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With its lake views and art-infused 
settings, the National Gallery  
is Canberra’s most iconic venue,  
ideal for your special event.

Restaurant Associates is proud  
to be the exclusive catering 
partner at the National Gallery. 
We have an enviable track 
record, working with some of 
the most prestigious venues and 
corporations in the world. 

Combining outstanding cuisine 
with seamless service, we 
cater to events of all sizes and 
styles — weddings, formal gala 
dinners, cocktail parties and 
conferences, as well as meetings 
and workshops. Catering packages 
can be tailored to accommodate 
anywhere from 20 to 900 guests.

Immersed in global food culture, 
Restaurant Associates enjoy long-
standing creative partnerships 
with world-renowned celebrity 
chefs, so guests at any of our 
tables get the best of emerging 
food trends as well as impeccably 
crafted well-loved classics.

As passionate ‘foodies’ we don’t 
believe in cookie-cutter solutions; 
we approach each event anew,  
with our talented chefs crafting 
menus to bring your vision to life. 
Our menus encompass all that is 
fresh, contemporary, and local.

Central to our success is our 
sense of community, our appetite 
for food provenance and a focus 
on sustainable food practices. 
Through our relationships with 
farmers, artisanal suppliers and 
providores, we source fresh, 
seasonal, regional produce 
wherever possible.

Be inspired by the Gallery’s 
spectacular event spaces and  
let us help you imagine your  
next event.



BREAKFAST CONTINENTAL 
BREAKFAST 
Shared style platters 
$30 per person

Fresh sliced seasonal fruit  
(v, vg, df, lg)

Freshly baked croissants,  
Danish pastries, mini muffins (v)

Selection of tarts and quiches, 
bush tomato chutney (v)

Individual chia seed pudding, 
strawberries, mint, roasted 
rhubarb (lg, vg)

Filtered coffee

T2 tea

Juice and chilled water station

NETWORKING 
BREAKFAST 
Cocktail style  
$35 per person

CHOICE OF TWO

Fresh sliced seasonal fruit  
(v, vg, df, lg)

Freshly baked croissants,  
Danish pastries, mini muffins (v)

Bircher muesli, sheep’s yoghurt, 
apple, raisins (v)

Coffee granola, whipped 
mascarpone, confit berries (v)

Baby spinach and roasted 
pumpkin tart (vg)

CHOICE OF TWO

Chicken chipolata, caramelised 
onion, tomato relish, brioche slider

Baked eggs shakshuka style, 
spring onion, heirloom tomato 
(v, lg)

Toasted walnut bread, scrambled 
eggs, sage, hot smoked salmon 
and sauteed spinach

Filtered coffee

T2 tea

Juice and chilled water station

PLATED 
BREAKFAST  
Shared style platters in the  
middle of the table followed by 
one plate served to each person 
$45 per person

Fresh sliced seasonal fruit  
(v, lg, df)

Individual chia seed pudding, 
strawberries, mint, roasted 
rhubarb (lg, vg)

Coffee granola, whipped 
mascarpone, confit berries (v)

Freshly baked mini Danish 
pastries, croissants (v)

Plated Dishes  
One plate served to each person

SELECT ONE

Baked eggs shakshuka style, 
spring onion, heirloom tomato 
(v, lg)

Toasted walnut bread, 
scrambled eggs, sage, hot 
smoked salmon and sauteed 
spinach

Poached free range eggs, 
rosemary muffin, hollandaise, 
Pialligo Estate bacon, wilted 
spinach 

Caramelised onion, chorizo  
and egg tart, Gypsy Cheese Co 
burnt ash, warrigal green pesto 

Filtered coffee

T2 tea

Juice and chilled water station

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten



Choose from our carefully crafted 
conference menu options. 

HALF DAY CONFERENCE 
FIVE HOURS 
$77 per person 
Morning tea or Afternoon tea 

Lunch (select two substantial dishes, 
two salads and three wrap/roll/
sandwich) 

Tea, coffee, fresh fruit, juice and 
chilled water station is refreshed 
throughout your event

FULL DAY 
EIGHT HOURS 
$86 per person 
Morning tea 

Lunch (select two substantial dishes, 
two salads and three wrap/roll/
sandwich) 

Afternoon tea

Tea, coffee, fresh fruit, juice and 
chilled water station is refreshed 
throughout your event

ENHANCEMENTS

Add a grazing platter or a sweet 
or savoury bowl to enhance  
your event, options overleaf. 

Planning post conference 
cocktail event or dinner? Speak 
to our team for bespoke event 
package options.

