
CONFERENCE  

& EVENTS 



ABOUT US 
Flexible conference & meeting spaces 

Rydges Bankstown welcomes meetings, training, conferences, seminars, 

weddings, receptions, social soirees, and events in our flexible meeting and 

event space. Rydges Bankstown’s central location has easy access to the 

business centres of Bankstown, Liverpool, Chullora, Milperra, and 

Parramatta. Guests will appreciate proximity to local attractions such as 

Bankstown Airport, Warwick Farm Racecourse, Dunc Gray Velodrome and 

Sydney Showground at Sydney Olympic Park.  

With four fully-equipped flexible meeting spaces offering FREE Wi-Fi, 

natural light, and catering for up to 140 people, Rydges Bankstown is sure to 

meet your venue needs. Our dedicated and professional event planners can 

assist in organising every detail, from catering menus to decorations, to fit 

all needs and budgets.  We have an intimate knowledge of the local area and 

are experts in making your event a memorable occasion. 



Rydges is the perfect Bankstown accommodation centrally located in Sydney’s South-Western commercial district 

ACCOMMODATION 

Enjoy the spectacular features and amenities at one of the top Bankstown 

hotels. Rydges Bankstown offers well appointed, contemporary 

accommodation with FREE Wi-Fi and a range of hotel services to suit your 

needs. Our hotel is friendly and welcoming and ideally located with 

convenient access to the local area. 

Our rooms and suites are contemporary and refreshing, all featuring Rydges 

Dream Beds for the best night’s sleep, spacious work desk and ergonomic 

chair, FREE Wi-Fi, hair dryer, individually controlled air-conditioning, 

ironing facilities, mini bar and tea & coffee making facilities. For a little 

extra luxury our King Spa Suites feature lots of space, a private balcony and 

two-person corner spa bath. 

Here are a few of the amenities your attendees will enjoy when you book with us: 

24 hour reception 

Complimentary car parking 

Pool 

Mini-Bar 

Free Wi-Fi 

En-suite rooms 

Complimentary tea & coffee facilities 



BREAKFAST PACKAGES 
Start the day off right… 

CONTINENTAL 

$25.00 per person 

Minimum 20 people 

Selection of freshly baked pastries 

Seasonal fruits 

Yoghurt served with bircher muesli 

Selection of cereals 

Selection of preserves, honey & spreads 

Toasting breads 

Freshly squeezed juice 

Freshly brewed tea & coffee 

BUFFET 

$30.00 per person 

Minimum 20 people 

Continental breakfast buffet on  

arrival plus the below; 

Creamy scrambled eggs with chives 

Streaky bacon 

Hash browns 

Gourmet chipolatas 

Grilled roma tomatoes with oregano 

Freshly brewed tea & coffee 

PLATED 

$26.00 per person 

Minimum 20 people 

Plated breakfast is served with pastries & fruit per table, along with freshly brewed coffee & selection of tea 

(Please choose one option from the below to be served) 

Scrambled eggs with streaky bacon, hash brown, chipolatas, grilled tomatoes & herb mushrooms 

Eggs Benedict: poached eggs, smoked ham, wilted spinach on toasted English béarnaise sauce 

Vegetable frittata with roasted truss cherry tomatoes, wilted spinach, sautéed mushrooms & toasted wood fire bread 

Stack of freshly cooked pikelets with mixed berry compote, Chantilly cream & maple syrup 



Let us make it easier... 

DELEGATE PACKAGES 

Whether you're looking to host a morning or afternoon meeting or run a full 

day workshop our catering packages will suit all needs. Delegates will enjoy 

arrival tea & coffee and breaks in our flexible pre-function room, from here 

they can move freely into our natural lit meeting rooms, equipped with 

FREE Wi-Fi and state-of-the-art audio visual. Lunch is served in Restaurant 

Eight74, or in the private of your function room. At the end of the day, your 

delegates can retire to our bar for a post-event drink. 

