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The Remington
Functions & Events Package

orange.theremington.com.au
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The Remington Orange is a 
leading regional venue for 
premium events of all types, 
offering adaptable spaces 
designed to host everything 
from corporate conferences and 
product launches to weddings 
and private celebrations. 

With a level of luxury rarely found 
outside the city, with versatile 
catering options to fit any budget 
and a personalised approach 
designed around your goals, 
we are committed to delivering 
an unforgettable experience 
for both you and your guests.
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Room Hire
Options for all events and sizes

At The Remington Orange, we understand that every event is unique, which is why we offer flexible floor plans 
tailored to your specific needs. Our dedicated team will be with you every step of the way to ensure that every 
detail is flawlessly executed.

Inclusions
•	 Tea and Coffee
•	 Access to the Sundown Terrace
•	 Complimentary Wi-Fi
•	 Use of all in-house AV Equipment
•	 Built-in Projector Screen and Smart Board
•	 Conference Notepads, Pens and Mints

U-Shape Square Boardroom Theatre Classroom DinnerCabaret of 8 Cocktail

EVENT ROOMS	 HALF DAY	 FULL DAY					    CAPACITY

Banjo Room,		   

Canobolas Room, 	
$250	 $500	 20	 22	 18		 24	 12	 16	 20	 30 

Evans Room OR 

Southwood Room

Combined Event Rooms

Two Combined	 $500	 $750	 24	 36	 23		 40	 24	 32	 60	 70

Three Combined	 $750	 $1,000	 38	 48	 31		 78	 40	 48	 90	 90

The Full Suite

The Remington Suite	 $1,000	 $1,500	 46	 52	 43		 120	 64	 96	 120	 150

Chair Covers

Per Chair	 $5 flat fee
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Delegate Menu’s 
Full Day Delegate ............................................ $72pp 
Morning Tea, Lunch and Afternoon Tea

Half Day Delegate ........................................... $58pp  
Morning Tea and Lunch OR Lunch and Afternoon Tea

Menu Options
Conferencing / Corporate Events Plated Dining

Entrée (choose 2) 
•	 Lamb Backstrap, Pea Puree, Pickled Carrot, Red Currant Jus
•	 Confit Pork Belly, White Beans, Chorizo Crumb, Apple
•	 Steak Tartar, Quail Egg, House Crouton, Petite Bouche
•	 House Cured Salmon Gravlax, Pickled Fennel, 

Baby Beetroot, House Crouton
•	 Smoked Duck Breast, Citrus, Radicchio, Pomegranate

Mains (choose 2)
•	 Chicken Roulade, Cauliflower Pureé, 

Charred Broccolini, Red Wine Jus
•	 Porchetta, Carrot, Sauteed Green 

Beans, Pepitas, Red Wine Jus
•	 Grilled Market Fish, Fennel Puree, Pumpkin 

Fondant, Braised Cabbage 
•	 Smoked Beef Rib, Paris Mash, Charred Onion, Red Wine Jus
•	 Sous Vide Lamp Rump, Roasted Parsnip, Peas, Beetroot

Dessert (choose 2)
•	 Vanilla Crème Brulee, Pistachio Biscotti, Raspberries
•	 Blackberry Sticky Date Pudding, Biscoff 

Butterscotch, Vanilla Ice Cream
•	 White Chocolate Parfait, Chocolate Ganache, Candied Orange
•	 Blueberry and Sour Cream Clafoutis,  

Mixed Berry Compote, Crème Fraiche

Kids menu
•	 Fish and Chips
•	 Crumbed Chicken Tenders and Chips
•	 Spaghetti Napolitana
•	 Beef Burger and Chips

Minimum 20 people 
2 Course Alternate Drop................................. $85pp

3 Course Alternate Drop................................. $95pp

Custom Remington Experience  
(curate your own menu).......................Price Varies 

Kids Menu (Ages 1-12)..................................... $20pp 

Morning Tea – minimum 10 people
•	 1 Sweet Item (Chef’s Selection) 
•	 1 Savoury Item (Chef’s Selection)

Lunch Options (Choose 1)
A La Carte – minimum 20 people
•	 2 Mains 
•	 2 Sides 
•	 Salad (Chef’s Selection) 
•	 Fresh Fruit Platter 
•	 Juice or Iced Tea

Working Style – minimum 10 people
•	 Assorted Sandwiches 
•	 1 Hot Buffet Item (Chef’s Selection) 
•	 Salad (Chef’s Selection) 
•	 Fresh Fruit Platter 
•	 Juice or Iced Tea

Buffet – minimum 20 people 
•	 2 Mains 
•	 2 Sides 
•	 Salad (Chef’s Selection) 
•	 Bread Rolls 
•	 Fresh Fruit Platter 
•	 Juice or Iced Tea

Afternoon Tea – minimum 10 people
•	 1 Savory Item (Chef’s Selection)
•	 1 Sweet Item (Chef’s Selection)

