Conference
and Events

Welcome
Have you discovered the local charm of Potts Point? Whether it’s chic street cafés, friendly neighbourhood restaurants and bars,
artisan bakeries and boutique shopping – there is much to offer in one of Sydney’s oldest neighbourhoods, a quieter enclave on the
rim of Sydney’s busy heart.
Against this inviting backdrop, the hotel offers a series of flexible meeting and event spaces flooded with natural light, perfect for a
productive conference or vibrant celebration. Our central location, only one train stop from Martin Place and connected to Sydney’s
key motorways, means we are easy to find and a great base to explore from after your event.
Genuine hospitality is at the core of everything we do, from your first enquiry to your last post-event cocktail; our friendly team are
here to make sure your experience is seamless.
We believe to truly experience a destination; you must immerse yourself in it. This is why we are bringing the delicious tastes of our
boutique neighbourhood to your next event with our Local Flavours catering partners. They are sure to keep you engaged and inspired.
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Capacities & Floorplans
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Menus

Breakfast Menus
Full Buffet Breakfast $28

Continental Buffet Breakfast $20

Minimum 20 people

Minimum 20 people

•
•
•
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•

Fresh fruit platter
Selection of fresh bread to toast (GFO)
Danish pastries, muffins, croissants with preserves
Assorted cereals (GFO)
Bircher muesli (V)
Fruit yoghurt cups (V, GF)
Scrambled eggs with fresh chives (GF)
Grilled bacon (GF, DF)
Chicken and beef sausages (GF, DF)
Roma tomatoes (GF, DF)
Crispy hash browns (V)
Selection of fresh fruit juices
Freshly brewed coffee and a selection of teas

Fresh fruit platter
Selection of fresh bread to toast (GFO)
Danish pastries, muffins, croissants with preserves
Assorted cereals (GFO)
Bircher muesli (V)
Selection of fresh fruit juices
Freshly brewed coffee and a selection of teas

Plated Australian Breakfast $26
Minimum 20 people

• Orange juice
• Freshly brewed coffee and a selection of teas
TABLE ITEMS TO SHARE (PER TABLE)

• Fresh fruit platter
• Danish pastries, muffins, croissants with preserves
MAIN PER PERSON (SELECT 1)

• Scrambled eggs with toasted English muffin, crispy
bacon, grilled asparagus and fresh
chives (GFO)
• Fresh corn, potato and kale fritters with wilted English
spinach and tomato salsa (V, GF, DF)

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Day Catering Menus.
Let us take care of all your cravings with a full day catering package, inclusive of arrival tea and coffee, morning break, lunch and
afternoon break. Our team can advise which day menu your event will receive.
Full day catering package pricing may differ to individual meal period pricing. Please contact our friendly team today for a
proposal at meetings.sydas@ihg.com or +61 2 9368 4058.
Minimum of 15 people for Day Delegate Package.

Break Menus
$15 per person per break
All morning and afternoon breaks are served with a
fresh whole fruit bowl, freshly brewed coffee and a
selection of teas.

Day 1

Day 2

Day 3

MORNING BREAK

MORNING BREAK

MORNING BREAK

• Roasted mixed nuts cups (V, GF, DF, VE)
• Assorted muffins

• Baked banana bread with maple butter
• Mixed berry cups with roof top honey and
yoghurt (GF)

• Mini bacon and onion quiches
• Assorted friands (GF)

• Acai bowl with berries (V, DF)
• Baked apple tea slice

AFTERNOON BREAK

• Mini sausage rolls with tomato sauce
• Chocolate lamingtons

Day 4

Day 5

MORNING BREAK

MORNING BREAK

• Ham and cheese croissants
• Chocolate chip cookies

• Spinach and feta quiches
• Chocolate brownies

AFTERNOON BREAK

AFTERNOON BREAK

• Vegetable crudities with eggplant dip (V)
• Pistachio slice (GF, DF)

