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Celebrate in Style



Celebrate together

Welcome
Celebrate the festive season in style at the award-winning Vibe Hotel Canberra Airport. 
Perfectly positioned just 50 metres from the airport terminal and only 12 minutes from 
Canberra’s CBD, the hotel provides a sophisticated setting for your end-of-year Christmas 
celebration. Bring colleagues, clients, friends, and family together to reflect on the year’s 
achievements, share festive cheer, and create lasting memories in a space designed for 
connection and celebration.

Reward your team in our versatile event spaces, designed to accommodate everything  
from intimate gatherings to large-scale celebrations of up to 200 guests. Our state-of-the-art 
facilities, dedicated event specialists, and seamless service ensure every occasion is  
delivered with ease and professionalism.

Enjoy a memorable dining experience at Helix Bar & Dining, where modern Australian  
cuisine showcases the finest regional produce, complemented by local wines, creative 
cocktails, and a carefully curated craft beer selection. Whether celebrating with colleagues, 
friends, or family, Helix provides the perfect setting to relax, indulge, and connect.

Celebrate the year in style and let our professional event specialists create your perfect  
end of year event. From festive lunches and cocktail receptions to elegant dinners and  
team celebrations, our dedicated team will take care of every detail, allowing you to relax  
and enjoy an unforgettable occasion with your guests.





Our gift to you!

Spend $3,000-$9,999*
Receive 5% off total invoice  
(excludes AV and outsourced services) 

Spend $10,000-$14,999*
Receive a $500 rebate 

Spend $15,000 or more*
The booker receives a 2 nights’ 
accommodation in a TFE Hotel of your  
choice in Australia with breakfast included 
for two daily* 

*�Terms and conditions apply. Valid for new events 
held from November to December 2026. Subject  
to availability at the time of booking.





Event space Area m2 Height Theatre Classroom U-Shape Boardroom Banquet Cabaret Cocktail Exhibit Hollow Square

CBR1 and CBR2 192 3.2 160 90 30 60 100 80 250 120 40
CBR1 69 3.2 90 45 24 30 50 40 100 – 32
CBR2 69 3.2 90 45 24 30 50 40 100 – 32
JFK and CDG 72 2.7 60 24 24 24 – 30 – – 32
LAX 50 2.7 – – – 16 – – – – –
CDG 36 2.7 30 12 12 14 – – – – 16
JFK 36 2.7 30 12 12 14 – – – – 16
LHR 36 2.7 30 12 12 14 – – – – 16
Living Room – – – – – 20 – – 50 – –
Fireplace Lounge – – – – – – – – 25 – –
Helix Dining – – – – – 20 110 – – – –
Helix Bar – – – – – – – – 200 – –

Named after some of the largest airports in 
the world, our meeting rooms are flexible and 
functional with the ability to convert from a 
business-like boardroom setting to a cocktail 
party for 200 guests.

Vibrant and contemporary in design, our 
rooms will energise, invigorate and inspire 
creativity. Think big with inventive breakouts, 
diverse cuisine and delicious cocktails.

Our meeting and event rooms feature fully 
adaptable conference equipment and flexible 
layouts. Enjoy peace of mind with access 
to state-of-the-art audio-visual and full 
connectivity, including complimentary 
high-speed internet access.

Our space  
is your space



JFK CDG LHR
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Our spaces

A bright, versatile event space 
accommodating up to 160 guests—
ideal for conferences, training sessions, 
workshops, and large meetings. Filled  
with natural light and equipped with  
state-of-the-art AV technology and 
convenient on-site printing, the space 
ensures your event runs seamlessly.  
The room can also be divided into two 
smaller, fully functional spaces for 
breakout sessions or more intimate 
gatherings. Hourly, half-day, and  
full-day rates available.

A bright and modern meeting space 
designed for impactful small-scale events. 
Accommodating up to 16 guests, the LAX 
Room is ideal for board meetings, training 
sessions, workshops, and presentations. 
Filled with natural light, it offers a welcoming 
and inspiring atmosphere that keeps teams 
focused and productive. Equipped with 
state-of-the-art audiovisual technology and 
convenient on-site printing services, this 
space ensures your event runs smoothly  
from start to finish.

