
Take your 
MEETINGS & EVENTS

to a new height !



With its convenient airport location, Brisbane Airport Conference Centre
is the perfect choice for all your meeting, conference, corporate training and event needs.

We offer extensive catering facilities to ensure that all your attendees are looked after.
Whether you’re planning a smaller meeting or a large-scale event,

the Brisbane Airport Conference Centre can cater for all your needs.

The Conference Centre features 13 architecturally designed unique function spaces
located within 5 minutes’ walk from the Domestic Terminal and 1km drive

from the International Terminal.

BRISBANE AIRPORT CONFERENCE CENTRE

Welcome to
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PLAN The purpose built space
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ROOM SIZE
(sqm)

THEATRE CABARET CLASSROOM U SHAPE BANQUET BOARDROOM COCKTAIL

CAPACITY CHART

(No AV)

(No AV)

*For events exceeding the stated capacity, please contact our Conference Sales Executives.



Perched atop ibis Brisbane Airport, the Sky Lounge offers sweeping views of Moreton Bay
and the Brisbane CBD, with a front-row seat to the airport’s activity both day and night.
This private rooftop venue provides an elevated setting suitable for meetings,
cocktail receptions, networking events and exclusive gatherings.

The Poolside venue offers a relaxed outdoor environment that takes advantage of
Brisbane’s year-round sunshine. It’s an ideal space for casual events or social celebrations.

Sky-High
Views

Poolside
Bliss

Where

Meet
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THEATRE CABARET CLASSROOM U SHAPE BANQUET BOARDROOM COCKTAIL

CAPACITY CHART

(Weather dependent)

*For events exceeding the stated capacity, please contact our Conference Sales Executives.



DAY DELEGATE PACKAGES

Full Day
$85.  pp00

Catering Packages:
Morning Tea
Lunch
Afternoon Tea

Half Day
$77.  pp00

Catering Packages:
Morning Tea or Afternoon Tea
Lunch

Full Day Sandwich Lunch 
$65.  pp00

Catering Packages:
Morning Tea
Sandwich Lunch
Afternoon Tea

*Available on request, charges may apply

Inclusions
Pads, pens, chilled water & mints
Electronic signage for your event
Whiteboard or flip chart*
AV Equipment*
Complimentary Wi-Fi

Half Day Sandwich Lunch 
$59.  pp00

Catering Packages:
Morning Tea or Afternoon Tea
Sandwich Lunch



Rome

Tiramisu cake

Spinach and cheese rolls,
served with tomato relish

Lisbon

Warm Portuguese Tart

Croquettes de Carne with
spicy tomato relish

Tokyo

Matcha sponge cake,
fresh berries

Crispy fried chicken
karaage with wasabi mayo

Brisbane

Traditional lamingtons

Gourmet beef sausage rolls
served with tomato sauce

Marrakesh

Spinach & ricotta triangle
with hummus dip

Walnut & pistachio Baklava,
fresh berries

Tokyo

Pork & prawn gyoza with
teriyaki sauce (df) 

Brisbane

Assorted party pies with
classic fillings

Marrakesh

Lamb Kofta with tzatziki
sauce 

Rome

Cannoli shells stuffed with
citrus whipped ricotta

Lisbon

Chourico empanada with
pickle mustard mayo

MORNING TEA

AFTERNOON TEA

*Menus served on rotating menu *Dietary disclaimer

$17.  pp50

$17.  pp50

SANDWICH LUNCH
Chef Selection
Handmade rolls, wraps and sandwiches (2 pieces pp)

Selection of soft drinks and juices

INCLUSION:

MORNING TEA & SANDWICH LUNCH :

       Seasonal fresh fruit platter (gf,df)

AFTERNOON TEA : Selection of Whole Fruit

*1 piece per person per item



Lisbon

Salad
Salada de feijão frade com
atum (Black-eyed peas and
tuna salad) with fresh
tomato, red onion,
coriander and lemon
vinaigrette (gf, df)

Sandwich
Bifana (Portuguese pork
sandwich) pork cooked in a
rich tomato sauce, served
in a sourdough bread with
ribbon cucumber, shredded
carrot and fresh lettuce

Hot Item
Creamy peri-peri chicken
(gf) & yellow saffron rice (gf)

Tokyo

Salad
Soba salad with shredded
carrots and cabbage, green
onion and ginger soy
dressing, wakame (df,vegan)

Sushi
Teriyaki chicken sushi roll
with soy sauce and wasabi

Hot Item
Miso glazed salmon fillet,
served with sautéed bok
choi with fried garlic and
soy sauce

