
Conferencing & Events



Who We Are.. .
Sails Port Macquarie by Rydges has established itself as an on-trend 
destination for conferences, meetings and events on the east coast of 
Australia.

This iconic coastal beauty boasts an elegant Hamptons inspired oasis to rival 
any off shore resort. 

This stunning 4.5 star venue holds 92 guest rooms and suites overlooking the 
marina and stunning waterfront ballroom.

The stylish and contemporary design, inspired by its breathtaking bayside 
location, offers guests the chance to retreat, relax and rejuvenate with 
all the coast life essentials, including pool and spa with private cabanas, 
entertainment deck, tennis court, private jetty, paddle boards, waterfront 
restaurant and bar, room service and waterfront pavilion with private chapel 
and landscaped gardens. Perfect for gala receptions, conferences and 
special events, with an exclusive 300 person waterfront ballroom.



Getting Here
Port Macquarie is easily accessible by air, serviced 
by multiple daily flights from Sydney and Brisbane 
by both Qantas and Virgin Airlines.

Sails Port Macquarie by Rydges is a four hour 
drive north from Sydney and three hours from 
Newcastle.

The resort is located 7 minutes drive from Port 
Macquarie’s regional airport and a 10 minute 
waterfront stroll or bicycle ride to the CBD.

Located at 20 Park Street
Port Macquarie, NSW, 2444, Australia.



Function Rooms Banquet Cabaret U-Shape Boardroom Theatre Classroom Cocktail
CURRENT CONFERENCE & EVENT SPACES

The Cape Ballroom + Balcony 300 240 - - 500 250 600

Cape 1, 2 + Balcony* 130 96 60 50 200 80 300

Cape 1 80 75 35 30 100 60 80

Cape 2 + Balcony* 50 42 25 20 60 25 80

Cape 3 + Balcony* 180 120 35 70 300 120 300

Cape 4 180 144 120 80 100 160 380

Cape 5 + Full Balcony 120 95 80 80 220 100 320

Executive Boardroom - - 15 16 - - -

The Pavilion Chapel 50 28 24 30 60 - 100

The Pavilion Courtyard 120 80 60 50 150 - 250

Formal Garden (Pavilion) 120 - - - 200 - 250

The Point 250 - - - 130 - 200

The Boathouse Bar & Restaurant* 98 - - - - - 250

Boathouse Deck + Lawn 100 - - - - - 300

Pre Ballroom Event Lounge - - - - - - 250

Conference Layout and Capacities

Please note the above room capacity information is a guide only and do not take into account display or catering stations.
*Indicates a division of The Cape Ballroom 
*Cabaret numbers based on 8 guests per table.
*Banquet numbers based on 10 per table (11 seats per table is an option).
*12 trestle sized exhibition tables fit into the Pre Ballroom Event Lounge with additional exhibition space available in the atrium if required. 
*Terms and conditions apply to the use of The Boathouse Bar and Restaurant.
*Minumum spends apply to the Cape Ballroom.



The Cape Ballroom
Exclusively on the third floor of the resort, The Cape Ballroom seats up to 300 
guests in a banquet formation and over 600 guests in a cocktail celebration with 
the option to separate the space for smaller, more intimate gatherings.

This expansive, pillar-less space boasts floor to ceiling windows with natural light 
and stunning water views with two private terraces overlooking the marina and 
yachts below. With high ceilings, a fully equipped bar, glass elevators and a pre-
celebration event lounge, this exclusive venue is the ideal backdrop for your 
next conference, event or gala dinner.



Map + Layout



The Boathouse Bar and Restaurant
It’s not all about business! Get marina-side and soak up a coastal Hamptons vibe and sweeping water vistas at The Boathouse Bar 
and Restaurant.

Nestled amongst the yachts and tropical gardens; relax on the Boathouse Deck and enjoy the beautiful riverside. Start the day 
right and hit the deck for a morning espresso, a sunny gourmet breakfast or meet in the afternoon for some cheeky cocktails, a 
bite to eat and an ice cold beer post conference.

Soak up a pre-dinner sunset and explore the exquisite evening menu to include everything from fresh locally sourced oysters and 
king prawns, seared seafood and classic fish shop favourites. Complete your Boathouse experience with a handmade gelato and 
glass of vino around our alfresco fire table.



The Executive Boardroom
Located on the ground floor of the resort 
with access from the atrium and formal 
gardens, the Executive Boardroom is a 
premium meeting space with capacity for 
16 guests for a boardroom discussion, 
secretariat, team planning, business 
lunch or dinner meeting.

