
MEETINGS & EVENTS



RYDGES PORT MACQUARIE

Situated in the unrivaled Town Green precinct, Rydges Port Macquarie

enjoys the bliss a waterfront property brings, all whilst being in the centre

of the action in the bustling CBD.

Our team of event planners can help bring your next corporate meeting or

celebration to life, with a unique local knowledge and passion. 

Whether it's training with a twist for 10, a Zoom conference for 60 or a

gala cocktail event for 250, Rydges Port Macquarie has the perfect space

for you, with stunning views and natural light a guarantee. 

Rydges Port Macquarie is set over 8 floors and features 99 spacious hotel

rooms and 14 fully equipped apartments. All rooms and apartments are

equipped with 55 inch smart TV's with chromecast, complimentary high

speed WiFi & the famed Rydges Dream Beds.  

The bayside ballroom is located on the first floor, as well as the

gymnasium and outdoor heated pool and spa. The popular Zebu Bar &

Restaurant and Zebu Room are on the ground floor with floor to ceiling

windows capturing the stunning views.

Guests can enjoy afternoon strolls to Town Beach, local shopping centres

and an incredible foodie scene minutes from the doors 

Thank you for your interest in holding your event 

at Rydges Port Macquarie



CONFERENCE & EVENT SPACES

Venue

Zebu Room & Balcony

Zebu Birdcage

Zebu Restaurant
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Includes

Conference room hire

Complimentary high speed WiFi

Arrival tea and coffee

Morning tea (including fruit platter)

Working style lunch

Afternoon tea (Including fruit bowl)

Data projector, whiteboard, flipchart and screen

Conference stationery and pens

Mints and iced water

Half Day Delegate Packages

$52PP

Choose morning or afternoon tea

FULL DAY DELEGATE PACKAGE $59PP
Minimum 15 People

 



Morning & Afternoon Tea Package

$10 per person

Your package includes

Freshly brewed coffee and a selection of premium teas

Fruit juice

Seasonal fruit platter

One sweet or savoury item

Lunch

(See Day Delegate Lunch Options)

Working style lunch 

Working style lunch with one hot option 

Buffet lunch 

Light optional extras

Select teas & freshly brewed coffee 

Tea, coffee & juice 

Continuous tea & coffee 

Barista espresso coffee 

Bottled soft drink, coke, sprite etc 

Assorted mini friands (gf)

Artisan cheese board of local/international cheeses 

Assorted ribbon sandwiches 

Potato crisp 

House baked muffins 

House baked cookies 

INDIVIDUAL REFRESHMENT OPTIONS

$29pp

$37pp

$42pp

$4pp

$6pp

$9pp

$4.5pp

$4pp

$4.5pp

$12.5pp

$15pp

$3.5pp

$5pp

$4pp

FROM $10PP
Minimum 15 People

 



All Breaks Include

Refreshments

Freshly brewed coffee and a selection of teas

Seasonal fruit platter 

Please also select one sweet OR savoury option for

morning/afternoon tea 

Sweet Options

Mixed berry muffins

Cookies

Mini lemon meringue tart

Raspberry friands (gf)

Scones with strawberry jam and cream

Savoury Options

Assorted mini quiches (gf)

Spinach and ricotta pastries (v)

Mini sausage rolls w/ tomato relish

Mini ham & cheese bagel

REFRESHMENT BREAKS



Working Style Lunch

Our Day Delegate packages include a selection of wraps, rolls, bagels and baguettes

with gourmet fillings.

