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Conferences & Private Dining 

2011

Thank you for your inquiry and request for our 

menu and beverage compendium.

The staff at University House takes pride in the quality of service and food we are able to offer you, your guests and colleagues.

Our Food and Beverage team have many years of experience in the

hospitality industry, both in Australia and overseas, 

in many varied styles of  cuisine.

As well as the menus we offer, we provide a complete menu planning service and will happily design a menu to your specifications using Canberra’s finest regional produce.

We cater for special dietary requirements on a daily basis whether for weddings, national or international conferences.

Please feel free to discuss your special needs with us.

We look forward to being of service to you.


     Lyn North



      Audrey Haslam


          Functions Manager


Functions Co-Ordinator

Please note that the rates quoted may increase due to any change or imposition of                   government charges, taxes or levies or increases in direct costs
ROOMS FOR CONFERENCES & RECEPTIONS

	VENUE
	CAPACITY
	
	COSTS

	
	Theatre
	Class
	Cocktails
	Banquet
	U Shape    
	24hrs
	9am-5pm
	Half Day

	Hall

{26 x 10 m (height 20m)}

	275
	120
	350
	220
	40
	$580
	$525
	$410

	Common Room

{24 x 10 m (4m)}
	160
	60
	200
	90
	40
	$580
	$525
	$410

	Drawing Room

{17 x 4.8 m (3.5m)}
	80
	35
	100
	50
	30
	$480
	$440
	$300

	Seminar Rooms

{Total 5 x 3.8 m (3.5m)}

          Room A

           Rooms A&B

           Room A,B&C
	15

30

40
	8

20

25
	*

*

*
	*

*

*
	*

*

*
	$175

$225

$280
	$160

$180

$240
	$110

$160

$180

	Meetings Room

{9.3 x 7.8 m (3.5m)}  
	50
	30
	*
	*
	25
	$410
	$350
	$260

	Stanner Room

{9  x 5 m(3.5m)}
	30
	15
	40
	16
	*
	$215
	$200
	$160

	Scarth Room

{18 x 5 m(3.5m)}
	60
	35
	80
	50
	30
	$400
	$350
	$260

	Fellows Room
	25
	*
	30
	20
	*
	$290
	$270
	$180

	Torrance Room
	15
	10
	20
	12
	*
	$290
	$270
	$180


Prices are valid to 31 December 2011

There is NO surcharge on rooms at weekends or public holidays (if no changes to set-up are required)
The following facilities are available at no extra charge:

· Microphones, 

· Public Address Systems {Hall and Common Room}, 

· Overhead Projectors

The following facilities are available at an additional cost:

· Electronic Whiteboards are available on request at $90.00 hire per day, 

· Standard Whiteboards $30.00 per day, 

· Flip Charts $30.00 per day, 

· Data Projector at $250.00 per day
· TV and DVD or VHS $85.00 per day.

The Functions Office can arrange the hire of Tape Recorders, Laptops, Data Projectors and additional Public-Address Equipment. 


All Function Rooms have air-conditioning and heating.
Weekend penalty rate surcharge on food prices: 

Saturday 15%, Sundays and Public Holidays 25% 

Outside Catering surcharge is 10% per person.

For functions continuing past midnight or past the allocated time, there may be a surcharge.

Venue hire charges may apply if Food & Beverage consumption is below $1000.00 per event.

Functions Manager: 
Lyn North


Functions Co-Ordinator: Audrey Haslam


Telephone: 

(02)6125 5270


Telephone:

(02) 6125 5271

Fax:            
             (02)6125 5256


Fax:            
             (02)6125 5256

Email:


lyn.north@anu.edu.au

Email:


audrey.haslam@anu.edu.au
BANQUET LUNCH & DINNER MENU

$53.50 – 2 Courses

Saturday $61.30
Sunday  $79.50
$64.50 – 3 Courses

Saturday $73.95
Sunday  $96.00
House Made Soups

Bacon, Tomato & Red Lentil

Slow Roast Capsicum & Tomato finished with Basil Pesto

Pumpkin & Sweet Potato with Chive Crème Fraiche 
Entrées


Rare Thai Beef served cold on Mesclun & Asian Greens Salad with a 

Sesame Coriander Dressing & Crisp Noodles

Rare Duck Breast Salad of Chicory, Orange, Rocket, 

Hazelnuts & Raspberry Vinaigrette

Papaya & Glazed Pumpkin Ragout Timbale with 

Blue Swimmer Crab & Red Wine Reduction

Slow Roasted Tomato & Caramelised Onion Tart Tatin

with Micro Herbs & Blue Cheese Dressing

Shitake Mushroom & Goats Fetta Filo Parcel served on 

Mixed Leaf Salad with a Fresh Coriander & Five Spice Aioli

Vegetable & Chickpea Fritters Layered with Balsamic Cherry 

Tomatoes finished with Micro Salad

Maple Syrup Glazed Lamb Loin served on Char-grilled Vegetables

with Rosemary Red Wine Reduction

Warm Salad of Pan-fried Scallops, Prosciutto, Mint & Rocket

served with a Pomegranate Vinaigrette

Chicken, Pine nut & Asparagus Vol Au Vent with 

Rocket & Tomato Coulis

Main Courses 

Crispy Skin Salmon Fillet served on Dill Creamed Potatoes 

with a Saffron Cream Reduction

Roast Lamb Shanks in Red Wine Mirepoix with Creamed Potatoes

Roast Rib of Beef with Chunky Kumara Chips, 

Herbed Mushroom & a Port Wine Jus

Pan-fried Chicken Breast Fillet with Chestnut Roesti 

& a Tarragon Pan Jus

Char-grilled Pork Loin with Apple & Onion Hash 

with a Brandy Jus

Roasted Field Mushroom stuffed with Walnuts, Leek, 

Spinach & Brie served on preserved Lemon Couscous

finished with a Sauce Vierge

Fennel & Chickpea Croquettes with Roast Vegetable 

Ragout & Tomato Thyme Compote

Pan-fried Sirloin of Beef served on a Pearl Barley

Risotto Cake with a Grain Mustard Jus

All Main Courses are served with 

Seasonal Vegetables & Fresh Bread Rolls with Butter.

Choose 2 of each course for 50 / 50 service of either Entrée, Main or Dessert
House Made Desserts

Individual Baked Apple Pie with Fresh Vanilla Custard

Traditional Lemon Meringue Tart with Fresh Cream & Berry Coulis

Classic Italian Tiramisu with Fresh Mascarpone & Amaretto

served with Anglaise & Cream

Individual Pavlova served with Fresh Cream topped with Seasonal Fruit

Baked Vanilla New York Cheesecake with Fresh Berry Compot & Cream

Baked Passionfruit Tart with a Mascarpone Custard, 

Fresh Berry Coulis & Cream

Chocolate Ganache Roulade with Fresh Berries & White Chocolate 

served with Coulis & Cream

Classic Flourless Orange Cake made with Almonds & Candied Orange

served with Cream & Berry Coulis

Layered Milk Chocolate Mousse Cake topped with White Chocolate Profiteroles served with Compote & Fresh Cream 

All Banquet Lunches & Dinners are served with 

Tea or Freshly Brewed Coffee & After Dinner Mints 
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