The space offers a dedicated board 
table with executive chairs and large 
wall mounted plasma screen with media 
ports.

The Executive Boardroom has direct 
access to the lush tropical gardens 
around the Pavilion, perfect to take a 
break between sessions and catch some 
rays and water vistas.



The Pavilion
with formal gardens and garden bar

Undoubtedly the most stylish and unique venue 
on the Mid North Coast,  The Pavilion is situated 
on the north eastern face of the resort with formal 
gardens leading to the edge of the riverside.

The Hamptons inspired Pavilion venue seats 60 
guests with verandas for a further 100 guests 
as well as holding the capability to entertain up 
to 300 guests in the surrounding courtyard and 
private gardens. Enjoy the lush surrounds and 
views across the water as you enjoy a champagne 
or chilled beer from the garden bar. Ideal for live 
music, post conference entertainment, creative 
breakout spaces, celebrations and retreats.

This stunning space also features and all weather 
retractable roof for alfresco entertaining.



All of our buffets include a variety of fresh juices, 
sliced fruit and freshly brewed tea and coffee station.

TRADITIONAL $30 PER PERSON

 » Scrambled Free range eggs, fresh herbs
 » Crispy smoked streaky bacon
 » Roasted Roma tomato, cracked pepper, thyme salt
 » Gluten free Chicken chipolatas
 » Coconut and macadamia Bircher pots, local honey
 » House baked croissants and pastries with preserves

SLIGHTLY FANCY $36 PER PERSON

 » Choice of Truffle scrambled eggs or poached eggs
 » Crisp German farmhouse bacon
 » Assortment of roasted mushrooms with a hint of 

thyme
 » Crunchy golden hash browns
 » Premium cold smoked salmon
 » Assorted Pastries and a Bagel station with cream 

cheese options (sweet/savoury)

Breakfast
(Minimum of 30 guests)

All plated breakfasts include a selection of fresh juices, warm pastry platter 
and bircher muesli pots served to the table along with your choice of one 
plated dish from below:
 » Eggs Benedict
 » Chai Pannacotta, gluten free muesli, berries, yoghurt
 » Smoked salmon, créme fraiche scrambled eggs, chives, rye toast
 » Ciabatta toast, roast tomato medley, avocado, Persian feta and basil

TRADITIONAL PLATED $35 PER PERSON

Casual breakfast option includes all of the below items served on platters or as 
a roaming canapes.
 » Salmon, avocado and cream cheese bagels
 » Baby ham and cheese croissants
 » Baby Muffins in assorted flavours
 » Baby quiche tartlet of leek, Persian feta and basil

CASUAL $35 PER PERSON

BUFFET



Day Delegate Packages
$69 per person
Conference venue

Complimentary wifi

Arrival tea and coffee

Morning tea 

Working style lunch 

Afternoon tea

Data projector, whiteboard, flipchart and screen

Conference stationery and pens

Mints and iced water

$59 per person
Conference venue

Complimentary wifi

Arrival tea and coffee

Morning tea OR afternoon tea 

Working style lunch 

Data projector, whiteboard, flipchart and screen

Conference stationery and pens

Mints and iced water

FULL DAY HALF DAY



 » Mini sweet Danish pastries (v)

 » Raspberry Friands (gf, v) 

 » Selection of muffins

 » Mini assorted quiches

 » Smoked salmon, cream cheese bagel

 » Warm mini croissant, leg ham, gourmet cheese

 » Mini doughnut selection 

 » Chocolate brownie

 » Mini sausage roll, tomato chutney

 » Mini sweet tarts

 » Fresh baked scones with whipped cream and jam

 » Gourmet cookie selection

 » Locally made banana bread

Day Delegate Package Menus
Morning and Afternoon Tea

Morning and Afternoon Tea includes your selection of 

one of the below options, a freshly sliced fruit platter,  

juice of the day and freshly brewed tea and coffee.