A bright and modern event space designed 
for productive meetings and professional 
gatherings. Accommodating up to 30 guests, 
the JFK Room is ideal for workshops, training 
sessions, small conferences, and team 
presentations. Filled with natural light, it 
offers a refreshing and inspiring atmosphere 
that keeps attendees engaged and focused. 
Equipped with quality audiovisual technology 
and convenient on-site printing services, the 
space ensures your event runs seamlessly. 
This room can also be combined with CDG 
to create one larger, versatile event space – 
ideal for accommodating bigger groups or 
expanding your event layout when needed.

A modern and fully equipped meeting  
space designed to inspire collaboration  
and productivity. Accommodating up to 
30 guests, the CDG Room is ideal for 
workshops, training sessions, meetings,  
and small conferences. Filled with natural 
light, it offers a bright, comfortable, and 
professional atmosphere that keeps teams 
focused and engaged. Equipped with 
state-of-the-art audiovisual technology 
and convenient on-site printing services, 
the CDG Room ensures your event runs 
seamlessly from start to finish. This room 
can also be combined with JFK to create 
one larger, versatile event space – ideal for 
accommodating bigger groups or expanding 
your event layout when needed.

CBR 1 & CBR 2  
Combined LAX JFK CDG



An elegant and intimate meeting space 
designed to impress. Accommodating 
up to 30 guests, the LHR Room is ideal 
for board meetings, workshops, client 
presentations, and strategy sessions. 
Filled with natural light, it offers a bright, 
professional atmosphere that encourages 
focus and productivity. Equipped with 
premium audiovisual technology and 
convenient on-site printing services, 
the LHR Room ensures your event runs 
smoothly from start to finish.

A warm and modern shared space designed 
for comfort, connection, and creativity. The 
Living Room offers a welcoming environment 
where guests can relax, collaborate, or focus 
in a setting that feels both stylish and inviting.

Featuring sweeping wraparound seating 
with plush accents, soft ambient lighting, 
and a spacious communal table, the 
space is thoughtfully designed to support 
everything from informal meetings and solo 
work sessions to casual conversations and 
quiet downtime. Its open layout encourages 
collaboration, while cozy corners provide the 
perfect place to recharge.

Versatile, comfortable, and effortlessly 
elegant, The Living Room is ideal for relaxed 
gatherings, creative brainstorming, or simply 
taking a moment to unwind. A space that 
feels like home — only better.

A warm and sophisticated sanctuary 
designed for comfort, connection, and 
atmosphere. Centred around a striking 
circular marble fire feature and surrounded 
by rich leather seating, The Fireside Lounge 
offers an intimate setting that invites guests  
to relax, gather, and stay awhile.

Soft curves, golden tones, and ambient 
lighting create an elevated yet welcoming 
environment, while panoramic windows 
enhance the sense of openness and calm. 
The circular layout naturally encourages 
conversation and collaboration, making 
it ideal for casual meetings, creative 
brainstorming, or quiet reflection.

Blending modern design with cozy textures, 
The Fireside Lounge delivers the perfect 
balance of luxury and comfort — a glowing 
heart of the building where ideas spark, 
conversations flow, and every moment feels  
a little more special

A bright and contemporary gathering  
space designed to elevate every moment  
— whether you’re dining, meeting, or 
working. Surrounded by sweeping floor-to-
ceiling windows, Helix Dining is filled with 
natural light, creating an open, energizing, 
and welcoming atmosphere.

Soft leather seating, rich wood textures, 
vibrant accents, and thoughtfully curated 
décor blend comfort with modern 
sophistication. Round tables and plush 
seating encourage easy conversation,  
shared meals, collaborative work sessions,  
or quiet reflection.

With its open layout and refined yet relaxed 
feel, Helix Dining adapts effortlessly to your 
needs — from morning coffee and casual 
lunches to productive meetings and social 
gatherings. Uplifting, stylish, and inviting,  
it’s a space designed for connection,  
comfort, and inspiration.