Marrakesh

Salad
Pearl couscous Salad,
roasted vegetables and
lemon vinaigrette (df,v)

Sandwich
Moroccan spiced chicken
and roasted capsicum wrap,
fresh lettuce and tomato,
garlic yoghurt, tahini dressing

Hot Item
Slow cooked Lamb Tajine,
capsicum, olives, tomato and
fresh herbs with turmeric &
cardamom pilaf rice (gf,df)

Rome

Salad
Caprese Salad: Fresh
mozzarella, ripe tomatoes,
basil, and a balsamic
reduction (gf,v)

Sandwich
Turkey and pesto Panini
with sundried tomatoes and
rocket

Hot Item
Spinach and ricotta
tortellini tossed in a creamy
mushroom sauce, finished
with baby spinach and
parmesan cheese (v)

Brisbane

Salad
Loaded Potato Salad:
Creamy potato salad with
grain mustard dressing (gf)

Sandwich
Chicken Caesar Wrap:
Grilled chicken, crispy
bacon, shaved Parmesan,
and Caesar dressing

Hot Item
Grilled Barramundi Fillets:
Served with a citrus,
tomato, capsicum salsa and
roasted vegetables (gf,df)

NETWORKING LUNCH

(Bento Boxes are served for groups under 30 people) *Menus served on rotating menu *Dietary disclaimer

INCLUSION:
Seasonal fresh fruit salad (gf,df)



Tokyo

Hot selection
Stir fry hokkien noodles
served with beef strips,
seasonal vegetables with
teriyaki sauce

Miso glazed salmon fillet,
sautéed bok choi with garlic
and soy sauce

Steamed rice with toasted
sesame seeds 

Salads
Soba salad with shredded
carrots and cabbage, green
onion and ginger soy
dressing, wakame (df,vegan)

Marrakesh

Hot selection
Slow cooked Lamb Tajine,
capsicum, olives, tomato
and fresh herbs

Moroccan eggplant and
chickpea stew

Turmeric & cardamom pilaf
rice (gf, df) 

Salads
Pearl couscous Salad,
roasted vegetables and
lemon vinaigrette (df,v)

Brisbane

Hot selection
Grilled Barramundi Fillets:
Served with a citrus,
tomato, and capsicum salsa
(gf,df)

Roast pork with crackling,
caramelised apple sauce
and jus

Roasted root vegetables

Salads
Loaded Potato Salad:
Creamy potato salad with
grain mustard dressing (gf) 

Lisbon

Hot selection 
Creamy peri-peri chicken
(gf) 

Carne Assada (Braised beef
stew with Chorizo, baby
potato, onion and tomato)

Yellow saffron rice (gf)

Salads
Salada de feijão frade com
atum (Black-eyed peas and
tuna salad) with fresh
tomato, red onion,
coriander and lemon
vinaigrette (gf, df)

Rome

Hot selection
Slow cooked chicken, rich
cacciatore sauce, capsicum,
olives, oregano (gf,df)

Spinach and ricotta
tortellini tossed in a creamy
mushroom sauce, finished
with baby spinach and
parmesan cheese (v)

Roasted baby potatoes with
rosemary 

Salads
Caprese Salad: Fresh
mozzarella, ripe tomatoes,
basil, and a balsamic
reduction (gf,v)

STAND UP BUFFET Minimum 30 people

*Menus served on rotating menu *Dietary disclaimer

INCLUSION:
Fresh rolls & butter
Garden salad with dressing (gf,df,vegan)
Assorted pastries and cakes 
Seasonal fruit platter (gf,df)



BREAKFAST Minimum 30 people

CONTINENTAL BUFFET BREAKFAST
$30.  pp00

Served to the table or buffet style

Inclusions
Freshly brewed coffee, tea, herbal infusions, and chilled juices
Bakery selection of Danish pastries (gfo)
Honey yoghurt pots with berry compote (gf)
Assorted cereals served with full cream milk, skim milk, and soy milk (gfo)
Seasonal fruit platter (gf,df)
Assorted cold cuts and a cheese board (gf)
White, wholemeal, multigrain, and gluten-free bread
A selection of spreads and preserves

PLATED BREAKFAST
$45.  pp00

Served to the table

Inclusions
Freshly brewed coffee, tea, herbal infusions & chilled juice
Bakery selection of Danish pastries (gfo)
Honey yoghurt pots with berry compote (gf)
Seasonal fruit platter (gf,df)

