
CORPORATE  
EVENTS 



T O  T H E  A L C O T T  L A N E  C O V E 
C O R P O R AT E  E V E N T S

W E L C O M E 

The Alcott is the perfect place for your next corporate event! Our unique function spaces 
are designed to be modern and creative, with premium catering and flexible packages. 

Our events team will work with you to cater towards your individual needs, ensuring that 
your corporate conference, meeting, event, team building exercise or presentation will be a 
success! With our range of AV equipment, experienced team, and commitment to creating a 

memorable experience, the Alcott is perfect for all your corporate needs.

The Alcott offers Full day, Half Day, Morning Tea, Afternoon Tea, and Breakfast Bites catering.



C O R P O R AT E  S PA C E S
The Alcott provides the perfect space for corporate conferences, meetings, events, team 

building exercises and presentations. The Sirocco and The Sorrento are both contemporary 
in design and can accommodate to your individual needs.

T H E  S I R O C C O

A versatile space and contemporary in design, the Sirocco can 
accommodate up to 70 people.

T H E  S O R R E N T O

Light and airy, this contemporary space is perfect for conferences 
ranging for up to 20 people. 



* Menu is subject to change. Minimum 15 pax. Available Wednesday to Sunday only

C O R P O R AT E  G R A Z I N G  M E N U
F U L L  DAY  PA C K A G E

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

$  7 0  p p

Room hire Fee $525 (8 hours) Covers 
the cost off all AV & equipment 

M O R N I N G  A N D  A F T E R N O O N  T E A
M O R N I N G  T E A 

Freshly baked danish platter & 
sliced seasonal fruit platter

A F T E R N O O N  T E A 
Chefs selection of sweet bite 
& sliced season fruit platter

L U N C H
Served as a grazing selection

S E L E C T I O N  O F  B R E A D S A N T I PA S TO  S H A R E  P L AT T E R 
selection of marinated grilled vegetables, olives, 

sliced cured meats, pickles, relish & hummus

M A I N S  Choose two

B A K E D  TA S M A N I A N  S A L M O N 
with sauté green beans with ginger chilli verde & 

grilled lemon gf nf 

S L I C E D  R OA S T  R U M P  C A P 
with pea puree, sauteed mushrooms, garlic & red 

wine jus gf nf

W I L D  M U S H R O O M  A N D 
G A R L I C  R I S OT TO 

gf v nf 

G R I L L E D  F R E E - R A N G E  C H I C K E N 
with grilled corn kernels, green olives & harissa roast 

potato gf nf

S LOW  C O O K E D  L A M B  S H O U L D E R 
roast vegetables, tzatziki sauce & red wine jus gf nf 

R OA S T E D  Q L D  P U M P K I N 
with chermoula marinade, chickpeas, pinenuts, 

currants & tahini yogurt v gf

S A L A D S  Choose two

C H I L L E D  B A BY  P OTATO E S 
with fresh herb mayonnaise, wild rocket & shallots v 

gf nf

 G R E E K  S A L A D 
with diced cucumber, vine-ripened tomatoes, 
Kalamata olives, Spanish onion, parsley, feta & 

balsamic vinaigrette v gf nf

H O U S E  S L AW 
with chipotle dressing v gf df nf

M I X E D  G R E E N  L E AV E  S A L A D 
with cucumber, vine-ripened tomatoes & house 

dressing v gf df nf

R OA S T E D  C A R R OT S  & 
S W E E T  P OTATO  S A L A D 

with sunflower seeds & smoked coconut yogurt 
dressing v gf df nf

R O C K E T,  P E A R  &  PA R M E S A N  S A L A D 
with balsamic dressing v gf df





* Menu is subject to change. Minimum 15 pax. Available Wednesday to Sunday only

C O R P O R AT E  G R A Z I N G  M E N U
H A L F  DAY  PA C K A G E

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

M O R N I N G  O R  A F T E R N O O N  T E A
F R E S H LY  B A K E D  DA N I S H  P L AT T E R 

v gfo dfo vgo nf 
S L I C E D  S E A S O N A L  F R U I T  P L AT T E R 

vg df gf nf

L U N C H
Served as a grazing selection

S E L E C T I O N  O F  B R E A D S A N T I PA S TO  S H A R E  P L AT T E R 
selection of marinated grilled vegetables, olives, 

sliced cured meats, pickles, relish & hummus

M A I N S  Choose two

B A K E D  TA S M A N I A N  S A L M O N 
with sauté green beans with ginger chilli verde & 

grilled lemon gf nf 

S L I C E D  R OA S T  R U M P  C A P 
with pea puree, sauteed mushrooms, garlic & red 

wine jus gf nf

W I L D  M U S H R O O M  A N D 
G A R L I C  R I S OT TO 

gf v nf 

G R I L L E D  F R E E - R A N G E  C H I C K E N 
with grilled corn kernels, green olives & harissa roast 

potato gf nf

S LOW  C O O K E D  L A M B  S H O U L D E R 
roast vegetables, tzatziki sauce & red wine jus gf nf 

R OA S T E D  Q L D  P U M P K I N 
with chermoula marinade, chickpeas, pinenuts, 

currants & tahini yogurt v gf

$ 5 5 p p

Room Hire Fee $475 (5 Hours) and covers 
the cost of all AV & Equipment in the room