LHR The Living Room The Fireplace Lounge Helix Bar & Dining





Celebrate the year’s achievements with  
a classic two or three-course plated  
dining experience, served in an elegant  
sit-down setting.

$79 per person | 2 Course
$89 per person | 3 Course

Add shared sides for $11 per dish
Minimum 20 guests
Severed alternate 
Choice of 2 items per course

Classic festive 
package 

•	 �Poached prawn salad, petite bouche salad, 
spiced avocado puree, yuzu dressing.

•	 �Pumpkin and goat cheese leek tart,  
petite bouche salad, balsamic drizzle.

•	 �Mediterranean chicken skewers,  
mint yoghurt.

•	 �Shaved pear, blue cheese, bresaola, 
mixed leaves, crusty croutons, balsamic 
vinaigrette.

•	 �Christmas pudding with brandy and  
cherry compote and a vanilla anglaise

•	 �Pavlova, mixed fruits, berries,  
meringue, passionfruit coulis.

•	 �Sticky Date Pudding, butterscotch,  
fresh strawberries.

•	 �Mixed Berry Cheesecake with  
fresh cream.

•	 �Turkey roulade, sage and chestnut stuffing, 
honey glazed baby Dutch, herbed Kipfler, 
and port and cranberry jus.

•	 �Slow-roasted fillet of beef, celeriac puree, 
pommes anna, mushroom cream sauce.

•	 �Honey-bourbon glazed ham, pineapple 
chutney.

•	 �Slow roasted lamb shank with cranberry 
jus, creamy mash & charred broccolini.

•	 �Pan-Seared Salmon, fennel, heirloom 
tomato, béarnaise, rost.

•	 �2 or 3 course plated Christmas dining 
experience.

•	Personal Vibe Host.
•	Christmas music playlist & themed décor.
•	 �Festive bon-bons to enhance your  

table setting.
•	 �Add Ons: Bar tab / Beverage package /  

On Consumption.

Includes Entrée Dessert

Mains

•	Helix mix leaves salad, balsamic vinaigrette.
•	Honey roasted butternut pumpkin.
•	Buttered seasonal greens.
•	Corn on the cob.
•	Warm Garlic Bread.

Side Dish to Share
$11 per dish



Celebrate the end of the year with delicious 
canapés, festive drinks, and great company 
in a relaxed and stylish setting.

Designed for mingling and making memories, 
it’s the ideal way to toast to the year’s 
achievements.

$69 per person

Minimum 20 guests

Add additional Canapes | $6 per piece

Jingle & mingle 
package 

•	Oyster gazpacho shots
•	Bocconcini, cherry tomato & basil skewers
•	Roasted pepper, goats cheese tartlet
•	 �Mushroom and vegetable Sui mai, 

coriander lime dressing
•	Swiss brown mushroom ragout tartlet
•	 Thai beef salad spoon
•	Chicken liver parfait, lavosh, crackers
•	Blue swimmer crab slider.

•	 �Roasted vegetable, halloumi cheese tartlet.
•	Vegetable spring rolls, sweet chilli sauce.
•	Vegetable samosas, mint yoghurt.
•	Chicken satay, peanut sauce.
•	 Tempura prawn bao, coriander lime dressing.
•	Cauliflower pakora, mint yoghurt.
•	 Thai fish cakes, sweet chilli dip.
•	Beetroot feta arancini, pesto dip.
•	Beef tequitos, salsa Roja.
•	 �Seared scallops’ cauliflower puree,  

salmon caviar.
•	Crispy coconut crumbed prawns.

•	 �Mini Mince Pies filled with spiced fruit 
compote. 

•	An assortment of artisan macarons (VEG)
•	 �Zesty lemon tartlet, crowned with silky 

meringue (VEG)
•	 �Mixed berry mousse coated in ruby 

raspberry dusting (GF)

•	 �Two-hour festive canapé package featuring 
your choice of five seasonal canapés.