Barista espresso coffee $4.50 each

220ml soft drink $4 each

Artisan cheese board $10 per person

Assorted sushi and nori rolls $5 each

600ml Mt Franklin still water $4 each

750ml Mt Franklin sparkling water $9 each

Gourmet lolly jars $12 per person

Lunch snack packs to go $20 per person

Additional Extras
Morning and Afternoon Tea (per person)

Includes brewed tea and coffee and one hot or cold selection

$12

Working Lunch (per person)

Chef’s selection of sandwiches, wraps and bagels, two salads and 

one hot dish

$34

Additional hot dishes (per person, per selection) $8

Individual Extras



Hot Items:
 » Panang beef curry, scented rice (gf)

 » Roast Chicken, hard herbs, onion gravy, 

potatoes (gf, df)

 » Chickpea and cauliflower tikka masala (v)

 » Braised beef and vegetable pie

 » Pasta of the day, pesto, cream, semi dried 

tomato (v)

 » Tandoori chicken, raita, rice 

Additional hot dishes can be added for $8 
per person, per selection

Salads:
 » Mixed leaf coleslaw, onion, carrot, mustard 

vinaigrette (gf, df, v)

 » Fresh herb and leaf salad, cucumber, radish, 

parmesan (gf, v)   

 » Cous-cous, cherry tomato, Spanish onion, 

coriander, roast capsicum  (df)

 » Avocado, spinach, radish, pepita, lemon 

vinaigrette (v)     

 » Classic Caesar, cos lettuce, bacon crisps, 

parmesan, anchovy dressing (df)     

 » Curried quinoa, roasted vegetables, fresh 

herbs (gf, df, v)

 » Baked pumpkin, haloumi, Spanish onions, 

spinach, pine nuts (gf, v) 

 

Sandwiches, Wraps & Bagels:
 » Chicken, avocado, brie

 » BLT – bacon, lettuce, tomato

 » Tuna, cucumber, mint, shallot

 » Classic curried egg, carrot, mixed lettuce

 » Double smoked ham, tomato, cheddar

 » Swiss cheese, tomato, basil pesto (v) 

 » Salami, cheese, lettuce, mayo

Day Delegate Package Menus
Lunch includes your selection of one hot item and two salads to be served in conjunction with an assortment of sandwiches, wraps and 
bagels.

Working Lunch



SIGNATURE SAILS CANAPES 
$6.50 per selection  
Hot
 » Stuffed Moroccan pumpkin flower, cumin 

salt (v, df)

 » Tomato, bocconcini, arancini balls, pesto 

aioli (v)

 » Peking duck bao, cucumber, coriander, hoi 

sin sauce (df)

 » Beef kofta za’atar, harrisa yoghurt  (gf)

 » Barramundi spring roll, nuoc cham  (df)

 » Chorizo, spinach tartlet, chilli jam  

 » Lamb madras samosa, tzatzik, herbs

 » Scorched wagyu, ginger, soy, chilli   (df)

 » Prawn, tequila, coriander, chilli (gf,df)

 » Char sui pork, hoi sin Asian crepe (df)

Cold
 » Tomato, goats’ cheese, pesto tart, baby 

basil (v)

 » Salmon sashimi, wasabi, sorrel (df,gf)

Fresh oyster, yuzu, chilli (df)

 » Rare beef, braised onion jam, crouton (df)

Prawn, chilli, avocado, mango, lime (gf, df)

SUBSTANTIAL HANDHELD
$9 per selection
 » Crispy chicken poke bowl, noodle, 

edamame, chilli and lime 

 » Crisp crumbed prawn, mango salad, mint, 

sweet chilli

 » Soft tortilla, flathead, lime, coriander

 » Fresh seafood roll, mayo, celery, chives, 

mustard

 » Spinach and onion bhaji, spiced yoghurt (v, 

gf)

 » Double cheese burger slider, pickles, 

ketchup, American mustard

 » Tempura fish and chip box with lemon and 

tartare

Roaming Canapes



SWEET CANAPES:
$6 per selection
 » Mini cheesecake tartlets

 » Selection of macarons

 » Caramel mud cake bites

 » Sails mini smores

 » White chocolate and raspberry blondie bites

SUBSTANTIAL HANDHELD SWEETS:
$8.50 per selection
 » Pavlova, cream, berries, chocolate

 » Lemon meringue pie, lemon zest

 » Chocolate peppermint mousse, chewy brownie, crunchy nuts

 » Meringue, seasonal fruit, brown butter crumble, Frangelico reduction

 » Nutella mousse cake, mascarpone, hazelnuts

Roaming Desserts



Canape Packages
BAY SELECTION:
$45 per person

 » Stuffed Moroccan pumpkin flower, cumin 
salt (v, df)
 » Tomato, bocconcini , arancini balls, pesto 

aioli (v)
 » Lamb madras samosa, tzatzik, herbs
 » Prawn, chilli, avocado, mango, lime (gf, df)
 » Rare beef, braised onion jam, crouton onion 

sprouts
 » Tomato, goats cheese, pesto tart, baby basil 

(v)
 » Double cheese burger slider, pickles, 

ketchup, American mustard

LIGHTHOUSE SELECTION:
$55 per person

 » Peking duck boa, cucumber, coriander, hoi 
sin sauce
 » Beef kofta za’atar, harrisa yoghurt
 » Barramundi spring roll, nuoc cham
 » Chorizo, spinach tartlet, chilli jam
 » Prawn, chilli, avocado, mango, lime (gf, df)
 » Fresh oyster, yuzu, chilli (df) 
 » Salmon sashimi, wasabi, sorrel
 » Soft tortilla, flathead, lime, coriander
 » Spinach and onion bhaji, spiced yoghurt

