
M E E T I N G S  &  E V E N T S



RYDGES  NORWEST  S YDNEY

Rydges Norwest Sydney is conveniently located in Norwest Business 
Park, Baulkham Hills, located 40 minutes from the Sydney CBD via the 
M2 Motorway. Rydges Norwest Sydney offers easy access to the 
business heart of Sydney and many local amenities including shops, 
golf course, restaurants and many other recreational facilities are 
located close to the hotel.

How To Get Here

By Air

Sydney Domestic and International airports are located 38kms from 
Rydges Norwest Sydney.

By Road

Located 34kms from Sydney’s CBD with access from all major roads.

Parking

Complimentary parking is available in the  hotel car park for all guests 
with 230 spaces available.

Metro

Norwest metro is located 3.3km from the hotel.

About Norwest Business Park



LOCAL  ATTRACT IONS  &  ACT IV IT I E S

There is so much to see and do in Sydney and Norwest. Within short walking 
distance from the hotel, you’ll find over20 restaurants and cafés. A short drive 
from the hotel is Castle Towers shopping centre. This is the centerpiece of the 
Castle Hill trading precinct. The Centre was constructed in 1982 and has been 
significantly upgraded and extended to be one of Australia’s largest and most 
productive shopping centres. The Centre is the first choice retail destination for 
Hills district locals who enjoy the relaxed one stop retail, leisure and 
entertainment environment.

Some Favourites:

Castle Hill Golf Club
Zone Bowling
White Water Rafting
Rock Climbing
Bella Vista Farm

Team Building Activities:

Teamwork, effective communication and leadership are the foundations of an 

effective workforce. Here at Rydges Norwest Sydney, we work closely with 

Pinnacal Team Events, who design team building activities, team building 

games, and team building exercises that are tailored to the specific objectives 

of your delegates. In doing so, we ensure a positive and rewarding experiential 

learning event that will have lasting benefits in the workplace.

Destination Norwest



VENUE  AND M EET ING S P ACE

Rydges Norwest Sydney is located in the heart for the Norwest Business 
Park, surrounded with lush gardens and open spaces. We offer 132 guest 
rooms, a dedicated event floor with 7 flexible function rooms, as well as 
a restaurant and a bar, making us the event destination.

Hotel Snapshot

Room Categories

• 70 standard rooms

• 32 balcony rooms

• 8 spa rooms

• 16 double / double rooms

• 6 special access rooms

Features

• 7 flexible function rooms catering from 5 to 350 
people

• Extensive pre function area for exhibitions / 
displays

• Garden terrace for breakout space and team 
building activities

Technical Features

• Wireless internet access in all rooms

• ISDN lines in all rooms

• Video conferencing capabilities

• In-house audio visual provider

Guest Services

• Wi-Fi

• Mac web corner

• Customer service

Food and Beverage

• Rebellion Bar and Grill Restaurant

• Buffet and à la carte menu

• Alfresco dining

• Room service

• Healthy choice menus

Leisure Facilities

• 17 meter outdoor lap pool

• Fully equipped gymnasium

Activities

• Jogging maps



VENUE  AND M EET ING S P ACE

Rydges Norwest Sydney offers seven versatile function rooms ranging from 
a boardroom that seats 10 people to a grand ballroom capable of seating 
300 guests in a theatre style and 250 guests banquet style.

Conference Spaces



CONF ERENCE  ROOM  CAP ACIT I E S

Room Area m2 Ceiling Height (m) Theatre Classroom Boardroom Cocktail Banquet Cabaret U-Shape

Boardroom 23.1 2.87 - - 10 – – – –

Orange Blossom 34.5 2.87 30 12 14 – – – 15

Magnolia 37.0 2.87 30 12 14 – – – –

Gardenia 37.0 2.87 30 12 14 – – – –

Magnolia & Gardenia 74.0 2.87 60 24 20 60 40 32 21

Heywood 82.0 3.20 60 35 20 80 50 40 24

Fairhaven 85.5 3.20 60 35 20 80 50 40 24

Heritage 130.0 3.20 120 60 20 140 90 72 33

Heywood & Fairhaven 173.5 3.20 140 72 - 160 120 96 40

Heritage & Fairhaven 215.5 3.20 200 110 - 220 150 120 40

The Grand Ballroom 297.5 3.20 300 150 - 350 250 160 -



ACCOM M ODATION

Discover spacious and stylish Norwest 
accommodation in our Standard King Rooms, 

complete with a king sized bed,LCD TV, 
Foxtel, the latest on-demand movies, work 

desk, optional cabled or Wi-Fi internet 
connectivity, ensuite with shower and bath, 
tea/coffee making facilities and individually 

controlled air conditioning.

