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Master the meeting, flirt with formality. QT will circle your
attention back to the extraordinary.

Bring your agenda or schedule a spectacular departure from
the expected. Whatever you mean by meet, QT is ready to roll.

From company-wide conferences to top-secret and terribly
important boardroom meetings, we've got all bases covered.
And we'll be there with a refreshing beverage when the
conversation concludes.

This is Business Unusual. Enter that into the minutes.

The QT Team
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INTRODUCTION

Set up shop on our rooftop with
captivating views of the Newcastle
coastline and harbour, or cruise
indoors for a more traditional
boutique meeting setting.

Tap into the vibrancy of the region
with a catering menu sourced from
local grange and grape.
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JONES

Keep things low key, but high class in
the elegantly exclusive Jones private
dining room. Located on the ground
floor we have kept things up close and
personal. Perfect for close-quarter
quarterly’s, intimate affairs, or any
snug soiree you have coming up on
your calendar.

Seat up to 12 guests in this bijou space,
equipped for full conferencing abilities,
or simply spoil your guests with a 3-
course meal from Jana’s kitchen.

PRIVATE DINING

BOARDROOM

SWOOJd INNIA



PRIVATE DINING

COCKTAIL

ROOFTOP AT QT

Rooftop at QT takes every event to
new heights with panorama drama
and a cheeky touch of izakaya flair.

Indoor-outdoor flow, high top tables
and open areas are perfectly poised
to entertain and enamour up to 100
guests, round up the team for a
breakfast to inspire, day meet done
differently or soiree to celebrate.

Rooftop at QT is a memorable
backdrop to any event
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JANA

Take a trip from cask to coast, and travel the
flavours of the region, dusted off with first
class tastes and sommelier sensations.
Portions and pourings of local providence
await your presence, prepared by world-class
chefs and mixologists for your next occasion.

Available for exclusive hire, with a sit-down
option for 66 guests to take in feast and fancy

alike.

Let Jana be your muse.

PRIVATE DINING

COCKTAIL

SWOOJd INNIA
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

BREAKFAST

CANAPE BREAKFAST
$45PP

Includes bean to cup coffee by ‘Othersky’, T2 Teq,
Seasonal Fruit & Orange Juice

Mini Croissant + Leg Ham + Tomato + Provolone
Cheese

Granola Shots + Toasted Brooke Farm Granola +
Seasonal Berries + Greek Yoghurt

Avocado Sliders + Goats cheese + Fresh Herbs +
Milk Bun

Corn Fritter Bites + Avocado + Tomato + Ricotta +
Sundried Tomato

Bacon & Egg Slider + Bacon + Cheddar + House-
Made Onion & Paprika Relish + Milk Bun

BREAKFAST, BUT BOUJEE

ARRIVAL MIMOSA + $16PP
ARRIVAL BUBBLES + $20PP

ALTERNATE DROP BREAKFAST
$45PP

Includes bean to cup coffee by ‘Othersky’, T2 Tea &
Orange Juice, Seasonal Fruit Plate & Selection of Warm
Mini French Pastries

Your selection of 2 dishes served alternating

Brooke Farm Granola + Toasted Granola + Berries +
Greek Yoghurt + Honey

Avocado + Meredith’s Goats Cheese + Herbs +
Lemon + Sourdough

QT Goddess Bowl + Tri-Colour Quinoa + Cherry
Tomatoes + Avocado + Pumpkin + Pickled
Cucumber + Chickpeas + Brocolini + Mixed Seeds

Ham Eggs Benedict + Poached Eggs + Hollandaise +
Sourdough + Ham + Sourdough

Banoffee French Toast + Brioche + Banana
Compote + Dulce de Leche + Cream

SONIW
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BOUJEE QT
DAY DELEGATE
PACKAGE

FULL DAY DELEGATE $95
HALF DAY DELEGATE $75

Inclusive of venue access, Moda Still &
Sparkling Water, Mother Sky Bean to Cup
Coffee & T2 Tea station, pens & notebooks,
55 inch LED TV, HDMI connectivity, WiFi,
ClickShare wireless conferencing, one
complimentary flipchart or whiteboard

MORNING AND AFTERNOON TEA
Chef's Selection - Two Items Per Break
Fresh Baked Muffins
Brookefarm Granola + Seasonal Berries + Potted Yoghurt
Assorted Pastries
Coconut Chai Seed Pudding
Cheese & Charcuterie
Mini Pastry + Savoury & Sweet

Dough Head Doughnuts

SWEETS

Pavlova + Chantilly Cream + Mixed Berries

Lemon Curd Tart + Roasted White Chocolate + Torched Meringue

Petit Fours

UPGRADES

ARRIVAL MIMOSA + $16PP
ARRIVAL BUBBLES + $20PP

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays
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NOURISHED
QTIE

WORKING LUNCH

Inclusive of venue access, Moda Still &
Sparkling Water, Mother Sky Bean to Cup
Coffee & T2 Tea station, pens & notebooks,
55 inch LED TV, HDMI connectivity, WiFi,
ClickShare wireless conferencing, one
complimentary flipchart or whiteboard

