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Located on the Queensland & New South Wales 

border and only 5 minutes from 

Coolangatta/Goldcoast Airport, you can enjoy 

the best of both worlds at Tweed  Ultima Luxury 

Apartments Offering quality accommodation ideal 

for guests wanting a relaxing holiday on the 

southern end of the Gold Coast, Tweed Ultima 

Luxury Apartments caters for all your needs and is 

minutes from golden beaches  

 

Á Professional management  onsite  

Á Spacious living areas  

Á Enclosed balconies & courtyard  

Á Air conditioning  

Á BBQ Area  

Á Conference/Meeting facilities  

Á Gymnasium  

Á Swimming Pool & Spa  

Á Selection of dining, shopping and 

entertainment options right on the doorstep  

Á 30 minutes to surfers paradise  & 40 minutes 

to theme parks  

 

conferencing & events  

 

Á Tweed  ultima is a purpose built conference & 

function centre  

Á The conference rooms include the ultima 

room with maximum capacity of 100 banquet 

style  

Á The grand room with maximum capacity of 230 

banquet style & 300 theatre style  

Á High speed internet connection  

Á Ceiling mounted data projectors with drop 

down screens & Plasma screens  

Á Wheelchair access  

Á Luxury penthouse available for meetings and 

special gatherings  

Á Teambuilding activities arranged  
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CONFERENCE PACKAGES  

 & ROOM CAPACI TIES  

A B C 

D E F 

Ultima  room  

 

6.5M X 19M  Theatre  cocktail  banquet  

                    160             200            100                  

 

grand  room  

 

21M X 13M   Theatre  cocktail  banquet  

                   220      350            230  

 

     160           200         100   

Day delegate packages  

 
Package one $35  

 

Á Morning tea  

Á Sandwich Lunch  

Á Afternoon tea  

Á Standard au dio visual  

ï flipchart, whiteboard, projector & 

screen  

 

Package two $45  

 

Á Morning tea  

Á Buffet Lunch  

Á Afternoon tea  

Á Standard audio visual  

ï flipchart, whiteboard, projector & 

screen  

       Minimum 20 pax  

 

Room hire  

 

Ultima room - $250 half day / $350 full day  

Grand room - $350 half day / $500 full day  

 

Evening room hire 1800 -midnight  

Ultima Room - $350  

Grand room - $450  



 

5 

Day package working lunches  

 

Sandwich / wrap / baguette selection  

Á Mild Hungarian salami, roma tomato, 

olives and basil  

Á Poached free range chicken, 

American style, bacon, roma tomato, 

salad greens  

Á Rare Roast beef, roma tomatoôs, 
mature cheddar, branston pickles  

Á Smoked salmon, Spanish onion, 

cucumber, capers, lemon crème 

fraiche  

Á Grilled butternut pumpkin, fire 

roasted peppers, char -grilled 

zucchini, char -grilled eggplant  

Á Free range eggs, salad greens and 

whole egg mayonnaise  

 

 

Day p ackage morning & afternoon 

teas selection  

 

¶ danishes ï Apple, blueberry or  

Chocolate  

Á mini muffins  

Á cookies  

Á assortment of continental biscuits  

Á Freshly baked scones with conserv 

& whipped cream  
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                                                                             BUFFET SELECTIONS  

Italian style buffet $32.50  

¶ Freshly presented Italian style g arden salad, garlic and balsamic 

dressing  

¶ Italian herb and garlic crusty bread  

¶ Carbonara style pasta with bacon mushrooms, fresh cream, 

Italian parsley, white wine and parmesan cheese  

¶ Fettuccini Bolognese, premium Australian minced beef, roma 

tomato Napoli  sauce, fresh basil and parmesan cheese  

 

Carvery style buffet $37.00  

¶ High country roasted Pork loin  

¶ Marinated and roasted free range chickens  

¶ Garlic and herb grilled fish fillet  

¶ Thyme and garlic roasted Sebago potato and pumpkin  

¶ Butter roasted zucchini  

¶ Roasted Spanish onion and red peppers in balsamic vinegar  

¶ Green leaf salad  

 

