THE HOBART FUNCTION
AND CONFERENCE CENTRE
VENUE INFORMATION
The Hobart Function and Conference Centre comprises six amazing spaces, all of them right on
the waterfront, some of which can be combined to provide a stunning location for all events great
and small.
Room Capacities
Please use the following table as a guide only. For expert advice on your event please call the
team at the venue.

ROOM

DIMENSIONS

AREA m2

COCKTAIL

BOARD

THEATRE

U SHAPE

CLASSROOM BANQUET

NORFOLK

3m x 8.2m

24

15

10

15

NA

NA

NA

NA

ILUKA

4m x 11.6m

46

35

25

30

NA

15

20

NA

MAWSON

4m x 10m

40

30

22

30

NA

14

20

NA

GRETEL

9m x 11.6m

109

80

26

80

25

40

60

40

MARINA

13.5m x 11.6m

158

160

40

120

30

50

90

64

SOVEREIGN

18.3m x 11.6m

216

240

50

200

40

100

100

80

GRAND BALLROOM

40.8m x 11.6m

483

600

NA

500

NA

150

330

264

Room Hire
These prices are our standard room hire rates. Please note that room hire can vary due to
seasonal and other factors.
ROOM

WITH CATERING

WITHOUT CATERING

NORFOLK

$200

$275

ILUKA

$275

$350

MAWSON

$275

$350

GRETEL

$360

$450

MARINA

$475

$775

SOVEREIGN

$600

$975

GRAND BALLROOM

$1,475

$2,200
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CABARET

BREAKFAST
Breakfast can be an event in its own right or can be combined with a day delegate package to

make the most of your time. Prices listed are per person. Minimum of 20 guests.
Light buffet breakfast
Freshly baked croissants and pastries
Locally made jams and leatherwood honey
Greek style yoghurt with smashed banana, blueberry and passionfruit
Breakfast cereals with chilled milk selection
Fresh fruit platters
Chilled fruit juices, including fresh natural Tasmanian apple juice

$28

Hot buffet breakfast
All items from the light buffet, plus:
Boks wood-smoked bacon
Scrambled free range eggs
Locally produced sausages
Grilled tomatoes

$35

Hot plated breakfast, served to the table
Freshly baked croissants and pastries with locally made jams and leatherwood honey
Greek style yoghurt with smashed banana, blueberry and passionfruit
Chilled fruit juices, including fresh natural Tasmanian apple juice
Your selection of one of the following
Grilled Boks wood-smoked bacon and chipolata on toasted Turkish bread
with poached free range eggs, baby spinach and a homemade tomato relish
Omelette of smoked salmon, smoked cheddar, grilled asparagus
and slow roasted truss tomatoes

Deep fried egg, fried egg, smashed avocado on sweet potato roesti with pancetta, za’atar and
whipped local fetta
$38
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DAY CATERING
The easiest way to cater for conferences, meetings, workshops and training sessions. Keep your
catering simple with day delegate package. These packages are designed for 15 guests and
above. For smaller groups please talk to our events coordinator.

Full day catering
Freshly brewed coffee and a selection of teas, served on arrival and continuously.
One selection from our range for morning break
One selection from our range of working lunches
One selection from our range for afternoon break
$49 per person
Premium full day catering
Freshly brewed coffee and a selection of teas, served on arrival and continuously.
Two selections from our range for morning break
One selection from our range of premium buffet lunches
Two selections from our range for afternoon break
$59 per person
Additional morning or afternoon break selections can be made for $3.50 per person
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MORNING AND

AFTERNOON BREAKS
Arrival revival
Freshly brewed coffee and a selection of teas served on arrival

$4.5 per person

Morning and afternoon breaks

$9.50 per person

Freshly brewed coffee and a selection of teas
Your selection of one of the following:

Home style cookies
Tasmanian lavender and raspberry muesli slice
HFCC’s famous scones with jam and cream
Croissants with ham and cheese
Passionfruit and mango muffins
White and dark chocolate chip muffins
Chocolate and wattle seed brownies
Danish pastries
Carrot cake with walnut icing
Locally crafted cheese with dried fruit and water crackers

Additional morning or afternoon break selections can be made for $3 per person

Fruit boost
Including premium Tasmanian apples
plus

Sliced seasonal fruit platter

$5 per person

Fruit bowl

$4 per person
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WORKING LUNCHES
All buffet lunches are designed for 20 delegates and above. Numbers under that please speak to

your events coordinator.
The Delicatessen - everything you need to create the world’s greatest sandwiches
A selection of breads fresh from the local bakery
The best of Tasmanian produce including cheese, cured meats,
smoked salmon, and market vegetables
Seasonal garden salad
Bintje potato and mustard salad
Local cheese platter
Fresh fruit platter
Chilled fruit juices, including fresh natural Tasmanian apple juice