• Mini lemon meringue pies
• Australian cheese platter with dried fruits and
crackers (GFO)

AFTERNOON BREAK

• Braised beef and red wine pies with tomato chutney
• Mini fruit tarts

AFTERNOON BREAK

Indulge a Little
$4 per person per item
Add any of the following items to your break for an
additional indulgence.
• Mini assorted ice cream cones
• Fruit scones with whipped cream and
strawberry jam
• Crunchy chocolate and almond dessert pops
• Chocolate dipped strawberries (GF)

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Share Table & Buffet Lunch Menus
$35 per person
For groups of 29 and below, lunch is served in a share table setting.
For groups of 30 and above, lunch is served as a buffet.

Day 1

Day 2

Day 3

• Antipasto platter with cold cuts, pickled vegetables
and sourdough bread with olive oil and aged
balsamic (GFO)
• Fresh garden salad
• Traditional Greek salad
• Grilled Atlantic salmon fillets with asparagus and
cherry tomato salsa (GF, DF)
• Malaysian satay chicken (DF, GF, Mild)
• Steamed jasmine rice
• Fresh fruit platter
• Assorted French pastries

• Soy and ginger marinated beef salad with
cashews (DF)
• Asian leaf and cabbage salad with soy and sesame
dressing (V, VE, DF)
• Stir fried chicken with Asian vegetables and oyster
sauce (DF)
• Barramundi fillets with Chinese broccoli, mushrooms,
soy and ginger (DF)
• Steamed jasmine rice
• Fresh fruit platter
• Assorted ice cream cones

• Warm pita bread with hummus and eggplant
dips (GFO)
• Tabbouleh
• Fattoush salad
• Lamb and parsley kebabs with minted yoghurt (GF)
• Grilled Moroccan chicken with tomato coulis and
wilted kale (DF, GF)
• Fresh fruit platter
• Assorted log cakes

Day 4

•

•
•
•
•

•
•
•
•
•

Garden salad
Carrot and cumin salad
Butter chicken with minted yoghurt and pappadums
Cauliflower, potato and spinach curry with
mango chutney (VE, GF)
• Steamed basmati rice
• Fresh fruit platter
• Coconut mousse cake

Day 5
Herb and garlic bread
Wild rocket and parmesan cheese salad (GF)
Garden salad with avocado and sunflower seeds (GF, DF)
Chicken cacciatore (GF)
Mushroom and ricotta ravioli with basil pesto,
semi-dried tomatoes, grilled pumpkin and parmesan
cheese (V)
• Fresh fruit platter
• Mini coffee éclairs

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Plated & Buffet Menus.

Plated Menus
2 Course $49 per person
3 Course $59 per person
Minimum 10 people.

Price includes alternate serve, choice of two per course.
Freshly baked bread rolls, tea and coffee included.

Entrée
HOT

• Roasted pumpkin soup (VE, GF)
• Crispy fried salt and pepper calamari with chilli sea
salt, sriracha mayonnaise and micro herbs
• Warm beef salad with toasted sesame seeds, green
beans, shallots and soy ginger glaze (DF)
• Twice cooked pork belly with cauliflower puree,
brussels sprouts, micro herbs and pomegranate
dressing (GF)
COLD

• Smoked Atlantic salmon with baby mixed lettuce,
capers, avocado and tomato salsa (GF, DF)
• Traditional Caesar salad with anchovies, croutons,
bacon, parmesan and mustard dressing
• Roasted and pickled baby beetroot, basil
infused sweet potato with bocconcini, baby spinach,
lentil sprouts, quinoa, caramelised walnuts and
vincotto (GF,V, A)