All working style lunches are served with:

French fries

Chefs selection of 2 salads

juice of the day

freshly brewed coffee and a selection of premium teas

Iced water

Upgrade to a Buffet Lunch

for an extra $12PP on your Day Delegate Package

Replace your working lunch with

Bakers basket of bread rolls

Chefs selection of 2 garden fresh salads (gf)

Antipasto selection

Chefs selection of 2 hot dishes

Juice of the day

Freshly brewed coffee and a selection of premium teas

Iced water

Add a Hot Option

to your working style lunch for + $10PP per option

Roast chicken, paprika, Spanish flavours & cumin coriander yoghurt (gf,df)

Mild Yellow Chicken Curry with fragrant rice (gf,df)

Pesto Pasta with spring vegetables and braised lamb (df)

Beef Casserole, root vegetables (df)

Chicken cacciatore, tomato, and olive – (gf, df)

Greek Roasted Oregano Beef, pilaf rice, greek yoghurt garlic and olive oil (gf)

DAY DELEGATE LUNCH UPGRADES  FROM $10PP



Savoury Canapés

Chefs selection arancini with aioli (v)

Smoked mushroom & thyme tart with whipped feta (v,gf)

Chorizo & Potato croquette

Pork & caraway sausage roll with relish (df)

Seared scallop, creamed leek, fish roe & truffle (gf,df)

Tomato, feta & eggplant tart (v,gf)

Chilled Canapés

Oysters, vinegar pearls & rhubarb reduction (gf,df)

Tuna tartare, green herb sauce, confit lemon (gf,df)

Prawn & scallop ceviche, lime, radish & avocado(gf,df)

Roast pear and gorgonzola tart, truffle honey (v,gf)

Rare beef on croute with horseradish (df)

Duck pate, pickles and crunch (df)

Cucumber and celery gazpacho (V, gf, df, vegan)

Smoked salmon on cucumber with dill

Selection of 5 Canapés $25.00 PP

Selection of 6 Canapés $29.00 PP

Selection of 8 Canapés $39.00 PP

CLASSIC CANAPÉS FROM $25PP
Minimum 20 People

 



SUBSTANTIAL CANAPÉS

Hand Held Baguettes

Baby schnitzel chicken slider, basil mayo, crisp lettuce (df)

Baby roast beef, mustard, radish, Swiss cheese

Prawn cocktail slider, cocktail sauce and crisp lettuce (df)

Smoked salmon, tzatziki cream cheese, avocado bagel

Gluten free options available at an extra $3.00 pp

Substantial Hand Held Canapés

Salt & pepper squid, tom yum aioli (gf. df)

Roasted zucchini, beetroot, lemon, hazelnut and Persian feta (gf, v)

Tuna Nicoise salad with sous vide egg and heirloom tomato (gf,df)

Warm shredded lamb shoulder, baby pea and mint salad, 

smoked yoghurt (gf)

Warm roasted corn and avocado salad, green chilli,

lime and cucumber (gf,df,v,vegan)

$8.5 PER ITEM
Minimum 20 people

 



Dip Platter

$59 per platter (Serves 20)

Selection of trio dips with assorted crackers & crudités

Antipasto Platter

$89 per platter (Serves 10)

Selection of cured meats, olives & marinated vegetables

Cheese Platter

$65 per platter (Serves 10)

Selection of soft and hard cheeses, dried and fresh fruits, nuts & crackers

SHARE PLATTERS FROM $59PP

 



GRAZING STATIONS & BUFFETS

Sea Side Market

$35 per person

Prawns tails & natural oysters

Smoked salmon & marinated calamari

Bits and pieces

Lemon & lime wedges

Pickled rhubarb vinaigrette

Basil and lemon mayonnaise

Tarragon aioli

Sliced freshly baked ciabatta with butter

Late Harvest
$40 per person

Chilled House smoked salmon, dill and crème fraiche (gf)

Champagne ham off the bone, dijon mustard and pickles (gf,df)

Cold House smoked chicken, tarragon aioli, (gf,df)

Heirloom tomato, salad, burrata cheese, lemon and basil(gf)

Wholegrain mustard, French potato salad, shallot and parsley (df)

Chicken terrine, relish and onion jam (df,gf)

Quinoa, zucchini, beetroot rocket and feta salad, lemon oil (v,gf)

Green leaves, eschallot, pickled carrot, radish, olive oil (vegan, v, gf,df)