Hot selection - choice of one
Classic Eggs Benedict - Toasted English muffin, poached eggs, smoked bacon, and
hollandaise sauce (gfo)
The Grill - Grilled bacon, chicken and herb chipolatas, grilled tomato, roasted mushrooms,
scrambled eggs, and sourdough bread (gfo)
The Hipster - Smashed avocado on sourdough bread, tomato salsa, crumbled feta, dukkah,
and a poached eggs (gfo)
The Patch - Corn & Zucchini Fritters, grilled tomato, roasted mushrooms, wilted spinach, and
a poached egg (gfo,v)



HOT BUFFET BREAKFAST
$45.  pp00

Inclusions 
Freshly brewed coffee, tea, herbal infusions & chilled juice
White, wholemeal, multigrain & gluten free bread
Selection of spreads & preserves

Cold selection
Seasonal fruit platter (gf,df) 
Whole seasonal fruit (gf,df)
Bakery selection of Danish pastries (gfo)
Honey yoghurt pots with berry compote (gf)
Assorted cereals with full cream milk, skim milk, and soy milk (gfo)
Assorted cold cuts and cheese board (gf)

Hot selection
Smoked bacon
Chicken and herb chipolatas
Baked beans (gf,df)
Garlic and thyme mushrooms (gf,df)
Italian herb-grilled tomato (gf,df)
Scrambled eggs with chives (gf)

BREAKFAST Minimum 30 people



Hot selection
Grilled Barramundi Fillets

Served with tomato, capsicum and herb dressing (gf,df)
Seafood Hokkien Noodles

Hokkien noodles with prawns, squid, and fish, tossed in a savoury oyster and soy sauce,
seasonal vegetables and fresh coriander (df)

Miso-Glazed Salmon Fillets
Served on a bed of stir-fried seasonal vegetables, topped with toasted sesame seeds and
fresh coriander (gf,df)

Steamed White Fish Fillets
Served with a lemon, caper, and herb butter sauce, garnished with fresh parsley (gf,df)

Pork Roast
Served with caramelized apple sauce, crackling, and jus

Creamy Peri -peri chicken
Grilled chicken coated in a creamy, house-made Portuguese peri-peri sauce, blending garlic,
chili, lemon, and herbs

Lamb Tajine
Slow-braised lamb in aromatic Moroccan spices with capsicum, olives and tomato, fresh herbs

Teriyaki Chicken Thigh
Chicken thigh tossed in a sweet and savoury teriyaki glaze, served with seasonal vegetables

Spinach and Ricotta Tortellini
Tossed in mushroom cream sauce with baby spinach and Parmesan cheese (v)

Chickpea and Lentil Yellow Curry
Chickpea and lentil simmered in creamy coconut milk with tender vegetables and potatoes,
spring onions, red chilli, sesame seed, coriander and crispy shallots (gf,df,vegan)

BUFFET MENU
$85.  pp00

Selection of 3 from cold and 3 from hot buffet
with 2 sides included

Cold selection
Garden Salad

A mix of fresh garden greens with a selection of
dressings (gf,df,vegan)

Loaded Potato Salad
Creamy potatoes tossed in a grain mustard dressing
(gf,df)

Soba Noodle Salad
Soba salad with shredded carrots and cabbage, green
onion and ginger soy dressing, wakame (df,vegan)

Pumpkin and Beetroot Salad
Roasted pumpkin and beetroot with feta, mixed greens,
and balsamic dressing (gf)

Caprese Salad
Slices of mozzarella, ripe tomato, and fresh basil,
drizzled with olive oil (gf)

Salada de feijão frade com atum
Black-eyed peas and tuna salad with fresh tomato, red
onion, coriander and lemon vinaigrette (gf,df)

Caesar Salad
Crisp baby cos lettuce, parmesan, bacon, egg, and
creamy Caesar dressing (gfo)

Greek Salad
Fresh cucumbers, tomatoes, red onions, Kalamata
olives, and feta cheese (gf,vegan,dfo)

Inclusions
Freshly baked bread basket and butter (gfo,dfo)
Chef’s assorted sweet treats (gfo)
Sliced seasonal fresh fruits (gf,df,vegan)
Freshly brewed coffee, tea, herbal infusions

Available Lunch or Dinner
Minimum 30 people



BUFFET MENU
Sides

Roasted baby potatoes with rosemary (gf,df)
Roasted Pumpkin with dukkah and crumbled
fetta
Steamed basmati rice
Creamy mashed potatoes with butter and
chives (gf)
Sautéed green beans with almonds (gf,df)
Sautéed seasonal green vegetables with chili
and garlic
Roasted cauliflower with turmeric and cumin
(gf,df,v)
Fries with garlic aioli (gf,df)

