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Located in the heart of New Acton, 
within walking distance to hotels, 
shops and the city centre, we are the 
perfect venue for your next event.

Completed in 1959, and reflecting some 
of the more adventurous architectural 
ideas of that time, the Shine Dome 
remains one of the most unusual 
buildings in Australia. The dome—roof, 
walls and structure combined—dives 
down beneath the still water of its 

WELCOME  
TO THE SHINE DOME

moat to give the sense that it is floating. 
From the walkway between the moat 
and the inner walls, the arches provide  
a 360° panoramic sequence of 16 views 
of Canberra city and the hills beyond.  
With rooms flooded with natural light 
surrounding a central theatre, we have 
the perfect spaces for hosting corporate 
events, conferences, meetings, lectures, 
cocktail receptions and more. 

The Shine Dome was added to the 
National Heritage List in 2005 and is 
an iconic landmark of the national 
capital. 

From your very first conversation  
with our Venue Manager, you will be 
confident that your event is in expert 
hands. We look forward to welcoming 
you and your guests.

CONTACT US
Australian Academy of Science  
The Shine Dome  
15 Gordon Street  
Canberra ACT 2601  

Phone 02 6201 9400 
Email shinedome@science.org.au 
Website www.shinedome.com.au
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We have a variety of venue spaces for 
small to large groups. The grand Ian Wark 
Theatre is the centrepiece, with the 
other spaces, most with large windows, 
located on the building’s outer curve.

If you’re seeking an alternative to boxy 
and airless you’ll love our options. Need 
an outdoor breakout space or fresh air 
during lunch? Step outside and enjoy 
our attractive areas by the moat.

We host small private soirées to 
international business conferences  
and unforgettable family celebrations. 
Book one space or take over the entire 
Shine Dome—it’s up to you. 

Area

Capacity

Theatre Cocktail Banquet Boardroom Cabaret U-shape Square Classroom

Ian Wark Theatre 250 – – – – – – –

Jaeger Room 150 200 100 52 80 51 54 54

Becker Room – – – 24 – – – –

Dorothy Hill Room 56 60 40 22 32 22 24 18

Fenner Room 30 20 – 10 – – – 12

VENUE SPACES AND CAPACITY

The main auditorium, the Ian Wark 
Theatre, seats 150 on the ground floor, 
with additional seating for up to 100  
on the mezzanine level. The seating  
on the ground floor is plush armchairs, 
designed to be as comfortable as the 
back seat of a Humber, each with an 
individual timber desk. The seating  
and desks are ideal for all theatre-style 
events and some are equipped with 
power for personal devices. 

The Jaeger Room is a versatile space, 
bathed in natural light. The floor to 
ceiling windows overlook the dome’s  
moat and the stunning Nishi building 

nearby, and provide glimpses of Lake 
Burley Griffin. This room is ideal for 
break-out spaces, conference catering, 
cocktail functions, workshops, meetings, 
lunches, dinners, weddings and more.

The Becker Room is a grand 
boardroom equipped with modern 
audio-visual facilities. The space can  
be used for boardroom meetings, 
interview panels, lunches and dinners.

The Dorothy Hill Room is a space  
that is easily transformed to the setup  
of your choice. With newly-installed 
audio-visual equipment, this can be  
the perfect breakout space for your 

conference, or a stand-alone room  
for your meeting. With the option  
to open up to our foyer, this is a 
surprisingly adaptable space. 

The Fenner Room is an intimate 
meeting room featuring historical 
artefacts that give the room a warm  
and inviting ambience, and is 
particularly suited to interview  
panels, private business meetings  
and highly-focused discussions.
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BREAKFAST PACKAGE

Served share style to your  
table or stand up buffet 

• $32.00 per person

df dairy free   gf gluten free   v vegetarian

• freshly baked Danish pastries

• freshly baked croissants with  
Poachers Pantry ham and cheddar,  
or fresh tomato and cheddar

• local yoghurt with fruit compote  
and crunchy granola (gf)

• traditional bircher muesli

• premium sliced fruit platter

• orange juice 

• assorted teas and Nespresso coffee 

ADD A LITTLE MORE
• warm sliders with egg, Pialligo  

smoked bacon and tomato relish  
$8.00 per person 

• little bagels with smoked salmon  
and cream cheese  
$8.00 per person 

PLATED BREAKFAST
Menu available on request, as this is 
subject to change based on available 
local seasonal produce.
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For multi-day events all 
selections change daily. 