MORNING TEA 
ONE OF EACH SERVED PER PERSON

Mini Danish pastries (v)

Sfogliatella (v)

Chia seed pudding, strawberries, 
mint, roasted rhubarb (vg, lg)

Hummingbird cake

AFTERNOON TEA 
ONE OF EACH SERVED PER PERSON

Selection of tarts and quiches, 
bush tomato chutney (v)

Decadent Three Mills hazelnut 
brownie slice (v)

Heirloom carrots, radishes, 
celery, spiced hummus and 
lavosh (vg, lg)

Roasted beef, swiss cheese and 
sundried tomato mini bagel

Freshly baked wattle seed 
scones, strawberries, vanilla 
bean Chantilly (v)

LUNCH 
Substantial Dish Selection

SELECT TWO 
ONE OF EACH SERVED PER PERSON

Hot

Lemongrass and lime marinated 
crispy squid with black vinegar 
dip (lg, df)

Zaatar spiced lamb meat balls, 
white bean puree and citrus-mint 
emulsion (lg, df) 

Beef and onion ravioli, rich 
tomato and veal jus, gremolata 

Potato gnocchi, wild mushroom 
ragout, thyme (vg)

Southern fried Canberra chicken 
with spicy coleslaw 

Handmade orecchiette ‘ala 
carbonara” with pecorino 
shavings 

Tea smoked duck breast on 
wombok, coconut and coriander 
salad with red onions, pickled 
papaya and coconut lime 
dressing (lg, df)

Cold

Coconut pulled chicken and 
Chinese cabbage with snake 
beans and crisp vegetables (lg, df)

Vietnamese rice paper roll, lime 
and coriander dressing (vg, lg, df)

Sweet potato noodles with miso 
salmon, shiitake and seaweed 
salad (df)

LUNCH 
Salad Selection

CHOICE OF TWO 
ONE EACH SERVED PER PERSON

Fattoush with pomelo and fresh 
pomegranate (vg, df)

New season potato, broad bean 
and bacon salad with apple-
grain mustard dressing (lg, df)

Broken salmon, citrus and 
pomelo salad with corn, lettuce 
and honey mustard dressing 
(lg, df)

Broccoli, currants, green wheat 
and lentil salad with citrus 
dressing (vg)

Teriyaki beef, cucumber, daikon 
and red capsicum salad with 
sesame seed dressing (lg, df)

Pasta salad with oven dried 
tomato, corn shoots, crème 
fraiche and tarragon (v)

LUNCH 
Sandwich, Wrap 
and Roll Selection

SELECT THREE

Smoked gypsy ham, cheddar, 
tomato, mustard relish roll

Roasted capsicum, zucchini, 
eggplant, tomato and pesto  
aioli wrap (v) 

Smoked turkey, swiss cheese, 
cucumber and cranberry jelly 
sandwich 

Sweet chilli tuna, tomato  
and cucumber sandwich (df)

Tandoori chicken, roasted 
capsicum, yoghurt raita  
and cucumber sandwich

Ricotta, spinach and sundried 
tomato wrap (v)

Roasted Gippsland beef  
and balsamic onion jam roll

Italian salami, provolone cheese 
and sundried tomato sandwich 
with fresh basil

Oven roasted chicken, celery, 
chive, walnuts and sour cream 
aioli rye sandwich

*All bread selections are 
interchangeable and GF options 
available on request

CONFERENCE

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten



BOWLS

Mixed nuts $7.50 (lg, vg) 

Olives $6.50 (lg, vg) 

Rosemary grissini $6 (v)

Pretzels $4 (v) 

Chocolate pretzels $4.50 (v)

Chocolate coated nuts $8 (lg, v)

OTHER ADDITIONS

Tomato and bocconcini  
skewers $3.50ea (v) 

Fruit skewers $3.50ea (lg, vg) 

Bowl of strawberries $8.50  
(lg, vg) 

Turkish delights $2ea (lg, df, v) 

GRAZING PLATTERS

Pialligo Estate 
Smoked ocean trout, pork  
pastrami, salmon gravlax, 
smoked leg ham, blueberry  
and merlot jam, farmhouse 
whisky marmalade,  
flat breads, olives, crackers

Canberra Cheese 
Black mountain cows milk 
ash pyramid, Brindabella blue 
cheese, Namadji marinated 
fetta, aged cheddar, lavosh, 
muscatels, Pialligo Estate 
quince paste, crackers

Oriental 
Marinated prawns, papaya 
salad, compressed watermelon, 
pickled bean shoots and carrots, 
chicken satay skewers

Sweet Treats 
Scorched lemon meringue  
tartlets, decadent brownie,  
boutique lamingtons, apple  
and salted caramel slice