Mains
• Chicken and white wine risotto with wild mushrooms,
wilted spinach, black garlic, parmesan cheese and
tomato infused extra virgin olive oil (GF, A)
• Mushroom and ricotta ravioli with basil pesto,
semi-dried tomatoes, grilled pumpkin and parmesan
cheese (V)
• Parmesan crusted chicken supreme with baked sweet
potato, baby kale, fontina cheese and tomato oil
• Char-grilled grain-fed 220g scotch fillet with gratin
potato, rooftop honey glazed baby carrots and
creamy peppercorn sauce (GF, A)
• Grilled Atlantic salmon with creamy mash, grilled
asparagus, baby capers, roasted red peppers and
preserved lemon oil (GF)
• Grilled barramundi fillet with sweet potato rosti,
wilted spinach, roasted eggplant and red capsicum
relish (GF, DF)
• Oven baked lamb rump with baby spinach, potato and
feta rosti and onion jus

Desserts
• Rooftop honey panna cotta with fresh berry compote
and caramelised fig ice cream (GF)
• Warm chocolate pudding with chocolate sauce, King
Island cream and marinated strawberries
• Homemade Baileys crème brûlée with blueberry jam
and macadamia ice cream (GF, A)
• Warm apple and rhubarb crumble with vanilla
anglaise and vanilla bean ice cream

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Buffet Menus
Aussie BBQ
$45 per person
Minimum 20 people.

Served with freshly brewed coffee and a selection of teas,
baker’s bread basket and condiments.
SALADS

• Garden salad (GF, DF)
• Rocket, parmesan and semi-dried tomatoes (GF)
• Traditional creamy potato salad
MAINS

•
•
•
•

Rosemary and garlic chicken fillets (GF, DF)
Veal sausages with caramelised onions
Mini sirloin steaks (GF, DF)
Grilled snapper fillets

SIDES

• Grilled tomato
• Baked potatoes in foil with sour cream, chives and
shredded cheese
DESSERT

• Apple crumble
• Fresh fruit platter

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Buffet Menus
Locals Favourite
$59 per person
Minimum 20 people.

Served with freshly brewed coffee and a selection of teas,
baker’s bread basket and condiments.
ENTREES

MAINS (CONTINUED)

• Antipasto platter with cold cuts and pickled
vegetables
• Smoked Atlantic salmon with capers, onions and
lemon

• Grilled Atlantic salmon with roasted capsicum and
caper salsa (GF, DF)
• Stir fried beef and vegetables with oyster sauce and
jasmine rice
• Butter chicken with minted yoghurt and jasmine rice
• Chilli glazed chicken with soy, coriander and jasmine
rice (DF)
• Lamb korma with minted yoghurt and jasmine rice

SALADS

• Garden salad with avocado and sunflower
seeds (GF, DF)
• Rocket and parmesan salad (GF)
• Penne pasta and roasted vegetable salad
MAINS (SELECT THREE)

• Mushroom and ricotta ravioli with basil pesto,
semi-dried tomatoes, grilled pumpkin and parmesan
cheese (V)
• Pan fried barramundi with tomato, olive and caper
salsa (GF, DF)
• Sirloin steak with green peppercorn sauce
• Grilled chicken with shallot, mushroom and brandy
cream (A)

SIDES

• Seasonal steamed vegetables
• Roasted rosemary and paprika potatoes
DESSERTS

• Assorted French pastries, cakes, tarts and tortes
• Fresh fruit platter
• Australian farmhouse cheeses with dried fruits, nuts
and crackers (GFO)

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Buffet Menus
Seafood Buffet
$79 per person
Minimum 20 people.

Served with freshly brewed coffee and a selection of teas,
baker’s bread basket and condiments.
ENTRÉE

SIDES

• Antipasto platter with cold cuts and pickled
vegetables
• Caprese salad (V, GF)
• Natural Sydney rock oysters with shallot
dressing (GF, DF)
• Chilled king prawns with cocktail sauce (GF)

• Seasonal steamed vegetables
• Roasted rosemary and paprika potatoes

SALADS

DESSERT

• Assorted French pastries, cakes, tarts and tortes
• Fresh fruit platter
• Australian farmhouse cheeses with dried fruits, nuts
and crackers