Additional items can be added  
to your package at an additional  
per person cost.

All packages include notepads, 
pens, mints, water and wifi.

df dairy free   gf gluten free   v vegetarian

MORNING/ 
AFTERNOON  
TEA PACKAGE
$15.00 per person 

• Nespresso coffee and  
assorted teas 

• chef’s selection of 2 items

• additional juice throughout your 
break @ $5.00 per person 

ARRIVAL
• Nespresso coffee and assorted teas 

MORNING TEA
• Nespresso coffee and assorted teas 

• chef’s selection of 2 items

LUNCH
• selection of gourmet sandwiches 

on sourdough and gluten free breads

• 2 x chef’s selection of fillings

WORKING  
LUNCH PACKAGE
$28.00 per person 

• selection of gourmet sandwiches 
on sourdough and gluten free 
breads

• 2 x chef’s selection of fillings

• premium sliced fruit platter

• Nespresso coffee, assorted teas 
and fresh juice 

ALL DAY CONFERENCE PACKAGE $75.00 PER PERSON 

• 1 x chef’s selection frittata 

• 1 x chef’s selection salad 

• seasonal fruit platter

• sparkling mineral water

• orange juice

AFTERNOON TEA
• Nespresso coffee and assorted teas 

• chef’s selection of 2 items
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SEATED LUNCH OR DINNER

Includes bread, butter, olive oil 
and balsamic vinegar on the 
table.

Dishes can be modified to suit 
either individual plate, shared 
plates down the table or a buffet.

df dairy free   gf gluten free   v vegetarian

ENTRÉES
• smoked ocean trout, apple slaw 

and crisp rye shards

• dill tzatziki, radishes and Dutch 
carrot (gf, v)

• roast baby fennel, whipped goats 
cheese and chives (gf, v)

• smoked duck breast salad, polenta 
and grilled stonefruit (gf)

• goats cheese mousse, garden herbs 
and confit tomatoes (gf, v)

MAINS
• braised lamb shoulder, rosemary  

and polenta (gf)

• panfried salmon, lemon beurre 
blanc and braised silverbeet (gf)

• chermoula roast chicken breast,  
chickpeas and roast carrots

• roast pork belly, braised red 
cabbage and blackcurrant jus

• roast chicken breast with romesco

Share/buffet style 

• starting from $72.00 per person 

Individually plated

• 2-course single drop  
$69.00 per person 

• 3-course single drop  
$84.00 per person 

• alternate drop can be arranged  
at an additional cost of  
$5.00 per person per course

• blue eye cod tartare, tabouleh and 
lime (gf)

• rocket salad, stilton, brioche croutons 
and roasted walnuts (gf, v)

• chicken liver parfait, sourdough crisps 
and orange jelly

• roast mushrooms with cheesy polenta 
and thyme (v, gf)

• fish taco, charred corn, jalapeño, 
coriander and lime salsa

• vitello tonnato with radicchio and 
crisp capers

• grilled beef eye fillet, pecorino mash, 
asparagus and caramelised onion

• panfried barramundi fillet, skordalia  
and fried basil butter

• confit duck leg, roast hazelnuts and  
kipfler potatoes

• grilled lamb rump, green peas,  
roast carrot and pinot jus

• 8-hour lamb shoulder with Israeli 
couscous and labneh

• beef tenderloin with buttery mash  
and roast mushroom ragout

• roast chicken breast on parmesan 
polenta and sage butter

• braised beef cheek bourguignon  
on parsnip mash

• roast pumpkin, asparagus, sage 
butter and aged cheddar (v, gf)
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SALADS/SIDES
• spice roasted cauliflower, hazelnuts  

and pomegranate (v, gf)

• lentil and roast baby beetroot, 
goats cheese and walnut (v, gf)