Freshly brewed coffee and a selection of teas

$29 per person

The Sandwich Buffet - for when you’d prefer your sandwiches ready to munch
Sandwiches made with a selection of breads fresh from the local bakery
Fillings featuring the best of Tasmanian produce including cheese,
cured meats,
smoked salmon, and market vegetables
Caesar salad
Bintje potato and mustard salad
Local cheese platter

Fresh fruit platter
Chilled fruit juices, including fresh natural Tasmanian apple juice
Freshly brewed coffee and a selection of teas

$29 per person

Wraps and Rolls - local produce, international flavours
Freshly baked pide bread rolls and middle eastern wraps filled with a range of
internationally inspired fillings such as tandoori chicken, tuna mornay and beef pastrami
Marinated mushroom and baby spinach salad
Cous cous with olives, eggplant, semi-dried tomatoes and mint
Local cheese platter
Fresh fruit platter
Chilled fruit juices, including fresh natural Tasmanian apple juice
Freshly brewed coffee and a selection of teas

$34 per person
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PREMIUM BUFFET LUNCHES
The Burger Bar - have yours with the lot, or not
Homemade burgers made from top quality Tasmanian beef
Freshly baked burger buns
Cheese, bacon, tomato, beetroot, cucumber, relish and egg
Seasonal garden salad
Local cheese platter
Fresh fruit platter
Chilled fruit juices, including fresh natural Tasmanian apple juice
Freshly brewed coffee and a selection of teas

$30 per person

The Asian Table - add spice to your lunch break
Indonesian beef rendang
Mallacan pork belly hot pot
Aromatic jasmine rice
Beanshoot, coriander and water chestnut salad
Singaporean almond jelly with elderflower essence
Fresh fruit platter
Chilled fruit juices, including fresh natural Tasmanian apple juice
Freshly brewed coffee and a selection of teas

$32 per person

The Italian Collection - fresh from Tasmania
A selection of Italian pizza toppings from local producers on our own authentic base
Home made lasagne with Tasmanian beef and market vegetables
Penne salad with semi dried tomatoes, kalamata olives and bocconcini
Panzanella salad with fresh tomatoes, onions, cucumbers and red capsicum
Local cheese platter
Fresh fruit platter
Chilled fruit juices, including fresh natural Tasmanian apple juice
Freshly brewed coffee and a selection of teas
$32 per person
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AUDIO VISUAL REQUIREMENTS
Our in-house production experts, H.A.V.E. will ensure everyone at your event will hear, see, and
appreciate your message, using state-of-the-art technology. Stress free AV!
All prices are per day.

High definition data projector

$260

PA & microphone

$198

Lectern

$78

Lapel mike

$120

Hand held cordless mike

$120

Screen (wall mounted)

$48

Screen (8 foot tripod)

$48

High definition 50” plasma screen

$455

Laptop computer

$240

Whiteboard and markers

$48

Flipchart and paper

$54

Electronic whiteboard - print as you work

$154

Wireless internet

$120

High definition video conferencing unit

$450

Dance floor

$330

Staging (per square metre)

$59

An extensive range of AV equipment and services including trade booths, staging, and lighting is
available. Discuss your requirements with us, and we’ll ensure your event production is seamless.
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STANDING DINING
For cocktail style events, these packages provide light refreshments for shorter events, or more
substantial dining for a longer evening.
Minimum of 20 guests fro these packages. Smaller groups please have a chat with our events
coordinator.
Selections from our finger food menu

$4 per item per person
(minimum 6 items per person)

Selections from our box and bowl food menu

$14.50 per item per person

These menus can be combined to create a varied evening of dining. Some
examples of how this could work for your guests are:
Short cocktail party
6 selections from the finger food menu

$24 per person

Light standing dinner
5 selections from the finger food menu
1 selection from the box and bowl food menu

$34.50 per person

Substantial standing dinner
6 selections from the finger food menu
3 selections from the box and bowl food menu

