables, olive, frittata and grissini 
 Assorted Petits Fours 

Plated Dinner | Entrée 
 Chilled king prawns with gazpacho, cucumber spaghetti and citrus infused olive oil (df,gf) 
 Hot smoked salmon with crème fraiche kipfler salad, avocado puree and tomato coulis (gf) 
 Seared scallops w/-cauliflower puree, chorizo crumbs and sauce vierge 
 Tuna tartare with soba noodle salad pickled ginger coriander and wasabi gremolata (df) 
 Goat’s cheese, fennel and olive tart w/ shave pear and walnut salad (v) 
 Gamekeepers Pate with apple and pear chutney, toasted ciabatta 
 Caprese salad, heirloom tomato, buffalo mozzarella, basil and extra virgin olive oil (v) 

Plated Dinner | Main Served with mixed leaf lettuce, shaved fennel, mint and parsley salad in the centre of the table 

A Plated Dinner comes with  a selection of pre-dinner canapés | Please choose 2 hot and 2 cold items from canapé items 
Plus choose 1 of the following plated dining options: Main course / Entrée and Main / Main and Dessert 
  

 Sage roasted corn fed chicken with fondant potato, leek cream and buttered baby vegetables (gf) 
 Emerald Valley eye fillet of beef with truffle mash, handpicked beans and red wine reduction (gf) 
 Oven baked Tasmanian salmon with crab gallette, corn  puree and  asparagus 
 Crispy pork belly with parsnip cream, tomato jam, apple and baby cress salad (gf) 
 Orange pressed duck confit and seared duck breast with spiced pear and pecan salad, baby fig red wine jus (gf,df) 
 Open lasagne of grilled vegetables, baby cress and salsa verde (v) 

Stand up Plated Dessert | Pre and Post Show 
 Vanilla, sherry and prune crème brulee with  almond biscotti 
 Tiramisu with espresso syrup and wafers 
 Chocolate bavarois with black cherry compote (gf) 
 Fig and raspberry tart with pure cream 
 Fruit salad textures (gf,df)  
 Assorted Petites fours 

  
 

For further information please contact corporate.hospitality@qpac.com.au or visit qpac.com.au/corporatehospitality 
(gf) Gluten Free | (v) Vegetarian | (df) Dairy Free       As at May 2013. Subject to change. 
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