• kipfler potato, chives and black 
pepper vinaigrette (v, gf)

• roast vegetable, basil and 
bocconcini (v, gf)

• shaved cabbage, manchego and 
parsley (v, gf)

• spiced chickpea and coriander salad  
(gf, v)

• freekeh pilaf salad, mint, parsley, 
coriander, lemon and garlic yoghurt (v)

• ‘Waldorf’ apple, celery, red cabbage, 
toasted walnuts and sour cherries  
(v, gf)

• crispy roast baby potatoes in duck  
fat (gf)

• green beans in extra virgin olive oil  
and Murray River salt (gf, v)

• pickled beetroot with Puy lentils,  
baby spinach and cheddar (gf, v)

• za’atar roasted carrots with kale,  
freekeh and orange maple dressing (v)

• baked sweet potato with rocket, feta  
and black olive – walnut relish (v, gf)

• chargrilled broccoli, chickpeas, 
almonds, lemon and chilli (v, gf)

• shaved fennel, crisp chickpeas and 
smokey paprika (v, gf)

DESSERT
• sticky date and coconut pudding  

with butterscotch sauce

• Eton mess strawberry and  
cointreau trifle

• rum and raisin bread and butter 
pudding

• lemon and blueberry drizzle cake

• warm pear and almond cake with  
vanilla bean custard

• flourless Lindt chocolate torte

• hazelnut and chocolate Nutella  
baked cheesecake

• premium cheese selection with  
traditional garnishes (add $5 pp)

SEATED LUNCH OR DINNER CONTINUED
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COCKTAIL RECEPTION

HOT AND  
COLD CANAPÉS 
• Pre-dinner canapés (30 mins) 

2 standard pieces per person  
$10.00 per person 

• 1-hour canapés  
4 standard pieces per person  
$18.00 per person 

• 2-hour canapés  
6 standard pieces per person  
$27.00 per person 

df dairy free   gf gluten free   v vegetarian

COLD
• rare roast beef bruschetta with 

béarnaise butter

• crostini with Snowy Mountains 
smoked trout and pickled beetroot

• brioche with honey roasted walnut 
and roquefort (v)

• anchovy toast with aioli, parsley and 
habanero dust

• parmesan and poppy seed biscuits 
with roast artichoke and broadbeans 
(v)

• potato rosti with smoked salmon, 
pickled cucumber and horseradish  
dill cream (gf)

• hand rolled dolmades with currants 
and spiced yoghurt (gf, v)

• watermelon, feta and basil salad on 
little spoons (gf, v)

• roast cauliflower salad with hazelnuts 
and pomegranate (gf, v)

• vitello tonnato crostini with crisp 
capers

• Sydney rock oyster bloody mary 
shooter (gf)

HOT
• chive and goats cheese tartlets (v)

• truffle polenta chips with aioli (v, gf)

• Pialligo smoked bacon and 
mushroom tartlets

• Thai fish cakes with fresh chilli 
dipping sauce (gf)

• sweet pea and mint fritters with 
spiced yoghurt (v)

• roast pumpkin, Taleggio and sage 
arancini (v)

• veal ragu and buffalo mozzarella 
arancini

• pulled lamb and roast artichoke 
croquettes with romesco

• frikadeller Danish style meatballs with 
pickled cucumber

• beef chevap sausage rolls with ajvar

• miso marinated tempura salmon
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COCKTAIL RECEPTION CONTINUED

SUBSTANTIAL 
• pulled pork slider with apple slaw

• crispy chicken slider, Pialligo 
smoked bacon and paprika mayo

• tasty cheeseburger with fennel and 
chilli pickle

• Danish style hot dogs with crispy 
onions, pickle and sweet mustard

• New York style reuben mini 
sandwich

MORE CANAPÉS
• Additional standard canapés 

$5.00 per person 

• Substantial canapés  
from $10.00 per piece per person 

• Bowls and more 
$18.00 per bowl per person

• Peking duck bao with cucumber, 
hoisin and spring onion

• haloumi burger, beetroot and mint 
slaw and aioli (v)

• wild mushroom, sage and Taleggio 
toast (v)