Buffet style $39  

¶ Warm baked house bread  

¶ Green leaf salad  

¶ Warm kipfler potato, golden shallots, crispy American style 

bacon pieces, fine egg vinaigrette dressing   

¶ Warm green beans  tossed with caramelised onion finished with 

lemon zest, olive oil and greek style fetta cheese  

¶ 200g 5 star marinated rump steak  

¶ Seared free range chicken breast, white wine, seeded mustard 

cream sauce  

¶ Ginger, chilli, sesame and soy steamed white fish fil lets  

 

Cold buffet $32.50 plus $10.50 per head for mixed local seafood  

¶ Champagne ham/Hungarian salami/roast beef/BBQ chicken 

pieces  

¶ Warm baked house bread  

¶ Traditional potato salad with crispy bacon and spring onions  

¶ Selection of marinated roast vegetable,  pumpkin, zucchini, red 

caps, red onion, eggplant  

¶ Garden: salad greens, tomato, cucumber, carrot, Spanish onion, 

balsamic dressing  

¶ Selection of seasonal fruit  

 

All buffets served with a Served Selection of 

cakes/cheesecakes/slices/tarts/fruit, all served w ith fresh cream  
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Continental    $12 pp  

 

Á Selection of fruit juices  

Á Seasonal fruit  

Á Danish croissants  

Á Bircher muesli  

Á Fruit yogurt  

Á Assorted cereals  

Á Tea / coffee  

 

 

Full bufett breakfast  $21 pp  

Á Variety of fruit juices  

Á Assortment of cereals  

Á Pastries  

Á Seasonal fruit platter  

Á Scrambled eggs  

Á Grilled bacon  

Á Sausages  

Á Grilled tomatoes  

Á Sauted mushrooms  

Á coffee & selection of teas  

 

 

 

 

 

 

 

BREAKFAST  
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 Design your own      

cocktail menu  

¶ Mini spring roll  

¶ Mini samosas  

¶ Cocktail mini gourmet pies  

¶ Satay chicken skewers  

¶ Mini sausage rolls  

¶ Mini meatballs and  dipper  

¶ Mini smoked chicken salad en croute  

¶ Aubergine caviar, greek style fetta, wild rocket 

served en croute  

¶ Tomato and basil bruschetta, balsamic reduction  

¶ House made chicken boudin, with oven dried 

tomatoes, olive and garlic aioli  

¶ Red onion jam tart, fi nished with smoked salmon 

and lemon crème fraiche  

¶ Seared rare beef, garlic and parsley mushrooms, 

horse radish cream, en croute  

¶ Thai fish cakes  

¶ Mini Moroccan lamb skewers  

¶ Mini satay beef skewers  

¶ Mini forest mushroom and caramelised onion 

tartlets  

¶ Mini qu iches  

¶ Mini pizzaôs 

 

Please Select any 8 of the following  

¶ $17.00 per head for 1 hour, minimum 40 people   

¶ $21.50 per head for 2 hours, minimum 40 people  

¶ $25.50 per head for 3 hours, minimum 40 people  
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Price per head $6 2 (minimum 100)  

Price per head $70 (under 100 people)                    Plated menus  

+$5 alternate drop  

 

Entrees (select 2)  

¶ Cream of cauliflower soup, finished with truffled asparagus and reggiano 

parmigiano  

¶ Creamy Thai pumpkin and coconut soup, with baby  coriander and fresh chilli  

¶ Grilled garlic rubbed sour dough, confit truss cherry tomatoes, quenelle 

of local lemon and chive goats curd, finished with wild rocket and a pine 

nut balsamic reduction  

¶ Warm tart of roasted baby onions, marinated eggplant, fire  roasted 

peppers, butternut pumpkin tossed in oregano oil finished with greek fetta, 

wild rocket and balsamic oil  

¶ Sea salt and black pepper en crusted Carpaccio of Australian beef, with 

crème fraiche and horseradish dressed green beans finished with beetro ot 

relish, parmesan, lemon oil and watercress  

¶ Asian infused high country pork belly, poached local prawn, with bean 

sprouts, chillies, herbs, salad onions, snow peas, crispy shallots finished 

with a light Vietnamese dressing  

¶ Sweet corn, parmesan and fresh spanner crab meat risotto, with slices of 

lightly smoked chicken breast, baby basil and chives  

 

Mains (select 2)  

