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CONFERENCE PACK AG ES
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Includes morning or afternoon tea with coffee & tea station for your 
conference duration

Includes lunch, morning tea and afternoon tea with coffee  
& tea station or your conference duration

Coconut and raspberry bars (gf, vg)
Banana bread, cultured butter and honey (v, gf)
Assortment of mini pastries (v)
Assortment of muffins (v)
Freshly baked biscuits (v)
Mini quiche Lorraine tartlets (df)

Fresh baked scones, whipped cream, jam (v)
Salted caramel chocolate brownie (v)
Raspberry Friands (v, gf)
Chunky beef pies 
Mushroom Vol au vonts (v) 
Falafel slider, mixed pickles, garlic toum (vg)

Assorted baguette sandwiches, prosciutto and tomato, ham and 
cheese, chicken and lettuce
Roast pumpkin, quinoa, cranberries, almonds, oregano dressing 
(gf, vg, n)
Seared tuna nicoise, potato, green beans, anchovy dressing (gf,df)
Roast chicken, rainbow chard, truss tomato, jus (gf, df)
Porchetta, shaved fennel, apple, currants, jus (gf, df)
Miso glazed salmon, spinach, garlic, lemon (gf, df)

LUNCH  TO SHARE
CHEF’S LUNCH

SELECT  3 ITEMS 
PREMIUM LUNCH 

SELECT 4 ITEMS

HALF DAY DELEGATE  
CHEF’S LUNCH $70PP

PREMIUM  LUNCH $90PP

FULL DAY DELEGATE 
CHEF’S LUNCH $90PP

PREMIUM  LUNCH $110PP

MORNING TEA  
SELECT 2 ITEMS

AFTERNOON TEA 
SELECT 1 ITEMS
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CONFERENCE
DEL EGATE PACKAGES



Fruit platter (vg)
Spinach and fetta frittata (gf)
Double smoked ham and gruyere cheese croissant 
Bacon and egg sliders (df)
Apple bircher muesli, granola (v)
Smoked salmon bagels, cream cheese, smashed avocado

Includes 3 chef selection canapes
1 Hr Standard beverage package 

Speak with your coordinator to discuss our feast menus or dine  
in our Award-Winning Sinclair’s Restaurant.

DINNER & DRINKS
FROM $65PP

COCKTAIL HOUR
FROM $49PP

BREAKFAST
$35PP

SELECT 3 ITEMS
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CONFERENCE
UP GR ADES

 v • vegetarian  vg • vegan  gf • gluten free  df • dairy free  n • contains nuts  Our menus are subject to seasonal & ingredient availability 
changes. Our menu may contain allergens & is prepared in a kitchen that handles nuts, shellfish & gluten. Whilst we make every effort to 

accommodate dietary needs, we cannot guarantee that our food will be entirely allergen-free.  
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BUMP IN TIMES
Suppliers may commence setup 1 hour before your event start time, with all setup to be 
completed at least 15 minutes before guest arrival.

BUMP OUT TIMES
Suppliers may leave small items overnight; however, they must be collected by 11:00am 
the following day. 

ARE THERE ANY ADDITIONAL FEES?
Our Venue Hire fee covers all standard setup and pack-down requirements. However, if 
any damages occur during your event, additional cleaning or repair fees may apply.

DO I NEED TO HIRE EXTERNAL VENDORS?
Your Event supervisor will assist with setting up key elements on the day, including note 
pads, pens, mints and other small details. If you require more in-depth or personalised 
styling, our Event Coordinator can happily recommend trusted vendors. 

IS BYO AVAILABLE?
BYO beverages are not available. All Events at Log Cabin are required to use our in-house 
beverages. For further details, please speak with your Event Coordinator.

IS AV INCLUDED?
You’re welcome to use our projector screen or connect an iPod to our in-house system. 
Please note that music agreements and tech riders apply. We recommend discussing 

your plans with your Event Coordinator before securing any external suppliers.

DO I NEED TO CONSIDER MY GUESTS WITH DIETARY 
REQUIREMENTS WHEN SELECTING MY MENUS?
No, our chefs will cater to all dietary requirements individually at no additional cost.

DO YOU PROVIDE CONTRACTOR/ CREW MEALS? 
Yes, contractor meals are available at an additional cost. Providing crew meals for suppliers 
is at the client’s discretion.

IS PARKING AVAILABLE? 
The Log Cabin Hotel offers a car park directly opposite the venue. 

CAN I RESERVE A BOOKING DATE? 
Yes, you can reserve a booking date without any obligation. We usually hold reservations 
for one week. If we receive another inquiry for the same date during this time, we will 
contact you first, giving you the opportunity to confirm your booking

HOW DO I CONFIRM A BOOKING? 
Bookings are confirmed once we receive a deposit and a completed, signed copy of our 
Terms and Conditions of Business.

IS YOUR VENUE WHEELCHAIR FRIENDLY? 
The Log Cabin Hotel has is fully accessible via Wheelchair. 

CAN MY GUESTS SMOKE AT THE VENUE?
The Log Cabin Hotel has a designated smoking area outside. 

HOW DO MY SUPPLIERS DELIVER TO LCH?
Suppliers can deliver to the venue via the designated delivery area at The Log Cabin Hotel.  
Please ensure they arrive during the agreed delivery time, and we recommend coordinating 
with your Event Coordinator to confirm any specific requirements for access, unloading and 
parking.

FAQ’S FAQ’S



20 Memorial Avenue, Penrith NSW 2750 
events@thelogcabin.com.au 

02 4711 3324 
 www.thelogcabin.com.au 

 @thelogcabinhotel
Spaces in these images were professionally styled  

by our wonderful friends at Little Lane Events.