• fish taco, roast corn and jalapeño 
salsa and lime

• salt and pepper calamari with wild 
rocket and lemon pepper mayo

BOWLS AND MORE
• fragrant butter chicken with basmati 

rice (gf)

• pumpkin and cashew curry with 
coconut rice (v, gf)

• Thai beef salad (gf)

• cauliflower mac’n cheese with Italian 
parsley (v)

• roast mushrooms with soft polenta 
and fresh thyme (v, gf)

• tempura fish with crinkle cut chips 
and tartare

• 8-hour spice roasted lamb shoulder 
with Israeli couscous, pomegranate 
and labneh

• green curry of barramundi with 
baby eggplant and fragrant rice (gf)

• beef shin bourguignon with celeriac 
mash

• squid ink linguine with spanner crab 
and fresh chilli and lemon

GRAZING 
PLATTERS 
• Premium sliced fruit platter 

$8.00 per person 

• Premium cheese platter with 
condiments and bread/crackers 
$12.00 per person 

• Antipasto with prime meats, 
cheeses, pickles, olives and dips 
$12.00 per person
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BEVERAGES

We love to celebrate local produce 
where available and our beverages 
are all sourced from the local area. 
Choose your selection of one red, 
one white, two beers and one cider 
from our offerings:
• 1-hour package  

$24.50 per person 
• 2-hour package  

$31.50 per person 
• 3-hour package  

$38.50 per person  

WINE 
Jirra Wines

• 2017 Cabernet Merlot 

• 2018 Chardonnay Viognier 

Lake George Winery

• Chardonnay

• Riesling

• Pinot Noir

• Shiraz

• Sparkling

 BEER
• James Boag’s Premium Light 

• Bentspoke Easy 

• Bentspoke Barley Griffin 

• Bentspoke Morts Gold 

RESPONSIBLE SERVICE OF ALCOHOL
The Australian Academy of Science upholds the principles of Responsible 
Service of Alcohol in accordance with the applicable liquor licence. Australian 
Academy of Science staff and/or their representatives reserve the right to 
refuse service to persons suspected of being under the age of 18 years and  
to any person who shows signs of intoxication.

CIDER
• 3 Son’s Naughty Nanna 

• 3 Son’s Ginger Apple   

SOFT DRINKS 
• assorted soft drinks

• juice

• sparkling mineral water
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Elite Event Technology is focused  
on providing the highest level of 
technical equipment and personnel  
in Canberra. Our experienced and 
passionate staff ensure that your 
objectives are achieved and 
expectations exceeded, no matter 
how large or small your event. 

We will assist you every step of the 
way during the planning and delivery 
of your event. Every event is unique,  
as is the space it will be presented in. 

AUDIO VISUAL PACKAGES
We will tailor a package to suit your 
specific requirements, with fresh new 
ideas and creative technical solutions 
that complement the surroundings. 

Our equipment is maintained to the 
highest standards and tested before 
each event to ensure flawless 
performance. Our staff are friendly  
and polite. Whatever the event you’re 
planning, you can have confidence that 
we have the technology and creativity 
to engage your audience. 
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Mantra MacArthur Hotel is centrally 
located and offers the ideal base for  
your next stay in our nation’s capital.

219 Northbourne Avenue, Turner ACT 
3.0 km from the Shine Dome 
15 minute light rail + walk time

www.mantra.com.au/mantra-
macarthur-hotel

ACCOMMODATION PARTNER

Nestled amongst the contemporary hub  
of New Acton, Peppers Gallery Hotel  
is the ideal contemporary Canberra 
accommodation.

15 Edinburgh Avenue,Canberra ACT 
350 m from the Shine Dome 
5 minute walk

www.peppers.com.au/gallery
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We love to modify our menus 
and packages to suit your needs, 
so please don’t be afraid to ask. 
Speak with our team to discuss 
any dietary requirements, noting 
that our kitchen does contain 
gluten, nuts, eggs etc so we 
cannot guarantee that there are 
no traces in our foods. If you or 
your guests have severe allergies, 
please bear this in mind.

Food images are illustrative and merely 
indicative of the menus we serve.