$25 per person, per platter 
choice

ENHANCEMENTS

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten



CANAPÉS

2 HOURS OF SERVICE 
$60 per person 
8 hot/cold canapés

4 HOURS OF SERVICE 
$106.50 per person 
9 hot/cold canapés  
2 substantial canapés 
2 sweet canapés

5 HOURS OF SERVICE  
$121.50 per person 
11 hot/cold canapés 
2 substantial canapés 
2 sweet canapés

Additions

Hot/cold canapés 
$7.50 per item, per person

Substantial 
$12 per item, per person

Sweet 
$7.50 per item, per person

Hot

Pumpkin arancini, bacon and 
tomato jam 

Wild mushroom tartlet, whipped 
goats’ cheese, braised leek (v)

Pan seared scallop, pea puree, 
dill, salmon roe

Twice cooked pork belly, 
chicharron, radish, black pepper 
caramel (lg)

Semolina popcorn chicken, 
parmesan, red pepper emulsion 
(lg)

Cauliflower fritter, romesco, 
baby coriander (vg)

Cold

Compressed watermelon, 
serrano ham, feta and pedro 
ximénez reduction (lg)

Smoked salmon, dill, pickled 
cucumber, puffed seaweed (lg)

Fire roasted gazpacho, avocado 
chips, chilli oil (vg, lg)

Beef tartare, caper berries, 
focaccia wafer 

Sydney rock oysters, guava 
granita, chives (lg, df)

Heirloom tomato crostini, 
stracciatella, sherry reduction 
(v)

Substantial Selection (all hot)

Fried polenta chip, ratatouille (vg)

Spiced meat balls, tuscan tomato 
sauce, basil oil (lg)

Chicken cacciatore, whipped 
semolina 

Potato gnocchi, wild mushroom 
ragout, thyme (v)

Orecchiette carbonara, Pialligo 
Estate pancetta

Barley, brown rice, roasted 
squash, zucchini, basil vinaigrette 
(vg)

Sweet Selection

Lemon meringue tart, freeze 
dried berries (v)

Pavlova, Chantilly, berries, basil 
(v, lg)

Dark chocolate ganache, almond 
praline (v, lg)

COCKTAIL

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten



Plated packages are suitable  
for lunch or dinner service.

TWO COURSE 
$80 per person

Entrée or dessert (single serve)

Main (alternate service  
of two dishes)

Artisan sourdough  
bread roll and butter 

Freshly brewed coffee, 
T2 tea

THREE COURSE 
$105 per person

Canapés 

Entrée (single serve)

Main (alternate service  
of two dishes)

Dessert (single serve)

Artisan sourdough  
bread roll and butter 

Freshly brewed coffee, 
T2 tea

Optional Extras

Side dish 
$8 per person, per side

Alternate service for entrée  
or dessert 
$5 per person, per course

Antipasto platters served  
pre-entrée 
$15 per person per course

Cheese platters  
served post-dessert 
$15 per person, per course

Petite fours  
$7.50 per person

PLATED



LUNCH/DINNER

Entrée Selection

Yuzu compressed salmon, 
beetroot cream, soused fennel, 
citrus, sesame tuille (lg)

Prawn and preserved lemon 
ravioli, finger lime, white wine 
emulsion, basil pangrattato, 
herb oil 

Pork belly, baby pea puree, mint, 
pickled eschalot, radish, Batlow 
cider (lg)

King mushroom tart, truffled 
asparagus, goats cheese 
mousse, salsa verde (v)

Sweet potato and orange stuffed 
zucchini flowers, capsicum 
pesto, balsamic glaze, frisee, 
bean and zucchini salad (vg)

Rare roasted grain fed beef 
tenderloin, mustard emulsion, 
shaved pecorino, wattle seeds 
(lg)

Spiced duck breast, charred 
sesame carrot puree, black 
vinegar, preserved wombok (lg)

Main Selection

Southern Highlands chicken 
supreme, risoni, glazed heirloom 
carrots, braised cavolo nero, 
tarragon jus (lg)

Sweet corn risotto, zucchini, 
rose hip granola, local truffle (vg)

Cowra lamb rump, smoked 
eggplant, blackened cauliflower, 
fregola and grape salsa, 
pomegranate molasses (lg)

Spiced rolled pork shoulder, 
parsnip puree, cavolo nero and 
apple salad, elderberry glaze (lg)

Seared blue-eye cod, spinach 
puree, purple romanesco, baby 
capers, green leek salsa crudo 
(lg)

Grainge beef sirloin, whipped 
bone marrow butter, pont-neuf, 
roasted broccolini, red wine jus 
(lg)