$67.50 per person
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FINGER FOOD MENU
Cold
Salmon sashimi in a soy and ginger marinade
Baby Thai beef salad spoons
Smoked duck breast with fig jam on crisp bread
Bruschetta with Richmond brie and a quince paste
Cured baby octopus on sour dough with crème fraiche
Smoked salmon on cucumber and horseradish cream
Pancetta, fetta and herb frittata
Prawn mousse on a mango and coriander salsa on homemade sourdough
Bocconcini, tomato and basil skewers
Hot
Herb and cream cheese filled mushrooms
Cashew satay chicken skewers
Bacon and mushroom arancini with aioli dip
Crumbed cajun chicken with chilli sauce
Almond and parmesan crusted fish goujons with lemon aioli sauce
Pork and red currant sausage rolls with tomato chutney
Chicken and coriander dumplings
Cheese and herb filled mushrooms

Spicy chicken and mango sausage rolls
Blue cheese and caramelized red onion tartlets
Red wine marinated eye fillet skewers
Sweet potato, spinach and parmesan open pies
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BOX AND BOWL

FOOD MENU

Some more substantial finger food options, served in boxes or bowls, ideal for stand-up events,
and perfect for eating with just a fork, chopsticks or your fingers. Combine a few of these choices
with a selection of our canapés, for a cocktail style event worth remembering.

Lemon myrtle and pepper calamari with a rocket and cherry tomato salad served in a box
Prawn and spring onion risotto served in a bowl
Chicken, bacon, mushroom and fennel risotto served in a bowl
Thai beef salad with chilli and palm sugar dressing served in a bowl
Boks chorizo served with couscous and red wine caramelised onion served in a box
Beer battered fish pieces with house wedges served in a paper cone
Mini roast beef chunks with roast vegetables and a shiraz and rosemary reduction,
served on a tray box
Warm poached chicken salad with a mustard dressing served in a bowl
Beef and black beans with rice noodles served in a noodlebox
House special fried rice with Chinese sausage and prawns coriander and baby corn
served in a noodlebox
Chicken laksa with vermicelli noodles served in a bowl
VEGETARIAN
Huon valley mushroom and Tasmanian blue cheese risotto served in a bowl
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SEATED DINING
These packages and options are provided as an example of what we can offer for your seated

lunch or dinner. We are always happy to create alternatives for the requirements of individual
events. All our packages are created to showcase premium Tasmanian produce, which we
independently source from local suppliers.
Dining packages designed for 20 people and above. Please talk to your coordinator for smaller
groups
The buffet package
Your selection from our buffet options of two roast meats and two hot dishes served with salads,
vegetables, breads and Tasmanian salmon. Followed by a selection of desserts from our pastry
chefs.
$70 per person

The premium buffet
All options and inclusions from the standard buffet package, with the addition
of two of our local seafood options

$85 per person

The classic three course dinner
Your selection of two items from our entrée menu options served alternately
Your selection of two items from our main menu options served alternately
Your selection of two items from our dessert menu options served alternately
$75 per person
Three course dinner with choice of main
Your selection of one item from our entrée menu options
Your selection of two items from our main menu options served to your guests order
Your selection of one item from our dessert menu options
$82 per person
Three course dinner with choice of each course
Your selection of two items from our entrée menu options served to your guest order
Your selection of two items from our main menu options served to your guests order
Your selection of two items from our dessert menu options served to your guests order
$88 per person
Extras
3 selections from our finger food menu served with pre-dinner drinks

$15 per person

Platters of Tasmanian cheese from premium producers served with
house baked lavoche and dried fruit
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$10 per person

BUFFET OPTIONS
Baker’s basket of bread rolls and fresh cut breads
Whole poached salmon
Marinated vegetables
Cured meat platters
Your choice of any two roast meats
Honey baked ham
Carved roast lamb
Roast pork leg with crispy crackling
Scotch fillet of beef
All served with oven roasted potatoes in olive oil with herbs and seasonal vegetables
Your choice of any two hot dishes
Penne pasta carbonara
Thai green curry chicken with steamed jasmine rice
Rogan Josh, a North Indian lamb curry
Boeuf Bourguignon, the classic French slow cooked beef and Burgundy
Roasted chicken pieces drumsticks
Your choice of any three salads
Butternut pumpkin, spinach and chickpea salad
Tossed garden salad
Potato and spring onion salad with a seeded mustard dressing.
Caeser salad
Tomato, bocconcini and basil salad
Greek salad
Spring vegetable pasta salad
Dessert buffet
A variety of cakes and pastries which may include cheese cakes, hazelnut gateaux, chocolate
torte, panna cottas, profiteroles, orange and lemon tarts, mini pavlovas, fruit salad and chantilly
cream. Served with tea and coffee.
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PREMIUM BUFFET OPTIONS
Add any two of the following dishes to a standard buffet packages for an extra $15 per person
Rannoch Farm Quail marinated in Kaffir Lime, garlic and chilli
Natural Oysters (two per person) served with lemon wedges and trio of dressings
Lemongrass and tabasco
Lime hollandaise
Warm blue cheese béchamel