Chefs select dips served w/ olives, croudites & crackers (gf available,(v)

Creamy brie & tasty cheddar cheese

Artisan breads & butter

FROM $25PP
Minimum 20 people

 



GRAZING STATIONS & BUFFETS

A Taste of the Mediterranean 

$50 per person

Jamon and heirloom tomato, buratta cheese & fresh basil (df)

Assorted charcuterie, rosemary, apple, &

muscatels (gf,df)

Warm chargrilled calamari, fennel, onion and

mint salad & aioli (gf,df)

Warm smoky paprika roast chicken, olive

tapenade & roast pear (df,gf)

Cold poached prawns , chimmi churri sauce,

lemon and sherry dressing (gf,df)

Assorted local and international cheese with

condiments (v,gf)

Artisan breads, butter & crackers (gf available)

Potato salad, egg, saff ron, parsley and roast garlic cream (gf,v)

Warm kale and roast caulifl ower w/ garlic ,

basil yoghurt dressing (gf,v)

Green leaves, eschallot, pickled carrot, radish & olive oil (vegan,v,gf,df)

FROM $50PP
Minimum 20 people

 



Entrees

tart of mushroom, sherry vinegar onions, blue cheese, parmesan mousse and radish & cress salad (v)

goat’s cheese and herb raviolo with pine nuts, currants and lemon (v)

cured atlantic salmon with shiso dressing, kohlrabi and herb salad, persian feta (gf)

potato gnocchi with a truffle sauce, peas, mint and reggiano parmesan (v)

pork belly on kimchi with fresh crab, apple and fennel salad (gf)

salmon ballantine with cauliflower and chive cous cous, herb oil (gf)

Mains

roasted scotch fillet with pomme mousseline, broccolini, eshallot pickle (gf)

prosciutto wrapped chicken ballantine with beans, dauphinoise potato and charcuterie sauce (gf)

spice crusted cod with caulifl ower cream, mushroom and miso sauce (gf)

slow cooked lamb shoulder with smoked eggplant puree, broccolini, lemon and caper sauce (gf)

atlantic salmon with eggplant caponnata and tomato emulsion sauce (gf)

salt water barramundi with a corn, coriander and capsicum, red mojo sauce (gf)

daube of beef ox cheek with potato puree, roasted carrots and pistachio dukkha (gf)

Desserts

slow baked chocolate tart with chicory ice cream & cocoa nib

cheesecake mousse with berries and almond crumb

buttermilk panna cotta with spiced cherries jubilee, pistachio tuille (gf)

vanilla and raspberry vacherin (gf)

lemon meringue with rhubarb and strawberries (gf)

tiramisu with crostoli

includes freshly brewed tea and coffee

Please select two items from each course to be served alternatively to your guests
Served with bread rolls and butter

CLASSIC SET MENU $59PP        $69PP
2 Courses 3 Courses

Minimum 20 people | Alternate Serve



BEVERAGE PACKAGES

1 hour 

2 hours 

3 hours 

4 hours 

1 hour 
2 hours
3 hours
4 hours

Standard

Premium

Deluxe

1 hour
2 hours
3 hours
4 hours

Sparkling Wine | Woodbrook Farm Brut

White Wine | Chain of Fire Sauvignon Blanc

Red Wine| Chain of fire Shiraz Cabernet

Tap Beer | XXXX Gold  | Hahn Super Dry

Bottled Beer | Hahn Premium light

Juice & soft drink

Sparkling Wine | Woodbrook Farm Brut | Verve D’agent blanc de blanc

White Wine | Redbank Pinot Grigio | Circa 1858 Chardonnay

Red Wine | Red Bank Shiraz | Rymil ‘the yearling’ Cabernet Sauvignon

Tap Beer | XXXX Gold  | Hahn Super Dry| Furphy Refreshing Ale

Bottled Beer | | Hahn Premium light

Juice & Soft Drink
 

Sparkling Wine|  Verve D’agent blanc de blanc| La Gioiosa Prosecco | 

Fiore Pink Mascato

White Wine | The Lane Pinot Gris | Pitchfork Chardonnay | Ara Sauvignon Blanc

Red Wine | Phillip Shaw ‘the idiot’ Shiraz | Rymil ‘the yearling’ Cabernet Sauvignon |