Dessert
Chef’s assorted sweet treats (v)
Seasonal fruit platter (gf,df,v)

UPGRADE YOUR BUFFET
Grazing Boards
+$15.  pp00

ANTIPASTO BOARD
Cured Cold Cut Meats and Cheese 

Served with mixed olives, pickled vegetables, crispy bread, and rosemary grissini (gfo) 
Bread and dips

Flatbread served with hummus, sumac, pine nuts, and topped with dukkah (df,gfo)

Seafood Galore
+$50.  pp00

Cooked prawns, served with Marie Rose sauce
Freshly shucked Pacific oysters, served natural or with vinaigrette
Green-lipped mussels with chilly garlic dressing
Beetroot salmon gravlax with capers and red onions
Selection of condiments

Available Lunch or Dinner
Minimum 30 people



Entrée
Twice-cooked pork belly served with seared scallops, creamy cauliflower
purée, shimeji mushrooms, and a rich jus
Caprese salad with fresh mozzarella, medley tomatoes, and basil leaves,
drizzled with olive oil and balsamic glaze (gf,v)
Ham hock terrine with pickled vegetable, sourdough toast
Moroccan spiced lamb rump with salsa verde, smoked fetta, aubergine
and dukkah
Beetroot and goat’s cheese tart served with beetroot purée

       and micro herbs 
Salmon gravlax with whipped crème fraiche, pickled fennel and apple
salad, capers, and fresh herbs
Prawns with sweet corn puree, pesto calabrese, and focaccia
Tuna ceviche, leche de tigre, sweet potato puree, lettuce and charred corn

PLATED MENU

Inclusions
Freshly baked bread rolls and butter
Freshly brewed coffee, tea, herbal infusions 

Available Lunch or Dinner
Minimum 20 people

ALTERNATE DROP
Selection of courses served as

TWO COURSE
$85.  pp00

THREE COURSE
$95.  pp00



Main
Grilled barramundi, served with bok choy, crispy potato rosti,

       and a white wine sauce, garnished with fresh chives
Miso glazed salmon fillet, cauliflower puree, sugar snap peas,

       broccolini and crispy nori
Grilled chicken breast served on sautéed forest mushrooms, wilted spinach,
parmesan-crusted potato pavé, blistered cherry tomatoes, and jus
Seafood risotto with prawns, mussels and reef fish topped with

       parmesan cheese
Roasted duck breast served on top of parsnip puree with potato gratin,
broccolini and caramelized endive
Dukkah crusted lamb rump with pumpkin purée, pearl couscous, charred
broccoli, and jus (gf,df)
Angus sirloin 250g served on truffled mash, sautéed mushrooms, grilled
asparagus and jus (gf)
Creamy mushroom vol-au-vent served on wilted spinach and black garlic purée

Dessert
Apple & rhubarb crumble with vanilla crème anglaise & fresh berries
Classic tiramisu served with chocolate shavings & fresh berries.
Basque cheesecake served with fresh cream and a drizzle of burnt honey (gf)
Coconut & mango panna cotta with caramelised almonds & fresh berries (gf,df)
Sticky date pudding with salted bourbon butterscotch sauce and

       vanilla ice cream
Sharing platters of assorted petit fours for 10 pax (gfo)
Triple brie cheese served with honeycomb, fresh berries &

       grilled sourdough (gfo)

PLATED MENU Available Lunch or Dinner
Minimum 20 people



Hot Canapés
Salt & pepper calamari with chilli mayo (gf,df)
Kosaku panko prawns with Marie Rose sauce
Tandoori chicken skewers served with yoghurt
BBQ pork buns
Mac and cheese bites
Beef croquettes with mustard mayo
Vegetarian curry samosas served with mint chutney
Vegetable spring rolls served with sweet chilli sauce
Lamb koftas served with tzatziki

STANDARD

$29.  pp00

$37.  pp00

4 selections (2 Hot & 2 Cold)

6 selections (3 Hot & 3 Cold)

THE FLYER

$39.  pp00

$49.  pp00

5 selections (2 Hot, 2 Cold, 1 Substantial)

7 selections (3 Hot, 2 Cold, 2 Substantial)