Standard King

Unwind and relax in a King Balcony Room at 
Rydges Norwest Sydney. The private balcony 
provides the room with fresh air and all rooms 
feature a king sized bed, LCD TV, Foxtel, the 
latest on-demand movies, work desk optional 
cabled or Wi-Fi internet, connectivity, ensuite

with shower and bath, tea/coffee making 
facilities and individually controlled air 

conditioning.

King Balcony Room

Share your Rydges experience with a friend 
or colleague in a Standard Twin Room. The 

Standard Twin rooms feature two king single 
beds, LCD TV, Foxtel, the latest on-demand 
movies, work desk, optional cabled or Wi-Fi 
internet connectivity, ensuite with shower 
and bath, tea/coffee making facilities and 

individually controlled air conditioning. Enjoy 
the comfort of two double beds in Superior 

Twin Rooms.

Standard Twin



ACCOM M ODATION

All rooms feature LCD TV, Foxtel, the latest 
on demand movies, work desk, optional 

cabled or Wi-Fi internet connectivity, ensuite
with shower and bath, tea/ coffee making 

facilities and individually controlled 
air conditioning.

Superior Twin Room

Rydges Norwest Sydney presents spacious 
accommodation in our oversized Spa Suites, 

featuring a king sized bed, LCD TV, Foxtel, the 
latest on-demand movies, work desk, optional 
cabled or Wi-Fi internet connectivity, ensuite
with separate shower and bath, tea/ coffee 
making facilities and individually controlled 

air conditioning.

Spa Suite



F ULL  DAY  CONF ERENCE  P ACKAGE

Conference room hire

Pens, notepads, iced water and mints

Arrival tea and coffee

Morning tea – freshly brewed tea and coffee accompanied with one refreshment item

Lunch

Afternoon tea – freshly brewed tea and coffee accompanied with one refreshment item