• Garden salad with avocado and sunflower
seeds (GF, DF, V)
• Traditional Greek salad (GF, V)
• Traditional Caesar salad
MAINS

• Grilled Atlantic salmon fillets with roasted capsicum
and caper salsa (GF, DF)
• Whole baked snapper with lemon and thyme (GF)
• Grilled chicken with shallot, mushroom and brandy
cream (A)

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Buffet Menus
Indulge a Little
$9 per person per item
Add any of the following items to your buffet menu for
an additional indulgence.
• Sydney rock oysters (SELECT ONE CHOICE)
- Natural with shallot dressing
- Kilpatrick
- Steamed with shallots and ginger
• Grilled sumac lamb cutlets with garlic aioli (GF)
• Salt and pepper king prawns with sriracha aioli
• Slow cooked beef brisket sliders with Asian slaw

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Cocktail Events.

Canapé Menus
30 Minute Package $20
Select 2 Hot and 2 Cold

1 Hour Package $24
Select 3 Hot and 3 Cold

1.5 Hour Package $28
Select 4 Hot and 4 Cold

2 Hour Package $32
Select 4 Hot and 4 Cold

3 Hour Package $38

Select 5 Hot, 5 Cold and 1 Mini Meal

4 Hour Package $45

Select 6 Hot, 2 Cold and 2 Mini Meals
Prices are per person. Minimum 15 people.

Hot

Mini Meals

• Chicken satay skewers with spicy peanut sauce (GF)
• Truffle and parmesan arancini
• Crispy fried salt and pepper calamari with chilli sea
salt, sriracha mayonnaise
• Zucchini and haloumi fritters with tomato relish (V)
• Cajun scallops with smashed avocado and
lemon oil (GF)
• Teriyaki beef skewers with honey and sesame (DF)
• Tempura king prawns with sweet chilli aioli
• Roasted vegetable quiche with sour cream
and chives (V)

•
•
•
•

Tempura Hake fillet with crispy fries and tartar sauce
Pulled pork sliders with crunchy slaw and harissa aioli
Fried chicken pieces with jalapeno aioli
Soy and ginger hokkien noodle stir fry (choice of
chicken, prawn or vegetable) (DF)

Dessert Canapés
• Available on request

Cold
•
•
•
•
•
•
•
•
•

Thai beef skewers with lemongrass and coriander (GF)
Smoked salmon with wild rocket and cream cheese
Bruschetta with tomato and feta (V)
Assorted sushi with pickled ginger, wasabi and soy
Roasted vegetable tartlets with Persian feta
and basil (V)
Peking duck pancakes with hoi san, cucumber and
shallots (DF)
Vegetarian rice paper rolls with sweet chilli dipping
sauce (V, DF, GF)
Caramelised beetroot and goats cheese tartlet (V)
Natural oysters with shallot dressing and lemon (GF, DF)

(V) Vegetarian (DF) Dairy Free (VE) Vegan (GF) Gluten Free (GFO) Gluten Free option available upon request (A) Contains Alcohol
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Beverage Packages
Standard Beverage Package

Deluxe Beverage Package

Minimum 15 people.

Minimum 15 people.

•
•
•
•
•
•

30 minute package
1 hour package
2 hour package
3 hour package
4 hour package
5 hour package

$18 per person
$20 per person
$30 per person
$38 per person
$46 per person
$55 per person

•
•
•
•
•
•

30 minute package
1 hour package
2 hour package
3 hour package
4 hour package
5 hour package

INCLUDES

INCLUDES

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•

Tatachilla Sparkling
Tatachilla Sauvignon Blanc
Tatachilla Chardonnay
Tatachilla Shiraz Cabernet
Victoria Bitter
Tooheys New
Cascade Premium Light
Soft drinks
Juices
Water

$25 per person
$30 per person
$40 per person
$48 per person
$56 per person
$65 per person