Scallop, cherry tomato and rocket salad drizzled in lemon beurre blanc
Steamed local mussels served in a white wine, garlic and butter broth
Whole prawns with a mango and chilli dipping sauce
Potato crusted classic seafood pie - seasonal fish,
calamari, crab, garlic and dill in a béchamel braise

Price upon request, and seasonally dependant:
Tasmanian rock lobster (crayfish) served with:
Avocado dip
Lemon scented mayonnaise
House tomato and dill sauce
Garlic butter
Seared Tasmanian abalone served with sautéed fennel in a seafood consommé
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MENU OPTIONS - ENTREES
Ten things from Tasmania ($3 surcharge pp)
an individual showcase of the best of Tasmanian produce including cured meats, fresh seafood
and local cheese
Char grilled chicken tenderloins
served on a mushroom and shallot duxelle with an apple and balsamic glaze
Seafood chowder
rich creamy soup with fresh Tasmanian seafood
Honey seared quail
on a lime scented red cabbage with crumbled local fetta
Seared lamb cutlets
on puy lentils with olive tapenade
Rolled pork belly
stuffed with sage and garlic served on sautéed diced apple
Huon Salmon Terrine
with horseradish cream and baby herb salad
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MENU OPTIONS - MAIN COURSES
Premium eye fillet of beef
on a duchesse potatoes with forrestier sauce and seasonal vegetables
Port Huon Atlantic salmon steak
pan seared and served on crisp dauphinoise potatoes, steamed green beans and a creamy leek
braise
Lamb shank
on potato and cauliflower smash with brunoise vegetables and a pinot noir braise
Traditional milk poached pork cutlet
on potato gratin with steamed seasonal vegetables and a tarragon cream sauce
Thyme poached chicken breast
on a mushroom risotto with chiffonade vegetables and a saffron broth
Local scotch fillet
served medium rare with baked new potatoes, grilled zucchini and a Béarnaise sauce
Fresh catch of the day
on star anise scented rice with lemon myrtle infused white wine sauce
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MENU OPTIONS

- DESSERT

Citrus tart
with a sour cherry compote and mascarpone
Rich chocolate tart
with chantilly cream
Caramel roasted pears
with pistachio praline and vanilla bean ice cream

Tasmanian cheese platter
award winning cheeses from Pyngana, King Island and Ashgrove farms served with house baked
apple and fig bread and lavoche
Individual mandarin cheese cake
With fresh mango sauce and a local berry compote
Hazelnut and chocolate steamed pudding
served with butterscotch sauce
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BEVERAGE PACKAGES
Take control of your budget with a beverage package. These include selected drinks that will be
served to your guests for a defined time period, at a set price per person, offering the
reassurance that no matter what your guests may drink, you will not exceed you quoted price per
person.
Standard beverage package
Eternity Sparkling Brut Cuvee, Griffith, NSW
West End Estate Semillon Sauvignon Blanc, Griffith, NSW
West End Estate Cabernet Merlot, Griffith, NSW
Boags Draught beer

Fruit juices and soft drinks
Premium Tasmanian beverage package
Devil’s Corner Sparkling Brut Cuvee, Tamar Valley, TAS
Chartley Estate Sauvignon Blanc, Tamar Valley, TAS
Josef Chromy ‘Pepik” Pinot Noir, Relbia, TAS
Boags Draught beer
Fruit juices and soft drinks

Premium Australian and NZ beverage package
The Lane ‘Lois’ Sparkling, Adelaide Hills, SA
Babich Black Label Sauvignon Blanc, Marlborough, NZ
Forester Estate Shiraz, Margaret River, WA
Boags Draught beer
Fruit juices and soft drinks

Standard

Premium Tasmanian

Premium Australian and NZ

1 hour

$22

1 hour

$26

1 hour

$30

2 hours

$30

2 hours

$38

2 hours

$40

3 hours

$36

3 hours

$44

3 hours

$48

4 hours

$40

4 hours

$48

4 hours

$54

5 hours

$48

5 hours

$56

5 hours

$59
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