Standard audio visual equipment – 1 screen, 1 whiteboard and 1 flipchart

Includes

$66pp

Choose Morning or Afternoon Tea

Half Day Conference Package

$71PP
M i n i m u m  1 5  d e l e g a t e s

$71pp

Full Day Conference Package



BREAKF AST

$21 per person

Breakfast set on guest tables or on a buffet

Individually served yoghurt with compote

Freshly sliced seasonal fruit platter

Selection of fresh Danish pastries and muffins

Selection of cereals with full cream, low fat and soy milk 

Orange juice

Freshly brewed coffee and a selection of teas

Continental Buffet

FROM $21PP

$29 per person

Creamy scrambled eggs on a toasted English 

muffin, crisp bacon, seeded mustard chicken 

chipolata sausage, grilled tomato and hash 

brown Individually served yoghurt with compote

Selection of fresh Danish pastries and muffins 

Selection of fresh sliced fruit 

Orange juice

Freshly brewed coffee with a selection of teas

Plated Breakfast

$32 per person

Creamy scrambled eggs, crisp bacon, grilled tomato, 

sautéed mushrooms, chicken sausage and hash browns 

Individually served yoghurt with compote

Selection of cereals with full cream, low fat and soy milk 

Selection of fresh Danish pastries and muffins

Freshly sliced seasonal fruit platter

Fresh compote and stewed fruits

Orange juice

Freshly brewed coffee with a selection of teas

Buffet Breakfast

* COVID Safe restrictions apply



L IGH T  REF RES HMENTS

Freshly brewed coffee and tea selection $4.50 

Orange juice jugs $13.50 

Soft drink jugs $11.50

Bakeshop - Mixed muffins & pastries $4.50

Hipster - Granola, yoghurt, berries & passionfruit $4.50

Straya Fruit Box - Local fruits & seasonal berries $4.50

Sweet Tooth - Nutella chocolate brownie $4.50

Local Garden - Local crudités, hummus & cumin yoghurt $4.50

Cheese Tray - Local Cheese, quince paste, grapes & lavosh $4.50

Bakehouse - Mini pies & sauce $4.50

Pastry - Quiche Lorraine $4.50

Coffee Break

FROM $9PP
M i n i m u m  n u m b e r s  a p p l y



LUNCH

Chicken & avocado wrap 

Greek salad 

Vanilla slice 

Whole fruit 

Bottle of juice 

Grilled chicken, gem lettuce, egg, bacon, parmesan cheese 

& croutons, creamy Caesar dressing 

Tiramisu slice

Whole fruit

Bottle of juice 

Chicken Caesar Lunchbox

$31PP
i n c l u d e d  i n  t h e  c o n f e r e n c e  p a c k a g e  o r  

a v a i l a b l e  a t  a  p e r  p e r s o n  c o s t

The “Infamous” Lunchbox

Menus subject to change 

Earth bowl- green goddess dressing, smoked 

salmon                                                               

Protein ball

Whole fruit

Green juice

Healthy Lunchbox

Rigatoni, pork, veal & tomato ragu

Tomato & bocconcini salad

Tiramisu slice

Whole fruit

Bottle of juice

Tony Sopranos Lunchbox

Roast beef, tomato & arugula baguette

Mac n cheese croquettes

Rocky road

Whole fruit

Bottle of juice 

Roast Beef Baguette Lunchbox

Butter chicken & fragrant rice

Garden salad

Naan bread & raita

Carrot slice

Whole fruit

Bottle of juice

South Asian Box



LUNCH

Monday

Cold Selection

Mediterranean salad

Roast pumpkin, fetta and raisin salad

Fresh garden salad

Hot Selection

Soup of the day and rolls

Chef’s dish of the day

Chermoula crusted chicken fillets

Fettuccini Alfredo with cherry 

tomatoes and spinach

Melange of vegetables with olive oil 

and herbs

Tomato pilaf

Dessert

Chef’s selection of delicious cakes, 

slices and seasonal fruit platter

Tuesday

Cold Selection

Fire roasted eggplant salad with 

coriander, tomato and ground spices

Rigatoni pasta with tomato relish and 

Italian parsley

Crisp garden salad

Hot Selection

Soup of the day and rolls

Chef’s dish of the day

Stir fried Thai style chicken with dried 

chilli and cashews

Sautéed onions and buttered green 

beans

Roast beef, medely of mushrooms and 

jus

Steamed jasmine rice

Dessert

Chef’s selection of delicious cakes, 

slices and seasonal fruit platter

Wednesday

Cold Selection

Panzanella salad

Orange and apricot couscous salad

Mix leaf salad

Hot Selection

Soup of the day and rolls

Chef’s dish of the day

Lamb vindaloo

Pike perch with mango and coriander 

salsa

Roast chat potatoes with thyme and 

sea salt

Buttered green peas pilaf

Dessert

Chef’s selection of delicious cakes, 

slices and seasonal fruit platter

Thursday

Cold Selection

Tandoori chicken salad

Creamy potato and bacon salad

Fresh mesculin

Hot Selection

Soup of the day and rolls

Chef’s dish of the day

Moroccan chicken

Gnocchi with red pesto cream sauce

Bay leaf scented jasmine rice

Hoisin glazed roast pork

Dessert

Chef’s selection of delicious cakes, 

slices and seasonal fruit platter

Friday

Cold Selection

Chickpeas and cumin salad

Crispy garden salad

Traditional Caesar salad

Hot Selection

Soup of the day and rolls

Chef’s dish of the day

Veal stroganoff

Steamed rice

Roast chicken with thyme, 

sea salt and garlic

Herb and butter roasted chat potatoes

Dessert

Chef’s selection of delicious cakes, 

slices and seasonal fruit platter

$31PP

Lunch Buffets

The above menus are included in the conference package or available at a per person cost