WORKING LUNCH

Please Select Two

BURGERS & PANINIS
CHICKEN KATSU BURGER

Milk Bun + Schnitzel + Sesame Dressing

CHEESE BURGER
Wagyu Beef, Cheddar, House Relish, Bread & Butter
Pickle

TEMPE PANINO

Tempe, Lettuce Tomato, Japanese Mayo, Onion Relish

SMOKED SALMON PANINO
Whipped Cream Cheese + Caper Mayo + Spinach

Chilli Tamarind Hawksbury River Chicken

Soba Noodles + Soya Bean + Herbs

Smoked Salmon
Beetroot Labne + Roasted Pumpkin Salad + Spiced Nuts

Roasted Wasabi Beef
Heritage Carrots + Pickled Cabbage + Rice Noodles

Green Bowl
Carrot Tahini + Kale + Salsa Verde

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

SHARING MENU

2 COURSE $78
3 COURSE $98

AVAILABLE FROM 10 TO 66 GUESTS
COMPLIMENTARY MODA STILL & SPARKING WATER

UPGRADES
ARRIVAL BUBBLES + $20PP
% hour Pre dinner canapes $15

10

STARTS

Uprising Sourdough + House Cultured Butter
Pukara Olives + Marinated in House

Snapper Crudo + Pink Peppercorn Dressing + Pickled Rhubarb +
Buttermilk

Smoked Heritage Carrot Tartare + Romesco + Carrot Top Cracker +
Sorrel Oil

PROTEINS

Chermoula Chicken + Corn Custard + Chicken Caramel
Whole Baked Market Fish + Chilli Tamarind

Hungerford Meat Co. Bone in Rib Eye + Bordelaise Sauce

SIDES

Charcoaled Lettuce + Buttermilk & Chive Dressing Anchovy Floss

Crispy Duck Fat Potatoes + Rosemary Salt

DESSERT

Petit Fours + Paste De Fruit + Chocolate + Madelines

Cheese Selection + Seasonal Conserve + Raisin & Walnut Bread

SONIW
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2 COURSE §78

S COURSE $98
||

ON THE TABLE SIDES TO SHARE
Uprising Sourdough + House Cultured Butter Lettuce Salad + Shallots + Chives + Dill + Lemon
Vinaigrette (VE, GF)
. Shoestring Fries + Rosemary Salt
ENTREE
Mother Fungus Mushrooms + Parmesan Custard + DESSERT

Porcini Soil + Shitake Marmalade

Smoked Passionfruit Pav + Whipped Créme Fraiche +

Beef Fat Yamba King Prawns + Compressed Lettuce
Curd + Caramelised Filo

+ XO Mary Rose Sauce
Banana Eton Mess + Rice + Meringue + Roasted

Suckling Pig + Spent Gin Grains + Smoked Potato +
Chocolate + Banana lce Cream

Consommé + Cured Yolk

Cheese Selection + Seasonal Conserve + Raisin &
Walnut Bread

MAIN

Game Farm Duck Breast + Pickled Daikon + Parfait +
Mulberries + Madeira Sauce

Gruyere Crusted Market Fish + Spring Peas & Beans UPGRADES
+ Kalette + Parsnip Cream + Fried Mussel
Hawksbury Chicken + Jerusalem Artichokes + ARRIVAL BUBBLES + $20PP
Chicken Skin Cream + Fennel Jam 1% HOUR PRE DINNER CANAPES $15

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

1

SONIW



Ql

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

CANAPE MENU

1 HOUR CANAPE PACKAGE: $30PP
Your Selection Of 2 Small 1 Large
4 Small Pieces Per Person + 1 Large Per Person

2 HOUR CANAPE PACKAGE : $45PP
Your Selection Of 3 Small + 1 Large Canapé
6 Small Pieces Per Person + 1 Large Per Person

3HOUR CANAPE PACKAGE: $60PP
Your Selection Of 4 Smalll + 2 Large Canapés
8 Small Pieces Per Person + 2 Large Per Person

4 HOUR CANAPE PACKAGE: $80PP
Your Selection Of 5 Small + 3 Large Canapés
10 Small Pieces Per Person + 3 Large Per Person

SHOUR CANAPE PACKAGE: $100PP
Your Selection Of 6 Small + 4 Large Canapés
12 Small Pieces Per Person + 4 Large Per Person

ADDITIONAL ITEMS

Sweet Canapés + Per Piece: $7 Per Person

Food Station Upgrades + $25 Per Person, Per Station
— 2hr Service

12
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SMALL

Appellation Oysters Nat/ Soy Minot
Smoked Carrot Tart + Sauce Romesco + Sorrel Qil + Carrot Top Cracker
Cheese Gougere + Parmesan Custard
Pork Gyoza + Smoked Shoyu Dressing
Vegan Gyoza + Smoked Shoyu Dressing
Mushrooms En Croute + Mushroom Caramel + Fried Enoki