Dessert 

Dark chocolate fondant, white 
chocolate gelato, almond 
praline, sumac strawberries (v)

Yogurt panna cotta, mango and 
saffron fruit salad, mixed nut 
torrone (lg)

Crème brulée, biscotti, basil

Watermelon sponge, apple and 
mint puree, blueberry compote, 
honeycomb flakes (v)

Rhubarb cheesecake, rhubarb 
puree, chocolate soil, lemon 
balm (v)

Shared Sides Selection

Paris mash, cultured butter, 
chives (v, lg)

Rocket, parmesan, aged 
balsamic, charred pears  
(v, vg, df)

Baby cos leaves, herbed cider 
and mustard vinaigrette  
(v, vg, lg, df)

Fried potatoes, truffle salt (v, lg)

Cauliflower, bush dukkah,  
burnt butter (v, lg)

PLATED

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten



BEVERAGES

CLASSIC

1 hour package 
$40 per person

2 hour package 
$45 per person

3 hour package 
$50 per person

4 hour package 
$55 per person

5 hour package 
$60 per person

LOCAL

1 hour package 
$55 per person

2 hour package 
$60 per person

3 hour package 
$65 per person

4 hour package 
$70 per person

5 hour package 
$75 per person

NATIONAL

1 hour package 
$70 per person

2 hour package 
$75 per person

3 hour package 
$80 per person

4 hour package 
$85 per person

5 hour package 
$90 per person

Optional Extras

Glass of French Champagne on arrival 
$25 per person

Welcome cocktail 
$18 per person

All packages are served with sparkling mineral 
water, juice and a selection of soft drinks.



BEVERAGES

CLASSIC

Sparkling

Ate Sparkling Brut NV,  
South Eastern Australia, SA

White Wine 

CHOOSE TWO

Ate Sauvignon Blanc,  
South Eastern Australia, SA

Ate Pinot Grigio,  
South Eastern Australia, SA

Ate Chardonnay,  
South Eastern Australia, SA

Red Wine 

CHOOSE TWO

Ate Shiraz,  
South Eastern Australia, SA

Ate Cabernet Sauvignon,  
South Eastern Australia, SA

Beer

Capital Coast Ale,  
Peroni & Light beer

LOCAL

Sparkling

Lark Hill Blanc de Blanc, 
Canberra District, NSW

White Wine and Rosé  

CHOOSE TWO

Lark Hill Marsanne,  
Canberra District, NSW

Nick Spencer Pinot Gris,  
Hilltops, NSW

Lark Hill Regional Riesling, 
Canberra District, NSW

Nick Spencer Chardonnay, 
Tumbarumba, NSW

Nick Spencer Rosé,  
Gundagai, NSW

NATIONAL

Sparkling

Clover Hill Vintage Brut, 
Tasmania TAS

White Wine and Rosé 

CHOOSE TWO

Shaw + Smith Sauvignon Blanc, 
Adelaide Hills, SA

Giant Steps Chardonnay,  
Yarra Valley, VIC

Amelia Park Chardonnay, 
Margaret River, WA

Mount Horrocks Watervale 
Riesling, Clare Valley, VIC

Tar & Roses Pinot Grigio,  
Central Victoria, VIC

Giant Steps Rose,  
Yarra Valley, VIC

Yangarra Rose,  
McLaren Vale, SA

Red Wine 

CHOOSE TWO

Lark Hill Regional Shiraz, 
Canberra District, NSW

Nick O’Leary Shiraz,  
Canberra District, ACT

Lark Hill Regional Pinot Noir, 
Canberra District, NSW

Nick Spencer Light Dry Red, 
Gundagai, NSW

Lark Hill Sangiovese, 
Bungendore, NSW

Beer

Capital Coast Ale, Bentspoke 
Crankshaft, Bentspoke Easy  
& Light beer

Red Wine 

CHOOSE TWO

Red Claw Pinot Noir,  
Mornington Peninsula, VIC

Tar & Roses Sangiovese, 
Heathcote, VIC

Two Hands Gnarly Dudes Shiraz, 
Barossa Valley, SA

Head Old Vine Shiraz,  
Barossa Valley, SA

Cullen Cabernet Sauvignon 
Merlot, Margaret River, WA

Beer

Capital Coast Ale, Bentspoke 
Crankshaft, Bentspoke Easy  
& Light beer



GET IN TOUCH

Contact our team to arrange a venue, 
tour or request an event proposal.  
We look forward planning your next 
event at the National Gallery.

T +61 2 6240 6711 
E events@nga.gov.au 
nga.gov.au