Malaysian beef satay with mild peanut sauce

Spicy fish cakes with lemon myrtle and sweet 

chili dipping sauce

Honey and soy chicken skewers

Turkish meatball with harissa relish

Mini vegetable spring rolls with homemade 

sweet chilli

Vegetable samosa with raita

Salt and pepper squid with remoulade dressing

Mini quiche Lorraine

CANAP ÉS

Hot Canapés

FROM $7PP

½ hour | $7 pp 1 hot and 1 cold canapé

1 hour | $14 pp 2 hot and 2 cold canapés

2 hours | $21 pp 3 hot and 3 cold canapés

3 hours | $28 pp 6 hot and 6 cold canapés

We recommend the following allowances of 

canapés based on average consumption
Shrimp cocktail on cucumber tartlet

Rare roast beef and tomato chutney on rye bread 

Gravlax of ocean trout with beetroot and 

horseradish on lavosh

Vegetable frittata

Nori rolls with soy sauce

Brie cheese on mini toast with caramelised onion 

Thai beef salad

Chicken tikka with coriander parfait

Additional canapé $4.00 per piece

Cold Canapés



CANAP ÉS FROM $4.50PP

$4.50 Per Person

Chocolate mini éclairs 

Petite strawberry tart

Demi tasse chocomisu

Dessert Canapés

Per Platter

Each platter serves approximately 10 people

Australian cheese platter with condiments 

$75.00

Fruit platter with fresh strawberries 

$50.00

Vegetable crudités with assorted dips 

and lavish breads 

$50.00

Vegetable antipasto platter with 

continental condiments

$70.00

Optional Extras

$9 Per Person

1 box per person

Fish and chips and  lemon aioli

Chicken schnitzel with fries and tartare sauce 

Wild mushroom risotto with shaved parmesan 

Singapore stir fried noodles with Asian greens 

Thai chicken salad

Mini spring rolls with sweet chilli sauce 

Assorted sushi roll with soy sauce and wasabi 

Tandoori chicken tikka with Biryani rice

Noodle Boxes

* COVID Safe restrictions apply



P LATED  BANQUET

Salad of seared grain fed lamb loin, grilled red 

capsicum, green zucchini, minted pea puree and cherry 

tomatoes

Traditional Caesar salad with shaved parmesan, 

pancetta, and tenderloin of chicken

Thai beef salad with Asian slaw and chilli lime dressing

Atlantic smoked salmon and ocean prawns with crisp 

Belgian endives, baby cress and cracked pepper

Slow roasted peppered duck breast with baby fennel 

and water cress salad, orange sesame dressing

Antipasto of prosciutto, vine ripened tomatoes, fetta, 

olives and virgin olive oil

Tartlet of roasted bell pepper, onion marmalade, stilton 

cheese, pear and rocket salad

Entrée

$65PP
3  c o u r s e s

$52PP
2  c o u r s e s

Create your own menu from our banquet 

plated menu selections

Minimum 30 people for alternate drop 

Please select two items from each course 

to create your alternate menu

All menus are inclusive of: 

Bread rolls and butter

Freshly brewed coffee and tea with chocolates

Vegetarian and vegan options available

Pan fried market fish with garlic prawns, mashed potato, 

snow pea sprouts and citrus buerre blanc

Roasted chicken breast with Provencal herbs, potato 

fondant, baby spinach, cabernet pearl onions and 

truffle jus

Braised wagyu beef cheeks, horseradish mash, honey 

roasted baby carrots and shiraz reduction

Pan fried Tasmanian salmon, mascarpone beetroot 

risotto, broccolini and lemon sauce

Grilled rib eye fillet with sautéed mushrooms, roasted 

tomatoes, asparagus and muscatel jus

Aromatic roast pork cutlet, garlic mash, slow roasted 

truss cherry and anise jus

Chargrilled sirloin with cumin spiced eggplant, whipped 

potato, fricasse of bacon, mushroom and baby peas

Mains



P LATED  BANQUET

Cardamom cream brulee tart with mixed berry compote

Baked cherry tart with vanilla ice cream and chocolate sauce 

Tiramisu with marinated fresh strawberries

Sticky date pudding with warm butterscotch sauce vanilla ice cream 

Mixed berry crumble with cream and vanilla ice cream

Marbled passion fruit cheese cake with a berry coulis

Chocolate fondant with minted berry

Chocolate and hazelnut gateaux, red current sauce and wild berries

Dessert

$65PP
3  c o u r s e s

$52PP
2  c o u r s e s

Soft polenta with grilled zucchini and red capsicum and artichoke, tomato fondue

Saffron couscous with marinated plum tomato, fire roasted pepper, spinach and honey yogurt

Spinach and ricotta ravioli with sun-dried tomato sauce

Wild mushrooms and chargrilled asparagus risotto

Vegetarian



BUF F ET

$50 per person

Includes

Freshly baked bread and assorted rolls

A range of chefs selected salads served 

with a selection of sauces and condiments

From The BBQ

Country style chicken sausages

Minute beef steaks

Vegetable skewers

Fish tikka in banana leaf

Baked potato with sour cream and chives

Dessert

Mouth watering dessert selection

Selection of Australian farmhouse cheese

served with crackers and dried fruits

Tea, coffee and chocolates

BBQ Buffet

$60 per person

Cold

Smoked salmon, capers, dill and Spanish onions

Charcuterie platter

Caprese salad with fresh basil and virgin oil

Fresh Ceasar salad with shaved parmesan and 

crunchy crutons

Pumpkin, raisin and fetta salad

Hot

Veal ala king with forest mushrooms and herbs

Penne pasta, cherry tomatoes, basil, 

artichokes and cheese

Rice pilaf

Steamed seasonal vegetables

Ocean perch grilles with olives and lemon sauce

Rydges Buffet

Dessert

Seasonal fruit platter

Chefs assortment of pastries and gateau

Australian cheese selection with crackers and dried fruits

Tea, coffee and chocolates

FROM $50PP
M i n i m u m  3 0  g u e s t s

* COVID Safe restrictions apply



BUF F ET

Cold

Smoked Tasmanian salmon with condiments

Char grilled baby octopus in a Thai salad

King prawns, oysters and blue swimmer 

crab, displayed on crushed ice

Marinated half shell mussels

Tuscan antipasto vegetable platter

Selection of sauces and condiments

Salad Bar

Thai baby calamari salad with citrus dressing 

Tomato and avocado salad with basil and 

olive oil 

Salad with traditional condiments

Green leaf salad

Seafood Buffet

From the Carvery

Carved by our chef at the buffet:  