Signature Light Lunch.......................................$38pp
•	 Assorted Sandwiches
•	 1 Hot Finger Food Item
•	 Salad (Chef Selection)
•	 Fruit Platter

Morning or Afternoon Tea Only......................$15pp

Takeaway Lunch................................................$19pp
•	 Individually Wrapped Sandwich or Wrap
•	 Whole Fruit
•	 Chocolate or Muesli Bar
•	 Bottle Of Water or Can of Soft Drink
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Menu Options
Buffets

Standard Buffet $69pp 
Choose 2 mains and 2 sides

Mains
•	 Beef Bourguignon
•	 Beef Lasagne
•	 Chicken Caponata
•	 Shepherd’s Pie
•	 Lamb Yellow Curry
•	 Pan Seared Barramundi With Lemon Butter Sauce
•	 Baked Penne Puttanesca
•	 Vegetable Caponata
•	 Stir Fried Hokkien Noodles With Asian Vegetables
•	 Coq Au Vin
•	 Chicken Cacciatore
•	 Sweet And Sour Pork 

Sides
•	 Roasted Root Vegetables
•	 Steamed Greens
•	 Roasted Potatoes
•	 Turmeric Rice
•	 Egg Fried Rice
•	 Potato Gratin

Salads
•	 Chef’s Selection of Two Salads

Sweet
•	 Fruit Platter
•	 Assorted Cakes and Slices

Premium Buffet $84pp 
Choose 2 mains and 2 sides

Mains
•	 Pan Seared Salmon with Chive Hollandaise
•	 Herb Crusted Slow Roast Beef with Red Wine Jus
•	 Lemon and Paprika Marinated Roast Chicken
•	 Roasted Pork Belly
•	 Vegetarian Nut Loaf with Napolitana Sauce

Sides
•	 Basket of House Breads
•	 Steamed Greens with Almonds
•	 Honey Roasted Root Vegetables
•	 Duck Fat and Rosemary Roasted Potatoes

Salads
•	 Chef’s Selection of Two Salads

Sweet 
•	 Fresh Fruit Platter
•	 Selection of Cheeses and Dried Fruits
•	 Assorted Petite Cakes and Slices 

Canapés

Hot standard
•	 Cheese Stuffed Mushroom Cups
•	 Sticky Pork Belly Bites
•	 Spinach and Cheese Filo Triangles
•	 Mixed Frittatas
•	 Lemon Pepper Prawn Skewers
•	 Southern Chicken Bites

Cold standard
•	 Mixed Bruschetta
•	 Beetroot and Feta Tart
•	 Prosciutto and Rock Melon Skewers
•	 Tuna Ceviche with Lime and Coriander
•	 Smoked Salmon and Egg Butter on Toast
•	 Seared Duck Breast with Fennel and Citrus 

Large – savoury
•	 Bbq Pork Slider with Apple Slaw
•	 Vegetarian Stir Fry with Hokkien Noodles
•	 Chicken Curry with Rice
•	 Satay Chicken Skewers
•	 Braised Beef with Mash Potato

Large – sweets
•	 Mixed Slices
•	 Mini Pavlovas
•	 Orange and Almond Cake
•	 Chocolate Brownies

1 Hour, 4 Items................................................. $34pp  
4 standard from hot or cold

2 hour, 5 items.................................................. $49pp  
3 standard from hot or cold, plus 2 large

3 Hour, 8 Items................................................. $64pp  
5 standard from hot or cold, plus 3 large
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Standard Selection – $59 per platter
Choose 3 or Chef Selection

Serves 10-15 people / 30 Pieces
•	 Sausage Rolls with BBQ Sauce
•	 Assorted Party Pies with Tomato Chutney
•	 Vegetarian Spring Rolls & Samosas with Sweet Chilli
•	 Fish Cocktails with Tartare Sauce
•	 Bruschetta with Basil and Parmesan

Silver Selection – $79 per platter
Choose 3 or Chef Selection

Serves 10-15 people / 30 Pieces
•	 Southern Chicken Bites with Ranch
•	 Sticky Eggplant with Sesame
•	 Assorted Frittatas
•	 Prawn Skewers
•	 Spinach and Ricotta Filo Triangles

Gold Selection – $99 per platter
Choose 3 or Chef Selection

Serves 10-15 people / 30 Pieces
•	 Tuna Ceviche with Lime and Coriander
•	 Lamb Kofta with Toum
•	 Beef and Rice Empanada
•	 Glazed Sticky Pork Belly Bites
•	 BBQ Pulled Pork Sliders

Menu Options
Platters Grazing Platters

Something Sweet

Grazing Platters – $75 per platter
Choose 1

•	 Mixed Bruschetta
•	 Antipasto Platter
•	 Charcuterie Platter
•	 Breads, Dips and Crudites
•	 Cheese Board

Something Sweet – $9 per person
•	 Mini Pavlovas with Passionfruit
•	 Chocolate Truffles
•	 Assorted Cakes and Slices
•	 Mini Donuts
•	 Churros with Chocolate Sauce
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We are 
committed to 
delivering an 
unforgettable 

experience
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Beverages
Private pop-up bar with 
personal bartender – $500.00
Drinks at restaurant prices for the duration 
of the events for individuals to purchase 
their own or using a beverage tab.

