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CRAFT YOUR NEXT
UNFORGETTABLE CONFERENCE
AT THE ATRIUM BAR & DINING

Host your conference at Sunshine Coast Turf Club,
where sophistication meets functionality.

With breathtaking racecourse views, premium
facilities, and a versatile layout, The Atrium Bar &
Dining is the perfect venue for single- or multi-day
corporate events.

Our scenic backdrop and exceptional service
creates a professional and inspiring environment
for your attendees.

Whether you're hosting a workshop, conference,
or networking event, our team ensures every
detail is handled, allowing you to focus on your
business goals.



COMPREHENSIVE CONFERENCE
PACKAGES

Our all-inclusive packages ensure a seamless experience for your
attendees, from arrival coffee to post-conference drinks.

Choose between single-day or multi-day packages tailored to keep
your guests engaged, refreshed, and inspired.

Single-Day Package
e Pricing: $155 per person
e Capacity: 30-80 guests

Includes:
e Arrival coffee & tea with pastries
e Morning & afternoon tea
e Gourmet lunch selection
e 90-minute post-event drinks & cheese platters

Multi-Day Package
e Day 1 Pricing: $155 per person
e Day 2 and beyond Pricing: $115 per person

Includes:
e All Single-Day offerings with a discount on consecutive days.
e Post-conference drinks & cheese platters included on one
selected day



A well-planned agenda for a smooth and

successful conference experience:

8:30am: Arrivals & Barista Coffee

10:30am: Morning Tea
12:30pm: Gourmet Buffet Lunch

3:00pm: Afternoon Tea

5:00pm: Post-Conference Drinks & Cheese

Platters (90 minutes)

Please Note

e Our team is pleased to work with you to
adjust timings and formats based on your
event’'s needs.

e Our comprehensive conference packages
ensure your attendees stay engaged and
refreshed throughout the day, allowing you to
focus on the business at hand.

e Contact us to discuss your custom agenda.




Our carefully curated menu offers the perfect blend of
gourmet meals and refreshments, keeping your attendees

engaged throughout the day.

Morning Tea:
« Assorted mini-Danishes (LGO)
- Warm croissants filled with old-fashioned leg ham and
Swiss cheese (LGO)

Buffet Lunch:
« Pork lion medallions with pink peppercorn sauce (LG)
« Chicken breast with spicy lime and herbs (LG)
. Beef tenderloin steaks with mushroom sauce (LG)

« Classic Caesar salad, garden salad, and fresh bread
rolls (LGO)

Afternoon Tea:
. Seasonal fruit (LG)
« Chocolate brownie (LG)

« Vanilla-filled profiterole

Menu customisation is available to meet dietary needs or

preferences (LGO: Low Gluten Option, LG: Low Gluten)




STAY REFRESHED THROUGHOUT
THE DAY

Start your event with freshly brewed barista coffee and
keep your guests hydrated with a selection of teas, juices,

and water throughout the day.

Conclude your event with our 90-minute drinks package

accompanied by gourmet cheese platters.

Highlights
- Water jugs and glasses at each table for convenience
« Post-conference drinks include beer, wine, and soft
drinks
« Optional upgrades include premium drinks or extended

post-event sessions.

From barista coffee to post-event drinks, we ensure your

guests are well looked after throughout the day.




Nash Rawiller
Jockey

&
Rupert McCall

Master of Ceremonies

BOOK YOUR CONFERENCE
AT THE ATRIUM BAR & DINING
TODAY

Contact us now to discuss your event and receive a
custom quote for your single- or multi-day
conference.

Contact Information:

Email: events@sctc.com.au

Phone: (07) 5491 6788

Address: 170 Pierce Avenue, Caloundra, QLD 4551

LOCK IN YOUR PREFERRED DATES NOW
AS AVAILABILITY IS LIMITED.