Delegate Packages Include: 

Arrival Tea & Coffee 

Continuous Tea & Coffee 

Room Hire* 

Data Projector & Screen 

Whiteboard & Flipchart 

On-site parking 

Wi-Fi 



HALF DAY DELEGATE 

PACKAGE 
Minimum 20 people 

 

ARRIVAL CATERING 

Freshly brewed coffee and a selection of teas 

 

MORNING TEA OR  

AFTERNOON TEA 

Chefs selection of morning or afternoon tea 

 served with  freshly brewed coffee & a selection of tea 

 

HOT BUFFET LUNCH 

Freshly baked breads, rolls, baguettes 

Chefs selection of fresh gourmet salads accompanied with dressings 

Chefs selection of two hot dishes 

Medley buttered steam vegetables 

Garlic & thyme roasted potatoes or steamed jasmine rice 

Platter of tarts, slices & gateaux 

Seasonal fruit platter 

Cheese board, mixed nuts, dried fruits, quince paste, grissini & crackers 

Iced water, soft drinks, juices 

Freshly brewed coffee & a selection of tea 

 

$55 
PER PERSON 



FULL DAY DELEGATE 

PACKAGE 
Minimum 20 people 

 

ARRIVAL CATERING 

Freshly brewed coffee & a selection of teas 

 

MORNING TEA  

Chefs selection of morning tea item  

  served with freshly brewed coffee & a selection of teas 

 

HOT BUFFET LUNCH 

Freshly baked breads, rolls, baguettes 

Chefs selection of fresh gourmet salads accompanied with dressings 

Chefs selection of two hot dishes 

Medley buttered steam vegetables 

Garlic & thyme roasted potatoes or steamed jasmine rice 

Platter of tarts, slices & gateaux 

Seasonal fruit platter 

Cheese board, mixed nuts, dried fruits, quince paste, grissini & crackers 

Iced water, soft drinks, juices 

Brewed coffee and a selection of tea 

 

AFTERNOON TEA  

Chefs selection of afternoon tea item  

  served with freshly brewed coffee & a selection of tea 

$65 
PER PERSON 



INDIVIDUAL  

CATERING  

OPTIONS 

WORKING STYLE LUNCH 

$27.00 per person 

Assortment of gourmet sandwiches, rolls & wraps with a variety of fillings 

Chefs selection of salad 

Hot chips 

Seasonal fruit platter 

Selection of mini cakes 

Fresh juice  

 

ADD ONS 

$4.00 per person 

Espresso coffee 

Extra sweet/savoury item 

Bottled water 

 

 
 

Something a little lighter… 

ARRIVAL TEA & COFFEE 

$4.50 per person 

Freshly brewed coffee & a selection of tea 

 

MORNING TEA  

$12.00 per person 

Chefs selection of morning tea item  

served with freshly brewed coffee & a selection of tea 

 

AFTERNOON TEA  

$12.00 per person 

Chefs selection of afternoon tea item  

served with freshly brewed coffee & a selection of tea 



SET MENU 
TWO COURSES $50.00 PER PERSON 

THREE COURSES $60.00 PER PERSON 

Please select two choices from the below menu to be served alternately 

 

ENTRÉE 

Roasted baby beetroots, goats cheese, candied walnuts 

Teriyaki chicken roulade, pickled cucumber salad 

Pork medallions, prosciutto, sweet potato 

Grilled lamb, haloumi, pomegranate, broad beans, mint 

Prawn & chorizo, pita crisps, mushrooms, pea puree, tomato compote 

 

MAIN 

Angus sirloin, mash, confit eschallots, sauce béarnaise, jus 

Chicken breast, forest mushrooms, potato fondant, mustard cream 

Pork belly, braised cabbage, poached pear, crackling 

Salmon, pea crème fraiche, rosti, baby herbs 

Pumpkin risotto, sage, parmesan & thyme wafer 

 

DESSERT 

White chocolate mousse, baileys & coffee cream 

Sticky date pudding, butterscotch sauce, vanilla bean ice cream 

Pavlova, fresh fruits, coulis 

Chocolate marble charlotte, chocolate soil, biscuit tuille 

Warm apple strudel, vanilla cream, cinnamon custard 

 



BUFFET MENU 

SALADS 

Roma tomato & bocconcini 

French nicoise 

Make your own Caesar 

German potato salad 

Mediterranean chic peas 

Vietnamese rice noodle 

Tossed garden 

 