Takoyaki + Bonito + Wakame Salad
Four Cheese Arancini + Citrus Aioli

Snapper Ceviche + Buttermilk Dressing + Bottarga

LARGE
Fish Slider + Butter Lettuce + Tartare
Katsu Chicken Slider + Tonkatsu Sauce
Smoked Eel Pancake + Yuzu Emulsion + Bonito

Mushroom Risotto + Parmesan Cream + Nasturtium Pesto

CHARCUTERIE & CHEESE

Chef Selected Assorted Cheese + Seasonal Jam +
Walnut & Raisin Bread

OYSTER BAR

Freshly Shucked Appellation Oysters



Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

PARTY STARTING PACKAGES

THE QTIE SIP

SPARKLING
NV Zilzie, Murray Darling, NSW

WHITE

2022 Zilzie Chardonnay, Murray
Darling, NSW

2022 Zilzie Sauvignon Blang,
Murray Darling, NSW

ROSE

2023 Zilzie Rose, Murray Darling,
NSW

RED

2022 Zilzie Pinot Noir, Murray
Darling, NSW

2022 Zilzie Shiraz, Murray Darling,
NSW

BOTTLED BEER

Selection of Local & International
Tap Beer

NON-ALCOHOLIC

Assorted Soft Drink and
Juice (Exc. Bottled Water)

2 HOURS $42PP
3 HOURS $52PP
4 HOURS $462PP
S HOURS $72PP

13

(Sample Menus all pricing per person)

THE EXTRA QTIE SIP

SPARKLING

NV First Creek Botanica Cuvee
Brut, Hunter Valley, NSW

WHITE

Hesketh ‘Rules of Engagement’
Pinot Grigio, Limestone Coast, SA

2022 Tyrrells Chardonnay, Hunter
Valley

ROSE

Hesketh * Wild at Heart’
Rose, Limestone Coast, SA

RED

2022 Tyrrells Shiraz, Hunter Valley,

NSW

Hesketh ‘Twist of Fate’
Cabernet Sauvignon, Limestone
Coast, SA

BOTTLED BEER

Selection of Local & International
Tap Beer

NON-ALCOHOLIC

Assorted Soft Drink and
Juice (Exc.Bottled Water)

2 HOURS $55PP
3 HOURS $45PP
4 HOURS $75PP
S HOURS $85PP

THE MOST EXTRA QTIE
SIP

SPARKLING

NV Dal Zotto ‘Pucino’ Prosecco,
King Valley, VIC

WHITE

Singlefile Riesling, Margaret River,
WA

Cape Mentelle Sauvignon

Blanc Semillon, Margaret River, WA

ROSE
Gilbert Rose, Orange, NSW

RED

Mercer Nero D’avolo, Hunter
Valley, NSW

Lock & Key Shiraz, Hilltops, NSW

BOTTLED BEER

Selection of Local & International
Tap Beer

NON-ALCOHOLIC
Assorted Soft Drink and Juice

CAPI Still & Sparkling Mineral
Water

2 HOURS $62PP
3 HOURS $72PP
4 HOURS $82PP
5 HOURS $92PP
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

PARTY A LITTLE HARDER

(Sample Menus - all pricing per person)

The following spirits are available in conjunction with any beverage package

BASIC SPIRITS
UPGRADE

Skky Vodka

Bulldog Gin
Johnnie Walker Red
Bulleit Bourbon
Bacardi Ora
Bacardi Blanca

Espolon Tequila

IN ADDITIONTO
BEVERAGE PACKAGE

2 HOURS $30PP
3 HOURS $40PP
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PREMIUM SPIRITS
UPGRADE

Tanqueray Gin

Belvedere Vodka
Glenmorangie Original
Maker’s Mark Bourbon
Appleton Signature Blend

Herradura Blanco Tequila

IN ADDITIONTO
BEVERAGE PACKAGE

2 HOURS $38PP
3 HOURS $47PP

LOW & NO QTIE SIP

LYRE'S COCKTAILS
Lyre’s Pink Gin Fizz

Lyre’s Tommys Margarita
Lyre’s Old Sober Cuban

HEAPS NORMAL BREWERY
Quiet XPA
Recreation Pale Ale

SOFT DRINKS

Modus Still & Sparkling Mineral
Water.

The Classics - Coca Cola, Coke
Zero, Sprite, Ginger Beer, Dry
Ginger Ale,

StrangelLove Premium Mixers

2 HOURS $30PP
3 HOURS $34PP
4 HOURS $42PP
5 HOURS $48PP
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STAY A WHILE

We're giving you a little decadence. Touches
of drama, texture and curious quirks.

Rooms of grand design dripping in all the
indulgent extras. Signature QT Dreambeds
and bathroom with affluent style.

A room with comfort and services for all kinds
of stays. Spaces for work, entertainment and
regal lazing. Embrace the magic moment of
this glistening harbour city and let your
sumptuous accommodation sweep you
away.

NOILVAOWWOJIV



| NEWCASTLE

185 Hunter Street, Newcastle, NSW 2300

PHONE: +61 2 6396 4000
EMAIL: events_gtnewcastle@evt.com
WEB: gthotels.com/Newcastle
sociaL: facebook.com/QTNewcastle
@QTNewcastle #QTLife



