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Kinfolk Conference Package  
$50 per person inc gst 

(based on a minimum of 20 people) 

All day organic coffee and tea station with full cream milk and soy milk 

Still water in room 

  

Morning Tea 

House made sweet muffin of the day [v] 

Granola cup & coconut yoghurt topped with fresh fruit [gf, vegan] 

  

Lunch 

Assortment of freshly filled baguettes [gfoa, vegan oa, v] 

Grain and mixed leaf side salad [v, gf] 

Choc-chip cookies and petit chocolate cherry slice [vegan oa, gfoa] 

House made fruit sodas 

  

Afternoon Tea 
 
Assorted blondies, brownies and vegan raw bars [vegan oa, gfoa, v]  
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 Banquet Conference Package 
 $75 per person inc gst 

All day organic coffee and tea station with full cream milk and soy milk 

All day espresso coffee tab in Kinfolk Café  

Still water in room 

 

 Morning Tea 

Bite sized roast vegetable frittata with local Artisan cheese served with a house made tomato relish [gf, v] 

Muesli cup with coconut yoghurt and fresh fruit [gf, vegan, v] 

  

Lunch 

Assortment of specialty shareplate salads including  

-           Chipotle chicken with roast desiree potato, cherry tomato, capers, cos lettuce & radish [gf] 

-           Mexican salad with black beans, capsicum, corn, tomato, red chilli, coriander, avocado & corn 
chips [vegan, gf] 

-           Kinfolk ‘Caesar’ with bacon, avocado, egg, Meredith fetta, potato, roquette, mayonnaise & smoked 
paprika 

-           Orecchiette and broccoli pesto with sun dried tomato, baby carrot & ricotta [v] 

Petit pork and fennel sausage roll served with house made tomato relish 

Butterbing vanilla bean sandwich cookies [gf, v] 

Freshly sliced fruit platter [gf, v, vegan] 

House made fruit sodas 

  

Afternoon Tea 

Assorted petit Little Bertha sweet cakes [v, gf] 
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Morning & Afternoon Tea  
 

Coffee, Tea + 1 item  
$14 per person inc gst 

 

Coffee, Tea + 2 item  
$20 per person inc gst 

 

Petit free range pork and fennel sausage roll with tomato relish 

Granola cup & coconut yoghurt topped with fresh fruit [gf, vegan] 

Warm ham and cheese OR tomato and cheese croissant [voa] 

House made sweet muffin of the day [v] 

Assorted croissants of chocolate, plain and almond [v] 

Fruit salad cup with coconut yoghurt and lemon myrtle [gf, vegan] 

Date, almond and pepita raw bars [vegan, gf] 

Assorted custard danishes [v] 

Petit Moroccan spiced potato and vegetable pasties served with tomato relish [v] 

Assortment of petit Little Bertha artisanal cakes [v] 

Petit chocolate cherry slice [gf, vegan]  

Butterbing sandwich cookies with buttercream filling [gf] 

Assortment of blondies, brownies and nut slices [vegan oa, gfoa] 

Custard filled bombolone  

Homemade chocolate chip cookies [v] 

Lime and ginger shortbreads [v] 

Spinach, mushroom and cheese empanadas, chimichurri [v] 
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Lunch  
 

Sandwiches    
$12 per person inc gst 

Assortment of freshly filled baguettes, wraps and sandwich points [gfoa, vegan oa, v] 

  

Kinfolk Lunchbox 
$22 per person inc gst 

Assortment of freshly filled sourdough baguettes [gfoa, vegan oa, v] 

Grain and mixed leaf salad [gf, v] 

House made cookies and petit chocolate cherry slice [v] 

 

Banquet Salads 
$25 per person inc gst 

-           Chipotle chicken with roast desiree potato, cherry tomato, capers, cos lettuce & radish [gf] 

-           Mexican salad with black beans, capsicum, corn, tomato, red chilli, coriander, guacamole & corn    
chips [vegan, gf] 

-           Kinfolk ‘Caesar’ with bacon, avocado, egg, Meredith fetta, potato, roquette, mayonnaise & smoked 
paprika 

-           Orecchiette and broccoli pesto with sun dried tomato, baby carrot & ricotta [v] 

  

Seasonal Curry 
$16.5 per person inc gst 

Vegetarian daily curry served with brown rice [vegan, gf] 
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Additional 
 

Brekkie Board  
$20 per person inc gst  

Freshly baked organic sourdough, sliced avocado, Meredith goat’s cheese, prosciutto, St David butter, lemon 

 

Cheeseboard Serves 
$15 per person inc gst  

Three Artisan cheeses including blue, manchego and brie paired with organic sourdough, quince, pear, 
muscatels 

 

Ploughman’s board  
$15 per person inc gst 

An abundant spread of cured meats including Johnathans leg ham, prosciutto and salami served with organic 
sourdough 

 

Vegetable board (vegan)  
$15 per person inc gst 

Roasted nuts, vegetable crudites, mount zero olives and house made dips served with organic sourdough 

 

Fruit board (vegan)  
$5 per person inc gst 

Assortment of seasonal freshly sliced fruit platter 
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 Beverage  
$29 per person inc gst for 1 hour  
+ $6 inc gst per person per hour thereafter  

 

Wine 

Puncheon ‘Puncheon Darts’ Prosecco Mornington Peninsula NV 

Jamsheed ‘Candy Flip’ Petillant-natural rose  Yarra Valley 2018 

Xavier Goodridge ‘Halfway to Heaven’ Chardonnay Anakie 2018 

Dirty Black Denim Syrah Morning Peninsula 

 

Beer 

Bodriggy Highbinder Pale Ale  Abbotsford 4.8%                    

Hawker Pilsner  Reservoir 5%                                                 

James Boags Light   Tasmania 2.7%                                                    

Fair Ferments Cider Goulburn Valley 4.3% 

 

Non Alc 

Homemade Soda Old Fashioned Lemonade, Ginger Ale, Pink Grapefruit 

 