S A L A D S  Choose two

C H I L L E D  B A B Y  P OTATO E S 
with fresh herb mayonnaise, wild rocket & 

shallots v gf nf

 G R E E K  S A L A D 
with diced cucumber, vine-ripened tomatoes, 
Kalamata olives, Spanish onion, parsley, feta & 

balsamic vinaigrette v gf nf

H O U S E  S L AW 
with chipotle dressing v gf df nf

M I X E D  G R E E N  L E AV E  S A L A D 
with cucumber, vine-ripened tomatoes & house 

dressing v gf df nf

R OA S T E D  C A R R OT S  & 
S W E E T  P OTATO  S A L A D 

with sunflower seeds & smoked coconut yogurt 
dressing v gf df nf

R O C K E T,  P E A R  &  PA R M E S A N  S A L A D 
with balsamic dressing v gf df



C O R P O R AT E  A  L A  C A R T E 
PA C K A G E

H A L F  DAY  $ 5 5 P P 
Includes morning or afternoon tea + lunch 

F U L L  DAY  $ 6 5 P P 
Includes morning tea & afternoon tea + lunch 

M O R N I N G  T E A
F R E S H LY  B A K E D  DA N I S H  P L AT T E R  & 
S L I C E D  S E A S O N A L  F R U I T  P L AT T E R 

v gfo dfo vgo nf 

A F T E R N O O N  T E A
C H E F S  S E L E C T I O N  O F  S W E E T  B I T E  & 

S L I C E D  S E A S O N  F R U I T  P L AT T E R 
v gfo dfo vgo nf 

S A L A D S  optional add chicken

C A E S A R  S A L A D  
with cos lettuce, bacon, garlic croutons, parmesan, 

egg & Caesar dressing nf vo gfo

C L A S S I C  G R E E K  S A L A D  
with cucumber, tomatoes, Spanish onion, kalamata 

olives & feta gf nf v dfo

M A I N S

C H I C K E N  S C H N I T Z E L
with crumbed chicken cutlet, tomato and cucumber 

salad, tzatziki & chips nf

S E A R E D  S P I C E D  B A R R A M U N D I
with tomato, corn & lime salsa, sweet potato fries nf df

P R AW N  S PAG H E T T I N I
with prawns, chilli flakes, green olives, parsley, 

tomato, fetta & lemon nf

2 2 0 G M  S I R LO I N  S T E A K
with green salad, chips & choice of sauce nf 

Chimichurri/ gravy/ peppercorn sauce

L U N C H
Each guest to select one meal  

Complimentary jugs of soft drink included in lunch package

*Menu subject to change. Available for 6 - 15 guests only. Available Wednesday to Sunday.

ROOM HIRE  
Full day $525 (up to 8 hours)     

Half day $475 (up to 5 hours) This 
fee covers the cost of all AV & 

Equipment in the room

B U R G E R S  All served with chips

T H E  A LC OT T 
grass-fed beef patty, cheese, tomato, lettuce, pickles, 

onion, burger sauce on a milk bun nf gfo

F R I E D  C H I C K E N 
buttermilk fried chicken, cheese, tomato, lettuce, 

pickles, onion, spicy ranch sauce on a milk bun nf gfo

C A U L I F LOW E R  S T E A K 
spiced fried cauliflower, pickles, onion, tomato, lettuce, chipotle aioli on a milk bun v nf



T H E  S I R O C C O
Accommodates up to 70 people 

Fully equipped with a large Projector & Screen 

TV Screen

Wireless Microphone, lectern & stage available 

U-shape, boardroom, auditorium, classroom, cabaret & banquet set up 
available 

Free Venue Wifi 

Flipchart or Whiteboard 

Note Pads & Pens 

HDMI & USB- C adaptor available 

Charging Station

T H E  S O R R E N T O
Accommodates up to 20 people 

U-shape, boardroom, classroom & cabaret style set up available 

TV Screen 

Conferencing Facilities 

Audio Facilities 

Free Venue Wifi 

Flipchart or whiteboard 

Note Pads & Pens 

Charging Station 

HDMI & USB- C Adaptor available 

C O R P O R AT E  I N C L U S I O N S



A D D I T I O N A L  C AT E R I N G  
&  B R E A K FA S T  B I T E S 

Minimum order of 15 each 
Additional bites for $6.50 each

M O R N I N G  T E A  O R  A F T E R N O O N  T E A

$ 1 6 P P

 F R E S H LY  B A K E D  DA N I S H  P L AT T E R  
v gfo dfo vgo nf 

S L I C E D  S E A S O N A L  F R U I T  B OW L 
vg df gf nf

M O R N I N G  T E A  &  A F T E R N O O N  T E A 

$ 3 2 P P

 M O R N I N G  T E A 
Freshly Baked Danish platter + Fruit platter

A F T E R N O O N  T E A 
Chefs selection of a sweet bite + Fruit platter

B E V E R A G E S
Bar tab can be set up for freshly made barista coffees

T E A  &  C O F F E E  S TAT I O N  ∙  $ 3  P E R  P E R S O N 

O R A N G E  O R  A P P L E  J U I C E  ∙  $ 1 0  P E R  J U G 

S O F T  D R I N K S  ∙  $ 1 0  P E R  J U G 

B R E A K FA S T  B I T E S

PA C K A G E  $ 2 6 P P

Choose 4 bite options

C A F É  M U F F I N S

S M A S H E D  AVO C A D O  A N D  F E T TA  B R U S C H E T TA

M I N I  TO M ATO  A N D  C H E E S E  C R O I S S A N T S

P O R T U G U E S E  TA R T

C H O C O L AT E  B R OW N I E

B AC O N  A N D  E G G  B R E A K FA S T  S L I D E R S

A S S O R T E D  M I N I  Q U I C H E

B A K E D  B A N A N A  B R E A D  W I T H  S A LT E D  C A R A M E L



02 9428 5155

events@thealcott.com.au

No.1 Birdwood Avenue 
Lane Cove NSW 2066

thealcott.com.au@thealcott