•	 �A glass of sparkling wine for each guest  
on arrival.

•	Christmas music playlist & themed décor.
•	 �Add Ons: Bar tab / Beverage package /  

On Consumption.

Includes Cold Hot

Dessert



Gather your team for a traditional Christmas 
buffet filled with festive favourites and 
seasonal flavours. Enjoy a relaxed and 
welcoming celebration and toast to the 
year’s success.

$79 per person 

Minimum 20 guests

Chef’s selection 
christmas buffet 

•	 �Honey-Glazed Leg of Ham – Slow-roasted 
with a golden mustard crust and finished 
with a cherry glaze.

•	 �Roast Stuffed Turkey – Tender turkey 
infused with sage butter, served with 
cranberry jus and traditional trimmings.

•	 �Duck Fat Roast Potatoes – Perfectly  
crisp on the outside, fluffy within, infused 
with rich duck fat.

•	 �Steamed Green Beans with Garlic  
Butter – Bright, tender beans tossed in 
aromatic garlic butter.

•	 �Traditional Christmas Pudding with 
Brandy Custard – A timeless favourite,  
rich with fruit and spice, served warm  
with velvety brandy custard.

•	 �Pavlova with Fresh Berries & Passionfruit 
Cream – Crisp meringue layered with 
whipped cream and a cascade of  
summer fruit.

•	 �Classic Caesar Salad – Crisp romaine 
lettuce tossed with shaved parmesan, 
house-made dressing, and crunchy 
croutons.

•	 �Panzanella Salad – A Tuscan-inspired 
medley of heirloom tomatoes, torn ciabatta, 
and fresh basil in olive oil and red wine 
vinaigrette.

•	 Traditional Christmas Buffet
•	 �Festive bon-bons to enhance your  

table setting.

Includes Festive Mains Selection Sides

Dessert BarSalads



Celebrate the festive season with a grand 
Christmas feast tailored to your tastes. 

Showcasing the freshest seasonal ingredients 
and festive favourites, this buffet brings 
together the very best flavours of Christmas 
for a memorable end-of-year celebration.

$139 per person 

Minimum 30 guests 
Maximum 100 guests

Helix signature 
holiday feast

Choose any two selections

•	 �Roasted Beetroot, Feta & Walnut Salad – 
Earthy roasted beetroot paired with creamy 
feta and toasted walnuts, finished with a 
balsamic glaze.

•	 �Watermelon, Mint & Persian Feta Salad 
– Refreshing watermelon, fragrant mint, 
and smooth Persian feta, drizzled with 
pomegranate syrup.

•	 �Classic Caesar Salad – Crisp romaine 
lettuce tossed with shaved parmesan, 
house-made dressing, and crunchy 
croutons.

•	 �Panzanella Salad – A Tuscan-inspired 
medley of heirloom tomatoes, torn ciabatta, 
and fresh basil in olive oil and red wine 
vinaigrette.

•	Elevated Christmas Buffet Experience
•	 �Two-Hour “The Pilots Pour”  

Beverage Package
•	 �Festive bon-bons to enhance your  

table setting

Includes Mains
Choose any three selections

•	 �Honey-Glazed Leg of Ham – Slow-roasted 
with a golden mustard crust and finished 
with a cherry glaze.

•	 �Roast Stuffed Turkey – Tender turkey 
infused with sage butter, served with 
cranberry jus and traditional trimmings.

•	 �Crisp Crackling Pork Belly – Succulent 
pork with crunchy crackling and a spiced 
apple compote.

•	 �Slow-Cooked Lamb Shoulder – Melt-in-
your-mouth lamb, braised to perfection  
and served with a rich rosemary jus.

•	 �Jumbo Prawns on Ice – Fresh and vibrant, 
served with house-made dressings and 
citrus accents.

•	 �Baked Barramundi – Oven-roasted fillet 
draped in lemon butter and caper sauce.

•	 �Whole Roasted Cauliflower – Served with 
tahini, toasted pine nuts, and fresh parsley.