1 hour

2 hours

Substantial Canapés (+$11.  pp)00

Pulled pork sliders with coleslaw and ranch dressing
Crispy fried chicken wings coated in Korean chilli sauce
Battered whiting fillets, rustic fries, tartare and lemon
Thai coconut pumpkin curry with steamed rice and coriander
Rogan Josh lamb and basmati rice

CANAPÉS
Minimum 20 people

Cold Canapés
Cocktail prawns served with Marie Rose sauce (gf,df)
Smoked salmon blini with crème fraiche and salted capers
Teriyaki chicken sushi served with soy sauce (gf)
Darling Downs teriyaki beef carpaccio, wakame salad, toasted sesame seeds (gf,df)
Tartlet of whipped feta, sundried tomato & basil oil (v)
Bocconcini, cherry tomato & basil skewer with balsamic glaze (gf,v)
Crackers with cashew pate and sundried tomatoes



COFFEE CART
for hire! minimum 30 people GLIDER

1 Hour   - $30.  pp00

2 Hours - $39.  pp00

3 Hours - $48.  pp00

4 Hours - $57.  pp00

Selection of soft drinks and juices

Wines
Chain of Fire Brut Cuvée NV
Chain of Fire Semillon
Sauvignon Blanc
Chain of Fire Cabernet Shiraz 

Beers
Byron Bay Lager
XXXX Gold
Boags Premium Light

3 breaks
$14.  pp50

4 breaks
$18.  pp50

2 breaks
$10.  pp00

1 break/arrival
$5.  pp50

BEVERAGE PACKAGES
DREAMLINER

1 Hour   - $39.  pp00

2 Hours - $49.  pp00

3 Hours - $58.  pp00

4 Hours - $67.  pp 00

Selection of soft drinks and juices

Wines
Wildflower Prosecco NV
Rymill ‘The Yearling’
Sauvignon Blanc
Rymill ‘The Yearling’ Shiraz

Beers
Heineken
Hahn SuperDry 3.5
Boags Premium Light

NON ALCOHOLIC
SELECTION

1 hour - $17.  pp00

Additional hour - $6.  pp / hour00



Apron Bar and Restaurant 

24 hour reception

Concierge and Valet parking

Executive lounge

24 hour room service

Gym

Swimming pool

Located adjacent to Brisbane Airport

Conference Centre

Cribb Island Beach Club

24 hour reception

Undercover parking

Located adjacent to Brisbane Airport

Conference Centre

Catalina Bar & Restaurant

24 hour reception

24 hour room service

Secure car park

Gym

Sauna

7 minutes drive to Brisbane Airport

Conference Centre

Your choice of ACCOMMODATION

Luxury 5 star hotel with 132 rooms Affordable 3.5 star hotel with 243 rooms Premium 4 star hotel with 157 rooms



DOMESTIC AIRPORT

INTERNATIONAL AIRPORT

Pullman & ibis Hotels
Brisbane Airport Conference Center 

LOCATIONCar Parking
Parking for delegates is available beneath the Brisbane Airport

Conference Centre at a fee (please talk to our team for

applicable pricing). Alternatively, parking is also available at the

Brisbane Airport multi-level carpark adjacent to the Conference

Centre. Pricing is dependent on the length of stay and all costs

can be viewed here for your reference.

Airport Shuttle
Skygate Shuttle is a complimentary service that operates

between the Domestic Terminal, International Terminal and the

Skygate precinct. From the Domestic Terminal it is just a short

walk to the Brisbane Airport Conference Centre. Visit our website

to view the latest transport options.

Airtrain
Travel with Airtrain between Brisbane Airport & the City in just

20mins. Airtrain have an exclusive discount offer for delegates

when booking online. Please speak to our conference sales team

for information on how to book.

Private and Group Transfers
Private and group charters can be arranged for you by our

conference sales team. All pricing will be quoted on a request

basis and will be dependent on your requirements. 

https://www.bne.com.au/brisbane-airport-parking


FINAL STEPS

Enquire
Please contact our Event Sales Executives

on (07) 3188 7373 or email H9559-SB@accor.com 

Book a viewing
To book a site inspection,

please contact our Event Sales Executives.

Catering
Looking for something different?

Ask our friendly team about creating a day delegate
package specific to your event.



2 Dryandra Road, Brisbane Airport, QLD, 4008

P: (07) 3188 7373

E: H9559-SB@accor.com

W: www.bneacc.com.au

Rea d y  t o  So a r  ?Re a d y  t o  So a r  ?

B R I N G I N G  YO U R  V I S I O N  T O  L I F E ,  O N E  E V E N T  AT  A  T I M E  !


