
PEPPERS

MANOR HOUSE

BANQUET

KIT

Make taste the highlight
of the agenda



Conference packages
$80* per person - Full Day Conference Package
$70* per person - Half Day Conference Package

Craft your own conference experience
Alternate dining options
Packed take-away breakfast
Packed take-away lunch
Share style lunch experience

Conference upgrade options
Ham and cheese croissant - $7 per person
Bacon and egg roll, house made tomato chutney - $10 per person 
Homemade sausage rolls, house made BBQ sauce - $10 per person 
Homemade spinach and ricotta rolls, lemon herb yoghurt dip - $7 per person 
Nut mix - $7 per person

To finish off the conferencing day
Cheese and fruit platter - $15 per person
Dips, warm bread, dukkah and olives - $8 per person
Grazing selection of sliced meats - $18 per person
Cheese board - $10 per person

*Terms and conditions apply.



2 Course - $65* per person
3 Course - $75* per person

Set and alternate serve menu

*Terms and conditions apply. Menus are inclusive of GST and may be subject to change.

Entrée
Fragrant cured salmon fillet, fennel, apple, watercress, crème
fraiche

Heirloom beets and carrots, ancient grain salad, hummus

Confit ocean trout, sautéed greens, almond cream and radish

Baked cod, pistachio-olive pecorino crust, broccolini and sauce
vierge

Miso cured king fish, radish, pickled melon and cashew cream

Lamb breast, Moroccan couscous, capsicum and labneh

Main
Beef fillet, potato cake, beans, shallots and merlot jus

Baked chicken breast, potato cream, yellow beets and watercress

Barramundi fillet, cauliflower puree, zucchini spaghetti, pine nuts,
currants and basil

Baked ocean trout, greens, bulgur, mushroom and mint

Spiced lamb rump, sweet potato, spiced eggplant, olive jus

Slow roasted pork belly, potato mash, fennel confit, carrots
and apple

Semolina ricotta gnocchi, pumpkin, broccoli, wild mushroom
and parmesan

Miso baked eggplant, sesame, pilaf and tahini cream

Dessert
Rosemary and vanilla panna cotta, rhubarb, caramel sauce
and biscotti

Wattle seed cheese cake, rosella and salted caramel

Citrus tart, sable, raspberry, vanilla cream

Lemon meringue, white chocolate, blueberry, passion fruit
and lavender

Chocolate & hazelnut delice, coffee mascarpone and orange

Apple strudel, buttermilk custard and vanilla ice cream

Sides - $4 per side
Dutch cream potato mash

Lyonnaise potato, parsley

Soft polenta, mushroom, pecorino

Cos lettuce, fennel, orange, radish, yoghurt herb cream

Roasted beets, garden greens, hummus, feta

Seasonal vegetables, olive oil



Minimum of 8 guests.

Share platters

*Terms and conditions apply. Menus are inclusive of GST and may be subject to change.

Progressive share table banquet
$75* per person

Entrée
Organic sour dough bread, Sutton Forest olive oil
Local charcuterie, house marinated olives, pickles
House made hummus, olive oil, dukkha
Smoked rainbow trout, homemade crisps, radish, cos, dill,
crème fraiche
Lamb breast, pea, carrots and mint sauce, yoghurt

Main
24hr slow cooked pork shoulder, pickled red cabbage and beetroot
Roasted beef sirloin, seasonal greens, salsa verde, jus
Baked potato, braised onion and thyme
Baked cauliflower, mustard, capers, parsley, tahini
Seasonal leaves, radish, walnut, sunflower seeds

Dessert
Baked seasonal fruit, streusel, vanilla bean ice cream
Baked brie, honey, pomegranate balsamic, walnut, lavender
Pavlova, lemon curd, cream, berries

Katers country table dining experience
$75* per person

Glazed ham with caramelised pineapple, carved and served cold
Whole roast chicken with tarragon crème fraiche
Roast pork leg with crackling and gravy
Whole rainbow trout with leek and garlic

Sides
Baked red cabbage, apple and prunes
Fresh tomato and basil salad
Seasonal greens with buttered almonds
Chef’s selection of salads
Potato salsa verde with poached eggs
House baked sourdough bread

Dessert
Cherry trifle
Apple and rhubarb crumble

Seasonal share table experience
$85* per person

Chef will create a 3 course share menu with the finest  seasonal
products from farmers and producers of the Southern Highlands.
Please see our Events team for the most recent menu.



Minimum of 20 guests.

Buffet selections

*Terms and conditions apply. Menus are inclusive of GST and may be subject to change.

