
 

 

VALLEY EVENTS  

SPRING / SUMMER CONFERENCE SPECIAL 2009 /2010 

Welcome the warmer months at Moonee Valley Racecourse for your next meeting or event.  We 

have all of your conference needs covered with our seasonal conference special: 

 

FULLY INCLUSIVE CONFERENCE PACKAGE  

On Arrival 
Freshly brewed coffee & assortment of teas served with home style cookies 

 
Morning Tea 
Freshly brewed coffee and teas served with orange and poppy seed & mini chocolate muffins 

 
Lunch 
Assorted blinis & sandwiches with seasonal fillings 
Vietnamese rice paper rolls with assorted fillings 
Vegetarian frittata 
Bruschetta with tomato and basil 
Chicken Caesar wraps 
 
Fresh seasonal fruit salad 
 
Chilled juice, soft drink and mineral water 
Freshly brewed coffee and assortment of teas 

 
Afternoon Tea 
Freshly brewed coffee and teas served with assorted petit fours miniature cakes 
 
Package also includes: 

Complimentary venue hire for the main plenary* 
Complimentary screen, data projector and Lectern & microphone 
Valley Events note pads & pens 
Valley Events mints 
Free car parking for all delegates 
 

$52.00 per person (0 - 50 guests) 

$49.00 per person (51 - 100 guests)   
$45.00 per person (101+ guests) 
 
(*surcharge of $250 applies for under 35 guests. Venue hire may apply to additional breakout 
areas if required) 
 
BONUS FOR BOOKINGS OVER 100 GUESTS  

 
Dining at the Valley Bonus - Impress the boss! 

Ever wanted to experience the excitement of Night Racing at Moonee Valley? Book the spring/ 
summer conference special before the 31st October 2009 for 100 guests or more and receive a 
dining package for four guests at one of our race meetings including admission, three course meal 
and beverages. * 



 

 

 

The Spring / Summer Conference Special is available for all seminars, meetings and conferences 

held in September, October, November & December 2009 and January & February 2010, 7 days a 

week. 

 
*Conditions apply 
 
SPRING HAS SPRUNG – VALLEY EVENTS RECIPE OF THE SEASON 

This recipe is perfect for welcoming the new season: 

 

DELIGHTFUL MANGO SORBET 

 
 
2 1/4 cups chopped ripe mango  
1/2 cup unsweetened orange juice  
1/4 cup honey 
Lime rind curls (optional)  
Grated lime rind (optional) 
 
Combine mango, orange juice, and honey and blitz in an electric blender; process until smooth. 
Pour mixture into an 8-inch square pan; cover and freeze until firm. 
To serve, spoon into individual dessert dishes; garnish with lime curls and lime rind, if desired 
 
Serves 5  
 
Courtesy of the Valley Events Team 

 
 