¶ Roasted and rested black angus beef fillet, with horseradish and parsley 

mash, confit field mushroom, caramelised onion, red wine sauce  

¶ Marinat ed lamb rump, with rosemary, garlic potato cake, buttered baby 

spinach, bush tomato chutney and rosemary jus  

¶ Slow roasted high country pork loin, with chicken stock poached potato 

tart, seasonal roasted baby vegetables, wild apple relish and pan juice 

grav y 

¶ Pan roasted organic chicken breast served with traditional Irish 

colcannon, garlic grilled asparagus finished with shallot, white wine and 

parsley cream sauce  

¶ Pan roasted organic chicken breast, wild forest mushroom and parmesan 

risotto, asparagus and ba by herb salad finished with white wine jus  

¶ Crispy skin Atlantic salmon, roasted kipfler potato, grilled cauliflower, 

green beans finished with Thai yellow curry sauce  

 

Dessert (select 2)  

¶ Warm walnut and maple syrup steamed puddings, served with caramel s wirl 

ice cream  

¶ Apple and rhubarb, sitting on a base of moist poached oranges and almond 

meal, topped with a fine crumble, served French vanilla bean ice cream  

¶ A smooth banana toffee mousse topped with coffee flavoured cream in a 

sweet pastry shell  

¶ Traditi onal style baked cheesecake with a generous top of peach and 

passionfruit served with double cream and passionfruit coulis  

¶ One for the chocolate lovers, a chocolate pudding with a self saucing 

chocolate served with double chocolate ice cream  

¶ Moist blend o f poached oranges and almond meal, topped with almond 

flakes, served with strawberries and cream  
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Beverages 

packages  

Our beverage packages are designed to provide you with a set price per person 

over a 1 -4 hour period.  

 

Contact our Events Coordinator to design a package fo r you as if you do not see 

the drinks you like we may be able to get them in for you.  

 

A cash bar is available if preferred with a minimum spend required.  

 

 

XXXX Bitter, XXXX Gold Hahn Prremium light, pure blonde, quality white & red 

wine, soft drinks and fresh juices  

 

1 hour  $19  

 

2 hours  $24  

 

3 hours  $29  

 

4 hours  $34  

 

Non Alcohol Beverage Package  

 

1 hours  $6  

 

2 hours  $11  

 

3 hours  $14  

 

4 hours  $16  



 

 

 

 

ADDITIONAL 

INFORMATION  

ACCOMMODATION RATES  

TWEED ULTIMA OFFERS LUXURY ACCOMMODATION AND IS THE BEST CHOICE FOR 

YOUR BUSINESS STAY.  WE HAVE A WIDE VARIETY OF ONE, TWO & THREE 

BEDROOM SELF CONTAINED APARTMENTS WITH BEAUTIFUL VIEWS OF EITHER THE 

COAST, WATERWAYS OR TWEED VALLEY.  

 

CONFERENCE DELEGATES ARE ELIGIBLE FOR DISCOUNTED RATES. CONTACT 

YOUR EVENTS COORDINATOR T O ORGANISE YOUR ACCOMMODATION.  

TEAM BUILDING  

We can combine your conference requirements with team building 

that is sure to get everyone excited. Local companies offer a wide 

range of activities including golfing, bowling, surfing lessons, 

Currumbin Green Challenge, boat cruises and m any more. Gold Coast 

theme parks are 30 mins away and together we can put the fun into 

strategic planning and organize fun team days & challenges for your 

company.  

 

 

LOCAL ATTRACTIONS  

AT TWEED ULTIMA YOU ARE CLOSE TO ALL THE ACTION AND IDEALLY LOCATED 

ONLY A SHORT STROLL TO BEAUTIFUL PAT ROLLED BEACHES. THE TWEED RIVER 

& VALLEY ARE CLOSE BY. NEXT DOOR IS THE ENTERTAINMENT PRECINCT OF TWIN 

TOWNS SERVICES CLUB. THERE IS A WIDE SELECTION OF DINING, SHOPPING AND 

ENTERTAINMENT OPTIONS ON OUR DOORSTEP WHEN YOU CONFERENCE AND 

STAY AT TWEED ULTIMA  

TWEED ULTIMA RESORT  

20 STUART STREET  

TWEED HEADS  

NSW 2485  

PH +(617)5599 3500  

FAX +(617)559 9 3611  

functions@tweedultima.com.au  

www.tweedultima.com.au  

mailto:functions@tweedultima.com.au