Highlands produce buffet
$65* per person

Artisan breads and rolls
Seasonal salad bar
Selection of local and homemade condiments

Overnight braised beef brisket, parsley, mushroom and bacon
Oven roasted chicken thigh casserole, green olives, thyme and
lemon
Baked potato, braised onion and cumin
Seasonal greens, almonds, sunflower seeds and local olive oil

Selection of dessert and cakes

Sutton forest buffet
$65* per person

Artisan breads and rolls
Seasonal salad bar
Selection of local and homemade condiments

Traditional roasted pork, crackling, cabbage and apple cider jus
Lamb shoulder braised with oregano, lemon
and salsa verde
Warm potato salad
Roasted root vegetables

Selection of dessert and cakes

Broughton buffet
$75* per person

Artisan breads and rolls
Seasonal salad bar
Selection of local and homemade condiments
Selection of cured and smoked meats, marinated local olives

Roasted lamb leg, caramelised onion, sweet potato and sage jus
Sri Lankan chicken curry
Miso baked salmon, stir fried greens and sesame
Braised rice, sultanas and pistachio
Baked cauliflower and zucchini, fried shallots

Australian cheese, crackers and lavosh
Selection of dessert and cakes



Minimum of 20 guests.

Buffet selections

*Terms and conditions apply. Menus are inclusive of GST and may be subject to change.

BBQ buffet
$75* per person

Artisan breads and rolls
Seasonal salad bar
Selection of local and homemade condiments

100g minute steaks, garlic rosemary and sautéed onion
Bush spice marinated chicken
Locally made lamb and herb sausage
Catch of the day, herb butter and sprouts
Baked potato, sour cream sauce
Corn cob, smoked paprika and butter

Australian cheese, crackers and lavosh
Selection of dessert and cakes

Add oyster and prawns (4 each, per person)
$20 per person

Live cooking station hosted by our Chef
Up to 30 guests - $150 for one hour
Over 30 guests - $250 for one hour

Green hills buffet
$85* per person

Artisan breads and rolls
Seasonal salad bar and condiments
Selection of cured and smoked meats, marinated local olives
Fresh oyster and prawns with condiments (2 each, per person)

Southern Highland strip loin, seasonal greens, jus
Slow cooked pork neck, carrot, onion and thyme
Ginger, honey orange glazed chicken thigh and spring onion
Baked barramundi, tomato, fennel and olives
Parsley potato
Seasonal vegetables

Australian cheese, crackers and lavosh
Selection of dessert and cakes



Canapé menu

*Terms and conditions apply. Menus are inclusive of GST and may be subject to change.

1/2 hour package - 4 options - $18* per person
1 hour package - 6 options - $22* per person
Dessert canapés - $4.5* each, per person

Cold canapé selections
Carrot, labneh and dukkha

Smoked trout, dill and crème fraiche, sour dough crisp

Capsicum bruschetta, sultanas, goat cheese

Sydney rock oysters, shallot and red wine vinegar

Balsamic roasted beets, feta and walnut tart

Roasted beef, feta, radish, rye

Salmon, dill cucumber, crème fraiche, potato crisp

Hot canapé selections
Pumpkin and sage aranchini, capsicum pesto

Polenta, spiced eggplant, tomato

Chicken corn balls, house made BBQ sauce

Potato and salmon croquettes, caper mustard mayo

Slow cooked beef and mushroom pie, herb sour cream

Tempura prawns, sweet chilli sauce

Za’tar spiced lamb skewers, tzatziki

Dessert canapé selections
Mini pavlova, cream, berries

Chocolate brownies

Lemon tarts



Beverage packages

*Terms and conditions apply. Items are inclusive of GST and may be subject to change.

Standard beverage package
3 hours - $36* per person
4 hours - $46* per person
5 hours - $56* per person

Premium beverage package
3 hours - $46* per person
4 hours - $56* per person
5 hours - $66* per person

Deluxe Southern Highlands package
3 hours - $54* per person
4 hours - $64* per person
5 hours - $74* per person

Bancroft Bridge Brut, Bilbul NSW
Bancroft Bridge Semillon Sauvignon Blanc, Bilbul NSW Bancroft Bridge 
Cabernet Merlot, Bilbul NSW
Carlton Draught
Cascade Premium Light
Standard soft drinks and juices

Dunes & Greene Pinot Noir Chardonnay, Eden Valley, SA Tainui Sauvignon 
Blanc, Marlborough, NZ
Earthworks Shiraz, Barossa Valley, SA
Heineken
Cascade Premium Light
Standard soft drinks and juices

Centennial Vineyards Pinot Noir Chardonnay, Southern Highlands, NSW
Artemis Sauvignon Blanc, Southern Highlands, NSW
Cherry Tree Hill Cabernet Merlot, Southern Highlands, NSW Pig Fly Pale Ale
Local D Cider or Apple Thief
Cascade Premium Light
Standard soft drinks and juices



PeppersHotels

Kater Road
Sutton Forest NSW 2577

Phone: +61 02 4860 3111
Fax: +61 02 4868 3257

sales.southernhighlands@peppers.com.au
peppers.com.au/manor-house

Peppers Manor
House