Frog Rock Brut Cuvee
821 South Sauvignon Blanc
Grant Burge Benchmark Chardonnay
Seppelt “The Drives” Shiraz
Billy Goat Hill Estate Cabernet Sauvignon
Crown Lager
Pure Blonde
Cascade Premium Light
Soft drinks
Juices
Sparkling and still mineral water
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Local Flavours

Local Flavours
Escape the norm and taste the difference to boost your creativity with the Local
Flavours Catering Packages.
We are passionate about taking care of you and you deserve to be treated with the best, which is why we are exclusively
bringing our local Potts Point favourites to you.
Satisfy your cravings and inspire your delegates today when you conference in the vibrant heart of Sydney’s foodie
heaven.

Gelato Messina

The Butler

Dr. Dough

Fancy the mouth-watering, sweet taste of Gelato
Messina’s Darlinghurst gelato as you hit 3:30-itis? As part
of your afternoon tea break, you can try the delicious
flavours of Gelato Messina.

The Butler Bottle Series is an exclusive and special
creation, much like The Butler Restaurant itself.

Dr. Dough Donuts, curing first world problems with
handcrafted, delicious doughnuts. With a variety of fun
and interesting flavours, this is the perfect cure for the
afternoon slump!

Everything is made fresh, from scratch with raw and
natural ingredients. They pair this care for the historical
process with modern flavour combinations and classics
you always love.

They believe in using the finest ingredients to make
modern creations based on old classics, an essence and
mentality that they have quite literally bottled up.
You can enjoy the Butler Bottle Series as part of your
post-meeting drinks, to celebrate a productive day.

Add these delicious and colourful creations to your
morning or afternoon tea meeting breaks. How could
your delegates not be creatively inspired for the
afternoon with a break like that?
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Testimonials
“Heartfelt thanks to you and your team for the wonderful support and service for our
program in the Wattle Room.
Your personalised approach including the handwritten notes and the gorgeous room were all very much appreciated.
All staff were very responsive to our needs.
Please pass on my gratitude to all, especially those who cared for us during the day and for our meals. They were very
considerate and attentive.”
Julie Taylor
Mary Aikenhead Ministries

“We really liked the venue, it’s a great space and very convenient for us.

So I am sure we will continue to use Holiday Inn Potts Point in the future.
Service and morning tea was great as well.”
Elizabeth Miller
Cancer Council Australia

“We were all so happy with the service and facilities. Thanks so much to you and your team for doing such an amazing job.

It really made the conference a success!”
Donna Ramselaar
Bayer Australia
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Stay The Night
Keeping you at your best
- enjoy a good night’s
sleep, a productive work
environment, access to open
spaces, superb harbourside
running routes and fitness
facilities onsite.
Plus, enjoy breathtaking views over
Sydney Harbour from our Harbour View
accommodation rooms as an added
bonus with this vibrant Potts Point
address.

King Harbour View Room
22

IHG Business Rewards
®

Now you can get even more from booking with us.
When you make bookings on behalf of others, we’re here to reward you. With IHG® Business Rewards, you can earn points every
time you book accommodation, meetings, or an event at Holiday Inn Potts Point and at over 4,600 participating IHG® hotels
worldwide. From board meetings and conferences to weddings and social events, we understand the work that goes into planning
and we think all your bookings are important, so we reward you no matter the size.
Then enjoy the rewards you deserve. You can redeem for personal or company rewards such as retail vouchers, digital downloads,
office supplies, meeting credits, hotel stays all over the world like that island getaway you’ve been dreaming of and much more.

Ask how to join and start earning points today.

For bookings or further details on our function packages, please contact:
T: +61 2 9368 4058 | E: meetings.sydas@ihg.com

Holiday Inn Potts Point Sydney
203 Victoria Street,
Potts Point NSW 2011, Australia
T: +61 2 9368 4000 | F: +61 2 8356 9111
1-800-HOTELS | holidayinnpottspoint.com.au