SIDES 

Garlic & thyme roasted potatoes 

Jasmine rice 

Creamy mash potato 

Buttered medley seasonal vegetable 

Roast spiced pumpkin with corn cobettes 

Rosemary roasted Mediterranean vegetables 

Wok tossed Asian greens with crisp shallots 

DESSERTS 

Assorted mini gateaux 

Apple crumble, vanilla bean custard 

Chocolate mud cake 

Sticky date pudding with butterscotch sauce 

Fruit decorated pavlova 

Seasonal fruit platter 

 $55.00 PER PERSON 

 Lunch or Dinner 

 Please select three choices from each section below 

HOT SELECTION 

Beef burgundy 

Chicken teriyaki with sweet soya glaze 

Braised lamb with chic peas & aubergines 

Chicken fricassee 

Battered sweet & sour pork with vegetables 

Thai vegetable curry 

Spinach & ricotta cannelloni with pumpkin sauce 

Steamed fish in yellow curry 

Wagyu beef sausages with caramelised onion 



CANAPÉ MENU 

COLD SELECTION 

Vegetarian rice paper rolls 

Assorted nori rolls & sushi  

with soy & wasabi 

Caramelised onion & goats cheese tartlets 

Plum duck & caramelised  

onion on baguette 

1/2 hour $12.50 per person | Selection of 3 hot or cold options 

1 hour $17.50 per person | Selection of 4 hot or cold options 

2 hour $22.50 per person | Selection of 5 hot or cold options 

3 hour $32.50 per person | Selection of 4 hot or cold options & 2 substantial’s 

Minimum 30 people 

HOT SELECTION 

Thai fish cakes with nuoc cham dressing 

Chicken satay skewers 

Spiced lamb koftas with yoghurt 

Tempura prawns with lime aioli 

Pumpkin arancini with ranch sauce 

Brie cheese & leek tart 

SUBSTANTIAL SELECTION 

Fish & chips with lemon 

Vegetarian pad Thai 

Battered honey chicken with jasmine rice 

Butternut pumpkin & shaved parmesan risotto 

Wagyu mini sliders on a brioche bun 

ADD ON 

Cold Canapés at $3.00 per person, per item 

Hot Canapés at $4.00 per person, per item 

Substantial Canapés at $9.00 per person, per item 



SKEWER PLATTER $85 

Teriyaki beef skewers 

Yakitori chicken skewers 

Garlic prawn skewers 

Served with sauce accompaniments 

PARTY PLATTERS 
All platters cater for 10 people* 

FAVOURITES PLATTER $75 

Assorted gourmet pies 

Mini sausage rolls 

Mini gourmet quiches 

Served with tomato & barbeque sauce 

ANTIPASTO PLATTER $75 

Mixed olives 

Cured meats 

Toasted Turkish breads 

Served with assorted dips 

VEGETARIAN PLATTER $60 

Caramelised onion croquette 

Spinach & onion pakora 

Mushroom & truffle arancini balls 

GLUTEN FREE PLATTER $80 

Salt & pepper squid 

Sun dried tomato & olive mini pizzas 

Kale & onion pakora 

DESSERT PLATTER $60 

Selection of petit fours 



BEVERAGE  

PACKAGES 

STANDARD BEVERAGE,  

Includes Rydges select house red, white & sparkling, 

Tooheys New, Hahn Light, Super Dry, 

soft drink & juice 

2 hour $32.00 per person 

3 hour $40.00 per person 

4 hour $48.00 per person 

PREMIUM PACKAGE  

Includes Rydges select house red, white & sparkling, 

James Boags, James Squire, Corona,   

soft drink & juice 

2 hour $40.00 per person 

3 hour $58.00 per person 

4 hour $66.00 per person 

 

Beverages on consumption also available 



AUDIO VISUAL 

Whiteboard $35.00 each per day  

Flipchart $45.00 each per day   

8ft Screen $60.00 each per day  

Data Projector $250.00 each per day   

Boardroom TV $175.00 per day  

Lectern $80.00 each per day   

PA system with hand held microphone $220.00 per day  

Additional microphone $75.00 each per day   

Dance Floor 4m x 4m $300.00 per day  


