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To make a meeting memorable, you first have to make it remarkable. T.I.M.E. at Peppers 
Noosa is the difference between having a typical meeting and having an inspirational one.

T.I.M.E. difference:

YOUR VIP EXPERIENCE:
 Priority Check in
  Porterage
 In-room gift with personalised welcome card for all delegates, including seasonal 

fruit box, Peppers Noosa reusable water bottle, and jute bag with sunscreen
 Welcome drinks in View by Matt Golinski

RECHARGE AND RECONNECT:
Recharge all your senses with your exclusive ‘Recharge Station’, located in your plenary room,  
your Recharge Station includes:

 Power points/cables for phone/tablet charging
 Selection of house-made healthy mini-snacks and drinks such as spirulina green shots,  

protein balls and raw vegetable crudités
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PLAYTIME:
Choose to start your day with an energising activity, unwind with Spa Therapy relaxation mini 
massages during breaks, and boost your brain power with interactive activities located in your pre-
function area.  
Your choice of one optional activity per day, choose from:

 Early morning Noosa National Park Run with our General Manager – kick-start your day 
with a gentle run along the coastal track through the beautiful Noosa National Park with our 
General Manager, Fabrice. You can stop for a swim along the way, or slow down to a walking 
pace and see how many koalas and dolphins you can spot. From 6.30am.

 Spa Therapy – Ensure your delegates are relaxed and refreshed for their next session with 
seated chair massages provided by our on-site spa therapists. Available during your scheduled 
lunch break.

 Game On – It’s been scientifically proven that playing games improves brain function! Boost 
your brain cells with table tennis, putt putt and creative drawing (located in your pre-function area)

MEET THE MAKER:
Create your own meals by choosing from our range of mouth-watering menus. 

Enjoy chatting with our chef’s about our local farmers, growers, partners and 
suppliers, and our focus on sustainability at your interactive lunch.
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MORNING / AFTERNOON TEA 

 Local Tastes
 • Buderim ginger beer scones with vanilla cream and wild berry jam
 • Chef’s organic dark chocolate and berry muffins
 • Sunshine Coast Mighty Bean Tempeh san choy bow lettuce cups
 • Seasonal fresh fruit and spirulina smoothies
 • Barista Bar with barista coffee and Dilmah tea

 Pick Me Up
 • Local free range bacon and egg rolls 
 • Ora King salmon and free range egg frittata
 • Blueberry, cacao and chia pudding
 • Watermelon and basil juice
 • Barista Bar with barista coffee and Dilmah tea

 Sunshine Coast Cheese Board
 • Delicious local cheeses hand picked by our chefs
 • Cheese fondue with breadsticks and crudites
 • Seasonal fresh and dried fruits
 • CC’s local chutneys
 • Local olives and candied nuts
 • Crackers and lavosh
 • Barista Bar with barista coffee and Dilmah tea

 

 Build Your Own Pancake Station
 Includes three varieties of pancake:
 • Berries and cream
 • Banana and honey
 • Maple cured local free range bacon
 • Lemon sugar syrup

 Condiments include the following:
 • Fresh seasonal fruits
 • Chopped raw nuts
 • Sunshine Coast Hum Honey and maple syrup
 • Cinnamon and nutmeg spiced sugar
 • Whipped cream
 • Barista Bar with barista coffee and Dilmah tea
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All lunches include an interactive component, either for each guest to build their own lunch or chef demonstration.

LUNCH 

 Build Your Own Slider Station
 • Wagyu beef with cheese, mustard and pickles
 • Shredded lamb, pickled carrot and rocket
 • Mooloolaba prawn slaw and lemon mayo roll
 • Buffalo sticky BBQ chicken wings
 • Cracked black pepper and sea salt oven baked seasoned potato wedges
 • Buttered corn cobs 
 • Crunchy bacon, cos and avocado salad
 • Baby beetroot and walnut salad
 • Ricotta donuts with cinnamon sugar
 • Barista Bar with barista coffee and Dilmah tea

 Superfood Shack
 • Chilled beetroot shots
 • Sautéed veal backstrap with blistered capsicum and mushrooms
 • Turmeric chicken with crispy kale
 • Chef’s live BBQ Ora King salmon with zesty lemon and herbs
 • Falafel salad with lemon-tahini dressing
 • Oven roast sweet potato with broccolini
 • Seasonal green steamed vegetables
 • 85% dark chocolate ganache and blueberry bites
 • Barista Bar with barista coffee and Dilmah tea



T . I .M . E .

All lunches include an interactive component, either for each guest to build their own lunch or chef demonstration.

LUNCH 

 Sushi and Sashimi Smorgasbord
 • Assorted sushi selection
 • Fresh sliced tuna sashimi
 • Kewpie mayonnaise, bonito soy and wasabi
 • Pickled ginger and fish roe
 • Broccolini and chickpea with chilli and soy
 • Streamed edamame with sea salt flakes 
 • Barista Bar with barista coffee and Dilmah tea

 Spice Safari
 • Sri Lankan beef curry
 • Coconut turmeric chicken curry 
 • Chickpea, cashew and mango curry
 • Fluffy cardamom-scented rice
 • Thai style beef noodle, coriander and peanut salad 
 • Cucumber and cashew salad
 • Poppadoms
 • CC’s mango chutney and Indian pickles
 • Riata
 • Sri Lankan love cake
 • Mango Pavlova
 • Barista Bar with barista coffee and Dilmah tea

 

 Aussie Backyard
• Bush spiced chicken with garlic herb butter
• Green peppercorn beef loin
• Shredded lamb burgers with bush tomato 

chutney, beetroot and rocket
• Salt and pepper calamari
• Duck fat chat potatoes
• Buttered corn on the cob
• Assorted pickled beetroot, goats cheese  

and walnut salad
• Local berry Pavlova
• Sunshine Coast cheese board with  

crackers and dried fruits
• Classic lamingtons
• Barista Bar with barista coffee  

and Dilmah tea
• MYO Lemon, Lime and  

Bitters Bar
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FULL DAY DELEGATE PACKAGE $125
In addition to our standard day delegate package, you will receive:

  VIP arrival experience
  In room gifts
  Daily rejuvenation activity
  Upgraded morning and afternoon tea
  Upgraded interactive lunch
  Recharge Station

HALF DAY DELEGATE PACKAGE $115
In addition to our standard day delegate package, you will receive:

  VIP arrival experience
  In room gifts
  Daily rejuvenation activity
  Upgraded morning or afternoon tea
  Upgraded interactive lunch
  Recharge Station

Minimum 40 delegates. Surcharge applied for fewer delegates.



Spend time at Peppers Noosa Resort & Villas… if I could turn back time… remember 
the time… time to be you… time after time… it’s time… the time is yours… take time 
back… time to dominate… time to attack… time to network… time to invest in you… 
time after time… time = life… use your time wisely… make up for lost time… time to 
ponder… time changes everything… find the time… time for you… time, we provide it… 
time heals… take time back… take the time and reap the rewards… make the most of 
your time… time is on your side… time is always what we want most… we always crave 
time… time is all we need… time heals everything… time is always desired… when did you 
last take the time… time to relax… time to unwind… time to destress… time flies when 
you’re having fun… time to learn… once upon a time… run out of time… the time is now… 
time to go… let the good times roll… nothing but a good time… sign of the times… times 
like these… only time will tell… one more time… time is what you need… time flies… 
time to have fun… your time to shine…to have the time of your life… game time…

For more information call (07) 5455 2200  
or email noosa.events@peppers.com.au
33a Viewland Drive, Noosa Heads Queensland 4567
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