Beverage Tab
All beverages will be charged on a 
consumption basis to a value of your choice. 
Any restrictions will be decided by you. 

Beverage Packages
A Selection of different package 
to suit your group. Please see 
following for more information.

Custom Remington Experience
Our Team will work with you to create 
the perfect beverage list. Options 
include (but not limited to):

•	 Signature cocktails
•	 Roaming beverages on arrival
•	 Custom beverage lists
•	 Wine pairings

Non- Alcoholic Package
Minimum 20 people

2 Hours............................................................... $18pp

3 Hours............................................................... $22pp

4 Hours............................................................... $25pp

•	 Coke 
•	 Coke Zero 
•	 Sprite 
•	 Lift 
•	 Fanta 
•	 Ginger Ale 
•	 Tonic Water 
•	 Soda Water 

Standard Package
Minimum 20 people

1 Hour................................................................ $28pp

2 Hours............................................................... $38pp

3 Hours............................................................... $46pp

4 Hours............................................................... $52pp 

Non-alcoholic package + 

•	 Remington Brut 
•	 Remington Sauvignon Blanc 
•	 Remington Shiraz 
•	 Cascade Premium Light 
•	 Hahn Ultra Crisp | GF 

Plus, your choice of two beers from below: 

•	 Carlton Dry Mid Strength 
•	 Great Northern Super Crisp 
•	 Toohey’s New 
•	 Toohey’s Old 

Beverage Packages

Deluxe Package
Minimum 20 people

1 Hour................................................................ $39pp

2 Hours............................................................... $49pp

3 Hours............................................................... $58pp

4 Hours............................................................... $66pp 

Standard Package + 

Plus, 5 local wines and 4 beers from below: 

Wines 
•	 See Saw Prosecco 
•	 Tamburlaine Organic Moscato 
•	 Tamburlaine Organic Rose 
•	 Nashdale Lane Colour Series 
•	 Printhie Mountain Range Pinot Gris 
•	 See Saw Organic Chardonnay 
•	 See Saw Organic Pinot Noir 
•	 Tamburlaine Organic Cabernet Sauvignon 
•	 Angullong Montepulciano 
•	 Angullong Sangiovese 

Beers 
•	 Carlton Dry Mid Strength 
•	 Great Northern Super Crisp 
•	 Great Northern Original 
•	 Toohey’s New 
•	 Toohey’s Old 
•	 Corona 
•	 Asahi Super Dry 
•	 Stone & Wood 
•	 Local Badlands New World Pilsner 
•	 Local Badlands Inland Ale 
•	 Local Reckless BX Larger 
•	 Local Reckless XPA 
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 Weddings
At The Remington Orange, we understand that every wedding is unique, 
which is why we offer flexible floor plans tailored to your specific needs. 

Our dedicated team and designated Event Coordinator will be with you 
every step of the way to ensure that every detail is flawlessly executed. 
From adaptable catering options to suit any budget, to our personalised 
approach designed to meet your objectives, we are committed to 
creating an unforgettable experience for you and your guests. 

With accommodation and a full restaurant and bar onsite, creating 
a destination wedding for you and your guests has never been 
easier. Let us look after all your needs by sleeping, dining and 
celebrating your special day all in the one beautiful place.

Weddings
Partner with us to turn your 
vision into a successful reality. 

Bridal Suite 
Enjoy one of our elegantly appointed 
bridal suites to make your preparations 
as enjoyable and stress free as possible. 
Includes amenities such as a private 
dressing room and a cozy lounge area 
for you and your bridal party. From 
the first sip of champagne to the final 
touches before you walk down the 
aisle, our bridal suite provides the 
perfect setting for getting ready and 
relaxing. Let us make your pre-wedding 
moments as beautiful as the day itself.

Say ‘I Do’ in 
front of your 

closest family 
and friends.

Ceremony
Enjoy the intimate outdoor setting that is the Sundown Terrace. 
Accommodating 60 guests, say ‘I Do’ in front of your closest family 
and friends. The Sundown Terrace offers a seamless transition 
from your ceremony to your reception in The Remington Suite.

Reception
The Remington Suite is the best of modern styling here in the heart of 
the country. Accommodating up to 120 guests seated and including 
the Sundown Terrace for that breath of fresh air, the suite can be 
transformed into your hearts every desire for your dream day.
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Say ‘I Do’ in 
front of your 

closest family 
and friends.



1517 Forest Road, Orange 
E events@theremington.com.au
P 02 6361 6362

orange.theremington.com.au

The Remington


