
ABBOTSFORD CONVENT PRECINT
WORKING LUNCH MENU



WORKING LUNCH MENU | ABBOTSFORD CONVENT

All packages include freshly brewed coffee, tea, organic teas 

and selection of orange juice, fruit bowl and iced water.

flip chart, whiteboard (on request). 

Full day conference package (8 hours) 

$85.00 per person

Half-day conference (5 hours) 

$59.00 per person

Additional items 

Morning or Afternoon $8.00pp

Hot Buffet upgrade $15.00pp

Upgrade to expresso coffee 

Does not replace the freshly brewed coffee station, this will be 

charge on consumption plus cart hire  

Full day hire 8 hours, $450.00 per Barista

Half day hire 5 hours $280.00 per Barista

[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

W
O

R
K

IN
G

 L
U

N
C

H
 M

EN
U



MORNING TEA

Orange | Almond | Polenta Cake (GF)

Apple | Cinnamon | Oat Crumble Slice (GF)

Lemon | Yoghurt | Olive Oil Loaf

Banana Bread | Honey | Spelt

Blueberry | Almond | Crumble Slice

[Veg= vegetarian, LG= low glu ten, N = contains nuts, D = contains dairy]

SAVOURY SELECTION

Zucchini | Feta | Dill Muffin

Cheddar | Chive | Savoury Scone

Olive Oil Flatbread | Rosemary | Sea Salt (VG)

Spinach | Ricotta | Filo

Pumpkin | Thyme | Mini Tart

W
O

R
K

IN
G

 L
U

N
C

H
 M

EN
U

SWEET SELECTION



[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

SEASONAL FRUIT PLATTER

Grilled Chicken | Cos | Cherry Tomato | Cucumber | Herb Dressing (GF)

Poached Barramundi | Potato | Green Beans | Parsley | Lemon | Olive Oil 
(GF)

Slow Cooked Victorian Beef | Pearl Barley | Carrot | Rocket | Mustard 
Dressing

Tuna | Cannellini Beans | Red Onion | Parsley | Lemon | Olive Oil (GF)

Falafel | Chickpeas | Tomato | Cucumber | Tahini | Lemon (VG, GF)

Pulled Lamb | Lentils | Spinach | Mint | Yoghurt Dressing (GF)

Smoked Chicken | Quinoa | Capsicum | Baby Herbs | Lemon Dressing 
(GF)
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PROTEIN SALADS

Grilled Chicken | Herb Aioli | Cos | Tomato | Soft Wrap

Pulled Beef | Pickled Onion | Cheddar | Mustard | Soft Wrap

Falafel | Lettuce | Tomato | Tahini | Soft Wrap (VG)

Grilled Eggplant | Capsicum | Goats Cheese | Rocket | Spinach Wrap (V)

Spiced Lamb | Yoghurt | Cucumber | Mint | Soft Wrap

Tuna | Sweetcorn | Cos | Lemon Mayo | Soft Wrap

WRAPS



Free Range Egg | Chive Mayo | Cos | White Sandwich

Ham | Swiss Cheese | Dijon | Multigrain Sandwich

Tuna | Sweetcorn | Cucumber | Dill | Lemon | Multigrain Sandwich

Chicken | Avocado | Baby Spinach | Grain Sandwich

Beef | Pickle | Cheddar | Wholemeal Sandwich

Pumpkin | Feta | Rocket | Grain Sandwich (V)

[Veg= vegetarian, LG= low glu ten, N = contains nuts, D = contains dairy]

BAGUETTES

Chicken | Tarragon Mayo | Cos | Baguette

Ham | Gruyère | Dijon | Cornichon | Baguette

Beef | Horseradish Cream | Rocket | Baguette

Mozzarella | Tomato | Basil | Olive Oil | Baguette (V)

Smoked Turkey | Cranberry | Brie | Baguette

Tuna | Olive | Tomato | Parsley | Lemon | Baguette
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SANDWICHES



[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

Mixed Leaf Salad | Cucumber | Herbs | Champagne Vinaigrette (VG, GF)

PRG Potato Crisps | Sea Salt
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ACCOMPANIMENTS

Almond Shortbread 

Lemon Slice

Olive Oil Cake | Orange 

Chocolate Brownie | Sea Salt

Carrot Cake | Cream Cheese | Walnuts

Raspberry | Coconut Slice

Seasonal Fruit Platter (GF VG)

AFTERNOON TEA
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