HAMPTONS SELECTION:
$75 per person

 » Prawn, tequila, coriander, chilli
 » Salmon sashimi, wasabi, sorrel
 » Fresh oyster, yuzu, chilli (df)
 » Char sui pork, hoi sin Asian crepe (df)
 » Barramundi spring roll, nuoc cham
 » Chorizo, spinach tartlet, chilli jam
 » Lamb madras samosa, tzatzik, herbs
 » Tomato, bocconcini , arancini balls, pesto 

aioli (v)
 » Fresh seafood roll, mayo, celery, chives, 

mustard
 » Crispy chicken poke bowl, noodle, 

edamame, chilli and lime
 » Tempura fish and chip box with lemon and 

tartare



CLASSIC ANTIPASTO
$30 per person

 » Assortment of cured meats

 » Aged cheddar cheese

 » Brie or camembert cheese

 » Blue cheese

 » Goats cheese

 » Honeycomb

 » Hummus

 » Olives

 » Pickled vegetables

 » Dried fruits and nuts

ISLAND LIFE
$30 per person

 » Cooked prawns

 » Local oysters

 » Smoked salmon

 » Sashimi of market fish

 » Selection of nori rolls

 » Lobster rolls

 » Rice paper rolls

SUGAR ME SWEET
$30 per person

 » Assorted macarons

 » Chocolate brownie

 » Marshmallow

 » Chocolate fountain

 » Strawberries

 » Dried fruits and nuts

 » Pavlova

 » Lollies

OCEAN BREEZE
$18 per person
 » Oysters 

 » Smoked salmon

 » Assorted condiments

CHEESE & CRACKERS
$16 per person
 » One selection of cheese

 » Crackers, pretzles, popcorn

 » Dried fruit and nuts

 » Truffle Honey

ICE-CREAM PARLOUR
$16 per person
 » Cup or cone

 » Three flavour choices

 » Assorted condiments  
 

CHOCOLATE FOUNTAIN
$14 per person
 » White, milk or dark chocolate

 » Marshmallow

 » Strawberries

 » Assorted condiments

All of our Gourmet Grazing Stations are accompanied with a 
seasonal selection of fresh fruit, breads, crackers, nuts and 
condiments to complement your selection style.

Grazing Stations

Smaller Stations Smaller interactive stations, catering a few bites per person.



ENTREE
select two

DUCK BREAST TATAKI
ponzu, sesame, chilli, crispy shallot (df)

ROASTED PRAWN
cumin corn velvet, coriander and lime salsa

MASTERSTOCK BRAISED BEEF CHEEK
chilli, kimchi salad, radish, peanut and coriander salsa, 

coconut (df)

ROASTED ZUCCHINI
romesco, roasted corn, avocado and puffed grains, 

coriander salsa (df, v)

WAGYU BEEF TARTARE
cornichon, eschallot, egg and crostini (df)

LOCAL FISH CEVICHE
coconut, lime, chilli, coriander, roast macadamia (gf, df)

CHARRED CORN COB

chipotle butter and coriander green sauce (gf, df, v)

MAINS
select three

COMPRESSED LAMB SHOULDER
cauliflower, grape, fennel, mustard, steamed broccoli, 

hazelnuts, whipped feta (gf)

ROASTED HALF PUMPKIN
mediterranean cous cous, pine nuts, snake beans 

confit garlic, chipotle dressing (v)

PAN ROASTED BEEF SIRLOIN
cress, chargrilled leek, king mushroom, jus, potatoes 

(gf)

FISH OF THE DAY
chilli, citrus, ginger, fennel, soy (df)

PORK CUTLET
carrot, ginger, edamame, watermelon radish, soy 

caramel, grilled bok choy, crisp shallot 

ROASTED CHICKEN
moroccan spice, cous cous, toasted almonds, green 

beans, harrisa yoghurt

BARRAMUNDI
tomato, corn, chorizo, salsa verde, spring pea and 

prawn salad (df)

