
M E E T  &  M I N G L E

D A Y  D E L E G A T E  P A C K A G E S



T H E  M A R G O T  E X P E R I E N C E

A  N O T E  F R O M  T H E  C H E F . . .

H E L L O ,  I ’ M  L U K E . . .

At Kimpton Margot  Sydney we pr ide ourselves  on being

r idiculously  personal ,  and l ike  anything,  i t ’ s  a  g iven that  our

Meet ings  & Events  ref lect  our  own sty le .

Known for  my unexpected creat ions  that  pair  As ian inf luences  with

fresh,  c lean f lavours ,  I ’ve  been lucky enough to  work  across  the

country  as  one of  Austra l ia ’s  prominent  restaurateurs  and chefs .  

Having good food,  good wine,  and most  important ly ,  a  real ly  good

time is  what  I ’m a l l  about  and what  I  bel ieve every  dining and event

exper iences  should entai l .  

And this  i s  exact ly  what  my team and I  wi l l  be  br inging to  your

conference and events…



Freshly  brewed coffee and a  se lect ion of  premium teas

Delegate refreshments  including sweets  and f resh water

Morning and Afternoon tea break (one break for  hal f  day)

Lunch and beverages  served on the Mezzanine F loor

Stat ionary  including notepad and pens

Fl ipchart  and Whiteboards  (upon request)

Ful l  Day Delegate Package $120pp   |   Half Day Delegate Package $110pp

Addit ional  i tems avai lable  upon request

*Seasonal  Menu -  I tems are  subject  to  change

O u r  D a y  D e l e g a t e  P a c k a g e s  a r e  I n c l u s i v e  o f :

Our nutr ient-packed menus are designed to provide food for thought , increase

overal l  wel lness , and boost a l i t t le extra energy for the body, mind and spir i t .

Inc lus ive of al l-day meals and breaks, our meet ing packages, curated by

Luke Mangan himself ,  feature a choice to ensure every dish pleases even the

most part icu lar of palettes and fuels the mind.

d a y  d e l e g a t e  p a c k a g e s



MENUMO N D A Y

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

A S S O R T E D  L U K E  M A N G A N  Q U I C H E S
bacon and cheese

mushroom and gruyere  (VE)
both served with shaved pecorino and rocket

M I N I  P I K E L E T S  ( V E )
curd,  jams,  crème chant i l ly

A S S O R T E D  S U S H I  ( G F ,  D F )
pickled ginger ,  veggies ,  ponzu

C H I C K E N  K A R A A G E  ( D F )
k imchi ,  wasabi  mayo,  l ime

C A U L I F L O W E R  K A R A A G E  ( G F ,  D F ,  V G )
Kimchi ,  wasabi  mayo,  l ime

E D A M A M E  S A L A D  ( G F ,  D F ,  V G )
cucumber ,  corn,  tomatoes ,  wakame dr ied

seaweed,  shredded carrot ,  soy &
sesame oi l  dress ing

A S S O R T E D  S A N D W I C H E S
chicken tarragon,  mayonnaise ,

grain  mustard

avocado,  cucumber ,  vegan mayo,  
d i jon mustard (DF,  VG)

C H O C O L A T E  A L M O N D  B R O W N I E  ( G F ,  V E )
 b lueberr ies

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

L U K E ’ S  P O R K  S A U S A G E  R O L L S  ( D F )
pork ,  fennel ,  spices ,  carrot ,  onion,

tomato re l ish

M I N I  C R E P E  ( V E ,  C N )
fresh berr ies ,  banana,  hazelnuts ,

chocolate  dr izz le

C H I C K E N  T A C O S  ( D F )
f lour  tort i l la ,  guacamole

F I S H  T A C O S  ( D F )
f lour  tort i l la ,  p ineapple  sa lsa

S P I C E D  E G G P L A N T  ( D F ,  V G )
f lour  tort i l la ,  P ico de Gal lo

F R I E D  P L A N T A I N  ( V E )
mojo a iol i ,  cor iander ,  ja lapeno,  l ime,

gar l ic ,  cumin

c o r n  t o r t i l l a s  p r o v i d e d  u p o n  r e q u e s t  ( G F )

E M P A N A D A
beef ,  o l ives ,  potato

sweet  potato,  corn,  manchego (VE)
served with sour  cream,  l ime

M I N I  P R O F I T E R O L E  ( V E )
chocolate  sauce,  custard,  berr ies

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

MENUT U E S D A Y

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

B R E K K I E  B U R R I T O  ( D F )
hash brown,  tomato,  egg,  spinach

P O R T U G U E S E  T A R T  ( V E )
egg custard,  burnt  sugar

A S S O R T E D  B B Q  S K E W E R S  ( G F ,  D F )
salsa  verde,  f resh herbs

M U S H R O O M  &  H A L O U M I  S L I D E R S  ( V E )
f resh vegetables ,  sa lsa  verde