Roasted turkey breast with cranberry sauce 

OR roast beef

Hot

Veal a la king

Lemon herb grilled chicken with kalamata olive jus 

Grilled Tasmanian salmon medallions with baby 

bok choy and miso cream sauce

Spinach and ricotta ravioli with sundried 

tomato cream 

Aromatic pilaf rice 

Dessert

Tempting selection of chefs cakes, gateaux and pastries 

Australian cheese platter with grissini and crackers 

Freshly sliced fruit platter

Tea, coffee and chocolates

$80PP
M i n i m u m  5 0  g u e s t s



BEVERAGE  P ACKAGES

Standard Package

All beverage packages include:

Willowglen Sparkling Brut

Willowglen Semillon Sauvignon Blanc

Willowglen Shiraz Cabernet

Tooheys New

James Boags Light

Soft drinks

Orange Juice 

FROM $19PP

$19 pp 1 hour

$24 pp 2 hours

$28 pp 3 hours

$32 pp 4 hours

$35 pp 5 hours 

Wine may change throughout the year. 

All prices are inclusive of GST. 

Rydges Norwest Sydney upholds the 

principles of Responsible Service of 

Alcohol and in accordance with the liquor 

license applicable to these premises, the 

hotel reserves the right to refuse service to 

persons suspected of being under the age 

of 18 years and to any person who shows 

signs of intoxication.

Soft Drink Packages

$10 pp 1 hour

$14 pp 2 hours

$18 pp 3 hours

$22 pp 4 hours



BEVERAGES

Champagne

Piper Heidsieck NV Brut, France | $118 bottle

Sparkling

Willowglen Sparkling Brut, NSW | $38 bottle 

Craigmoor NV Sparkling Brut, SE Australia | $45 bottle 

Canaleto Prosecco Sparkling, Italy | $48 bottle

Moscato

Beach Hut, SE Australia | $35 bottle

White Wine

Cape Barren Native Goose Chardonnay, SA | $55 bottle 

Forest Hill Highbury Fields Chardonnay, WA | $50 bottle 

Crabtree Riesling, SA | $58 bottle 

Tar and Roses Pinot Grigio, VIC | $48 bottle 

Wild Oats Sauvignon Blanc Semillon, Margaret River WA | $45 bottle 

Willowglen Sauvignon Blanc Semillon, NSW | $38 bottle 

Tai Nui Sauvignon Blanc, Marlborough NZ | $45 bottle 

Beverages & Wine

Spirits

Standard from $6.50

Premium from $8.00

Deluxe from $9.00

Beers

Light beer $5.00 

Draught beer $5.50

Local bottled beer from $7.00 

Imported bottled beer from $8.00

Non Alcoholic Drinks

Soft drink | $13.50 jug | $4.00 glass

Rosè

Wild Oats Sangiovese Rosè, Mudgee NSW | $45 bottle

Red Wine

In Dreams Pinot Noir, Yarra Valley VIC | $58 bottle 

Primo Estate Merlot, McLaren Vale SA | $44 bottle 

Wild Oats Cabernet Merlot, Margaret River WA | $45 bottle

Snake and Herring “Dirty Boots” Cabernet Sauvignon, Margret River WA | $52 bottle

Mountadam Shiraz, Barossa Valley SA | $52 bottle 

Willowglen Shiraz Cabernet, NSW | $38 bottle

The Barry Brothers Shiraz Cabernet Sauvignon, Clare Valley SA | $50 bottle

Dessert Wine 

Craigmoor Botrytis, Mudgee NSW (500ml) | $47 bottle



AUDIO  V I S UAL

Audio Visual equipment can be arranged to suit your requirements through 

our in-house audio visual team. We not only have the equipment and 

technology to ensure a successful event, but also have the most important 

element, a qualified, experienced and dedicated AV Manager to listen to your 

objectives and help deliver outstanding results. 

Please ask our events team for assistance with your specific requirements.



R Y D G E S N O R W E S T  S Y D N E Y

1 Columbia Court, Baulkham Hills NSW 2153

+61 2 9634  9634

functions_rydgesnorwest@evt.com

www.rydges.com/norwest


