
92 Moore Road, Eildon, Victoria 3713 
Melways ref: 610 U8
Mailing: PO Box 9, Eildon, VIC 3713

For bookings and enquiries: 
T: 03 5774 2631  F: 03 5774 2483 
E: eildon@holmesglen.edu.au
www.holmesglenateildon.com

FOR CONFERENCE GROUPS STAYING OVERNIGHT
•	 Conference Room hire and set up is included with stay. Additional break out rooms or configuration changes - $50 per set up.
•	 Delegates/facilitators attending conferences for day only will be charged $50 per day catering package  

which includes Morning Tea, Lunch and Afternoon Tea.

Standard Package: $110 per delegate
•	 Continental Breakfast
•	 Choice of either: 	 a) Welcome Tea and Coffee with house made biscuits/savoury quiches, or
	 b) Chef’s selected Morning Tea, or
	 c) Chef’s selected Afternoon tea
•	 Informal Chef’s selected Luncheon
•	 Chef’s selected 2 course Dinner 

Conference Package: $120 per delegate
•	 Farmer’s Breakfast
•	 Chef’s selected Morning Tea
•	 Informal Chef’s selected Luncheon
•	 Chef’s selected Afternoon Tea
•	 Chef’s selected 2 course Dinner

Corporate Catering Package: $140 per delegate
•	 Farmer’s Breakfast
•	 All day Tea and Coffee in your Conference room
•	 Chef’s selected Morning Tea
•	 Informal Chef’s selected Luncheon
•	 Chef’s selected Afternoon Tea
•	 Chef’s selected 3 course Dinner

FOR CONFERENCE GROUPS VISITING FOR THE DAY
•	 Conference Room hire and set up: $250
•	 Additional break out rooms or changes to configuration charged at $50 per set up.

Day Catering Package: $50 per delegate/facilitator (when not staying for dinner or overnight)

•	 Welcome Tea and Coffee with house made biscuits/savoury quiches
•	 Informal Luncheon 
•	 Afternoon Tea

Conference Catering

Additional extras available with all menus include: 
•	 Choose your own selections from our Menus. Additional $25 per delegate per day.
•	 Canapés – choose from our canapé selection with your pre dinner drinks. 
•	 Cheese Plate – at completion of your meal to enjoy fireside. Additional $10 per delegate.
•	 Please note our Culinary Team specialise in local produce using our ‘low miles’ food ethos. Should you wish to 

have a specially themed event (Mexican night, Moroccan night, Christmas celebration etc) or enjoy our fabulous 
‘Paddock to Plate Provincial Dinner’ or even a Degustation Dinner - we can price all of these accordingly for you.
Prices valid until 31 December 2018.

All our menus are prepared in house using fresh seasonal produce sourced locally.  
We follow a ‘low miles’ food ethos.