T O M A T O  S A L A D  ( D F ,  V G )
ol ives ,  herbs ,  croutons

P A S T A  S A L A D  ( V E ,  C N )
pesto pasta  sa lad,  f resh tomatoes ,

zucchini ,  nuts

L U K E ’ S  B E E F  S A U S A G E  R O L L S  ( G F ,  D F )
beef ,  gar l ic ,  onion,  herbs ,  spiced

tomato re l ish

M I N I  C H O C O L A T E  T A R T S  ( V E )
whipped cream,  f resh berr ies

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

MENUWE D N E S D A Y

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

B A K E D  P E A R  &  P E A C H  C R U M B L E  ( V E )
coconut  angla ise

C R O Q U E  M O N S I E U R
toasted sourdough,  ham,  di jon mustard,

bechamel ,  cheese

B A N H  M I  ( D F )
bbq chicken,  p ick led veg,  herbs

T E M P U R A  T O F U  B A N H  M I  ( D F )
pickled veg,  herbs

G L A S S  N O O D L E  S A L A D  ( G F ,  D F ,  V E )
mint ,  shredded carrot ,  onion,

nam j im dress ing

F E N N E L  S A L A D  ( G F ,  D F  V G )
celery ,  wombok,  endive,  lemon dress ing

R I C E  P A P E R  R O L L S  ( G F ,  D F ,  V G ,  C N )
lettuce,  carrot ,  mint ,  hois in  peanut  sauce

A S S O R T E D  B A K E D  F R I A N D S  ( V E )
blueberry
raspberry

white  chocolate
caramel

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

MENUT H U R S D A Y

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

B A C O N  A N D  E G G  W R A P  ( D F )
tomato and ja lapeno salsa ,  k imchi  mayo

T O A S T E D  B A N A N A  B R E A D  ( V E )
r icotta  cheese,  f resh banana,  grapes ,

seasonal  berr ies ,  honey

B R A I S E D  B E E F  ( G F ,  D F )
carrot ,  cumin

S P I C E  R O A S T E D  C H I C K E N  ( G F ,  D F )
onion,  gar l ic ,  smoked papr ika ,  herbs ,

roasted herb potatoes

C A U L I F L O W E R  S T E A K S  ( G F ,  D F ,  V G ,  C N )
capsicum rel ish ,  g inger  tahini ,

sumac,  p istachios

A P P L E  &  M I N T  C O L E S L A W  ( G F ,  D F ,  V E )
cabbage,  capsicum,  carrot ,  pars ley ,

coles law,  mayonnaise

T E M P U R A  Z U C C H I N I  F L O W E R S  ( V E )
goats  cheese,  sundr ied tomato,  herbs ,

ol ives ,  capsicum salsa

R A W  S N I C K E R S  S L I C E  ( G F ,  D F ,  V G ,  C N )
crushed nuts ,  caramel ,  peanuts ,

chocolate  topping

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

MENUF R I D A Y

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

L U K E ’ S  A S S O R T E D  Q U I C H E S
spinach and mushroom (VE)

salmon and di l l
ham,  onion and chive

B R I O C H E  F R E N C H  T O A S T  ( V E )
caramel ised peaches ,  honey,  double  cream

P U L L E D  P O R K  S L I D E R S  ( D F )
coles law,  sa lsa  verde

V E G  S K E W E R S  ( G F ,  D F ,  V G )
mushroom,  zucchini ,  miso glaze

C H I C K E N  C R O Q U E T T E S
lemon,  cheese,  a io l i

C A E S A R  S A L A D  ( V E )
cos  lettuce,  eggs ,  croutons ,

parmesan,  dress ing

A R A N C I N I  B A L L S  ( V E )
truf f led mushroom,  parmesan

P E C A N  P I E  ( V E )
maple  custard

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

MENUS A T U R D A Y

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



F R U I T  S A L A D  B O W L  ( G F ,  D F ,  V G )
chi l led chia  custard,  berry  compote,

granola ,  coconut  yoghurt

F R I T T E R S  ( V E )
corn,  zucchini ,  hal loumi ,  herbs ,

capsicum salsa

B R E A D  A N D  B U T T E R  P U D D I N G  ( V E )
f resh berr ies ,  angla ise  sauce

R O A S T E D  B A L S A M I C  L A M B  ( D F )
pita  bread,  tzatz ik i ,  p ick led onion

F A L A F E L  ( G F ,  D F ,  V G )
pita  bread,  tzatz ik i ,  p ick led onion

M E D I T E R R A N E A N  C O U S C O U S  ( D F ,  V G )
caul i f lower ,  couscous,  sweet  potato,

chickpeas ,  dr ied f ruit ,  a lmonds,  homemade
Moroccan dress ing

T A B O U L E H  S A L A D  ( G F ,  D F ,  V G )
tomato,  onion,  pars ley ,  mint ,  quinoa,

lemon juice

L U K E ’ S  S I G N A T U R E  P I E
chicken and leek,  tomato re l ish

P E A R  &  R A S P B E R R Y  C R U M B L E
seasonal  berr ies

F R U I T  P L A T T E R  ( G F ,  D F ,  V G )
freshly  s l iced seasonal  f ru i t

M O R N I N G  T E A L U N C H A F T E R N O O N  T E A

N e s p r e s s o  c o f f e e ,  L M D T  t e a s ,  s e l e c t i o n  o f  j u i c e s ,  s t i l l  &  s p a r k i n g  w a t e r

MENUS U N D A Y

G l u t e n  f r e e  ( G F )   |   D A I R Y  F R E E  ( D F )   |   V E G E T A R I A N  ( V )   |   V E G A N  ( V G )   |   C O N T A I N S  N U T S  ( C N )

K I M P T O N  M A R G O T  S Y D N E Y



e v e n t s . s y d km@k imp t o nma r g o t s y d n e y . c om

339  P i t t  S t r e e t ,  S y d n e y  NSW 2000

S P E A K  W I T H  U S  T O D A Y