DESSERT
select three

WHITE CHOCOLATE PANNACOTTA
popcorn, raspberry (gf)

CHEWY CHOCOLATE BROWNIE
honeycomb, chocolate ecstasy

STICKY DATE PUDDING
butterscotch, sticky fig gelato

PAVLOVA
passionfruit curd, berries (gf)

BANOFFEE TART
chocolate crumb, mascarpone

Feasting Selection

Designed to share and savour togetherSeated Options Two Course - $69 per person

Three Course - $79 per person



Plated Selection

Served alternatively

ENTREE
select two

BUTTERNUT SQUASH AND GOATS CURD RAVIOLI
walnut, lemon, herbs (v)

SLOW COOKED PORK BELLY
jalapeno, pak choy, crispy shallot (gf, df)

PRESSED LAMB SHOULDER
braised fennel, tahini, cauliflower (gf)

DUCK BREAST
kimchi, coconut, coriander, peanut (df)

CHILLED PRAWNS
sriracha aioli, vermicelli, lime (gf, df)

ROASTED ZUCCHINI
romesco, avocado and puffed grains, coriander salsa 

(df)

MAINS
select two

ORGANIC CHICKEN BREAST
polenta, broccollini, chicken jus (gf)

KOREAN STYLE PORK CUTLET
edamame, kimchi, sesame (df)

SEARED SALMON
asparagus, confit tomato, courgette (gf)

GRAIN FED SIRLOIN
potato gratin, green beans, jus (gf)

LAMB RACK
carrot, minted peas, rosemary essence (gf, df) 

BARRAMUNDI
wild rice, tomato, corn, chorizo, salsa verde (gf, df)

DESSERT
select two

WHITE CHOCOLATE PANNACOTTA
popcorn, raspberry (gf)

STEAMED CHOCOLATE PUDDING
honeycomb, chocolate ecstasy

STICKY DATE PUDDING
butterscotch, sticky fig gelato

PAVLOVA
passionfruit curd, berries (gf)

BANOFFEE TART
chocolate crumb, mascarpone

Seated Options Two Course - $69 per person

Three Course - $79 per person



Classic Beverage Package
Includes unlimited soft drink, standard beers, 
red, white and sparkling wine

2 hours - $35 per person
3 hours - $38 per person
4 hours - $44 per person

Angove Chalk Hill Blue
 » Sparkling Brut

 » Semillion Sauvignon Blanc 

 » Chardonnay 

 » Cabernet Shiraz

 » Shriaz Merlot 

Standard Beers
 » Iron Jack

 » XXXX Gold

 » Tooheys New

 » Hahn Superdry

 » Hahn Light

 » Tooheys Extra Dry

Premium Beverage Package
Includes an arrival cocktail, unlimited softdrink, four 
standard beers, two premium beers, one cider, red, 
white and sparkling wine 

2 hours - $39 per person
3 hours - $45 per person
4 hours - $51 per person

Emily Redbank
 » Sparkling Cuvee

 » Sauvignon Blanc

 » Chardonnay

 » Pinot Grigio

 » Merlot

 » Shiraz 

Standard, Premium Beers & Cider
 » Standard Beers as per classic package

 » Corona

 » 150 Lashes

 » 5 Seeds Cider 

* Our beverage packages may be served in a variety of tap/bottled products depending on your location.

Beverage Packages



Sails by Rydges boasts 92 fantastic rooms at differing prices and views.

King Rooms
Standard, Superior Standard, Garden View or Water View available. Contain a king 
size Rydges Dream Bed and ensuite, with the option of arrival, garden or water views 
from balcony or terrace*

Suites
Standard, Superior Standard, Garden View or Water View available. Contains a king 
size Rydges Dream Bed and two single Rydges Dream Beds and ensuite, with the 
option of arrival, garden or water views from balcony or terrace*

Executive Suite
One bedroom suite with separate master bedroom with king size Rydges Dream Bed, 
open plan living and kitchen area with large private balconies and water views.

Interconnecting rooms and suites are available for larger groups and families.

*Standard King Rooms and Suites do not guarantee a balcony or terrace.

Accommodation



Contact Us.. . Rachelle Dufty - Conference and 
Events Coordinator  
P: 6589 5171
E: rachelle_dufty@evt.com

Louise Varapodio - Conference & 
Events Coordinator
P: 6589 5166 
E: louise_varapodio@evt.com

www.sailsportmacquarie.com.au
fb.com/sailsportmacquarie

@sails_portmacquarie
20 Park Street, Port Macquarie, NSW, Australia