Opawa Pinot Noir

Tap Beer | XXXX Gold  | Hahn Super Dry | Furphy refreshing ale | 

James Squire 150 lashes

Bottled Beer | Hahn Premium light | Byron Bay Lager

Juice & Soft Drink

FROM $20PP
Minimum 20 people

 

$20 PP

$31 PP

$40 PP

$49 PP

$25 PP
$36 PP
$45 PP
$55 PP

$32 PP
$45 PP
$56 PP
$67 PP



Rise Full Buffet Breakfast

Fresh juice

Seasonal fresh fruit

Assorted muffins and Danish pastries and croissants

Fruit and natural yoghurt (gf)

Selection of toasting breads with
Australian preserves

Assorted breakfast cereals with full cream,
skim and soy milk

Scrambled Free range eggs, fresh herbs

Crispy smoked streaky bacon

Roasted roma tomato, cracked pepper, thyme salt

Gluten free chicken and tarragon chipolatas

Coconut and macadamia bircher pots, local honey

Freshly brewed coffee and a selection of teas

BUFFET BREAKFAST $25PP
Minimum 20 people



Eggs Benedict or Florentine accompanied by mushrooms & grilled tomato

Smoked salmon, crème fraiche scrambled eggs, chives, dark rye toast

Ciabatta toast, roast tomato medley, avocado, persian feta and basil (v)

A Plated Affair

$29PP Minimum 30 guests

Please choose one of the following items:

All Served with
Coconut & macadamia bircher pots with local honey

Freshly baked pastries

Orange, apple & green juices

Select teas & freshly brewed coffee

Keep Moving Canapé - Roaming Style Breakfast

$25PP for 5 breakfast canapés

$29PP for 6 breakfast canapés

Please choose from the following items:

Salmon, avocado and cream cheese bagels

Petite ham and cheese croissants

Truffled potato, spinach and cheddar frittata (v)

Mini muffins, blueberry, raspberry and white chocolate,

Baby quiche tartlet of leek, Persian feta and basil (v,gf)

BBQ bacon and egg bagel with cheddar

Diced fruit and coconut yoghurt trifle with gluten free granola

All served with

Orange, apple & green juice

Select teas & freshly brewed coffee

BREAKFAST SELECTIONS FROM $25PP
Minimum 20 People

 



Standard King Room

ACCOMMODATION

Deluxe Balcony Room Deluxe Balcony Twin Room 

The  spacious deluxe balcony rooms feature a king size

Rydges dream bed, 55 inch smart television & private

balcony with stunning views of The Hastings River.  

The  spacious standard king rooms feature a king size

Rydges dream bed & 55 inch smart television. These

room types do not have water views or balconies, and

have glimpses of the CBD from their windows. 

The  spacious deluxe balcony rooms feature two queen 

 size Rydges dream bed, 55 inch smart television & private

balcony with stunning views of The Hastings River.  



ACCOMMODATION

Two Bedroom City View Apartment

The  spacious two bedroom city view apartments feature two

bedrooms with king size Rydges dream beds, 55 inch smart television,

fully equipped kitchen, laundry, two bathrooms & private balcony

overlooking the CBD of Port Macquarie  

Two Bedroom Water View Apartment

The spacious two bedroom water view apartments feature two

bedrooms with king size Rydges dream beds, 55 inch smart television,

fully equipped kitchen, laundry, two bathrooms & private balcony

overlooking The stunning Hastings River.



 

+61 2 6589 2819 

sales_portmacquarie@evt.com

www.rydges.com/portmacquarie

RYDGES PORT MACQUARIE

1 Hay Street, Port Macquarie NSW 2444