•	 �Baked Mac & Cheese – Creamy comfort 
with crispy herb crumb topping.

•	 �Mediterranean Vegetable Tagine – Slow-
cooked with aromatic spices, served with 
fluffy couscous.

•	 �Roast Pumpkin & Ricotta Bake – Layers 
of sweet pumpkin and creamy ricotta with  
a hint of nutmeg.

Salads



Choose any three selections

•	 �Traditional Christmas Pudding with 
Brandy Custard – A timeless favourite, 
rich with fruit and spice, served warm with 
velvety brandy custard. 

•	 �Pavlova with Fresh Berries & Passionfruit 
Cream – Crisp meringue layered with whipped 
cream and a cascade of summer fruit. 

•	 �Seasonal Fruit Platter – A vibrant selection 
of freshly sliced seasonal fruits, offering a light 
and refreshing finish to your festive feast. 

•	 �Mini Mince Pies – Bite-sized buttery 
pastries filled with spiced fruit compote. 

•	 �Festive Trifle Jars – Individual layered trifles 
with sponge, custard, fruit, and cream. 

•	 �Tiramisu – A classic Italian dessert featuring 
layers of coffee-soaked sponge, creamy 
mascarpone, and a dusting of cocoa. 

•	 �Zesty Lemon Tartlet with Silky Meringue 
(VEG) – A crisp pastry tartlet filled with 
tangy lemon curd and topped with light, 
toasted meringue for the perfect balance  
of sweet and citrus.

Sides
Choose any two selections

•	 �Duck Fat Roast Potatoes – Perfectly 
crisp on the outside, fluffy within, infused 
with rich duck fat.

•	 �Maple-Glazed Baby Carrots with 
Thyme – Tender, sweet carrots roasted 
with maple syrup and fresh thyme.

•	 �Grilled Broccolini with Almond Flakes 
– Lightly charred and topped with 
toasted almonds for a nutty crunch.

•	 �Steamed Green Beans with Garlic 
Butter – Bright, tender beans tossed in 
aromatic garlic butter.

•	 �Yorkshire Puddings with Gravy – 
Traditional golden puddings served 
alongside rich pan gravy.

Desserts 





•	 �Young Poets Sauvignon Blanc,  
Mudgee, NSW

•	Young Poets Shiraz, Mudgee, NSW
•	 �Folklore Sparkling Brut NV,  

Western Australia
•	Yerring Station, Rose, Yarra Valley
•	Great Northern Super Crisp
•	Cascade Light
•	Carlton Zero Alcohol
•	Selection of soft drinks and juices

1 Hour | $22 per person*
2 Hours | $29 per person*
3 Hours | $36 per person*
4 Hours | $43 per person *
5 Hours | $51 per person*

•	Eden Road Pinot Noir, Canberra
•	Nick O’Leary Shiraz, Canberra
•	Nick O’Leary Riesling, Canberra
•	  Eden Road Chardonnay, Canberra
•	 �Folklore Sparkling Brut NV,  

Western Australia
•	Yerring Station, Rose, Yarra Valley
•	Great Northern
•	Bentspoke – IPA & Pale Ale
•	Capital Brewing Beer – Coast Ale & XPA
•	Cascade Light
•	Carlton Zero Alcohol
•	Somersby Cider
•	Ginger Beer
•	Selection of soft drinks and juices

1 Hour | $27 per person*
2 Hours | $37 per person *
3 Hours | $46 per person *
4 Hours | $54 per person *
5 Hours | $65 per person*

Sparkling on arrival | $12 per person*
Cocktail on Arrival | $15 per person*
•	Cosmopolitan
•	Margherita
•	Mojito
•	Aperol Spritz
•	 Limoncello Spritz
•	Pimm’s
•	Sangria

Cocktail Pitcher | $30 per pitcher*
•	Mojito
•	Pimm’s
•	Sangria
•	Aperol Spritz

Enhance your beverage experience with  
one of our spirits packages, applied to  
match the full duration of your selected 
beverage package.

Spirit Package | $18 per hour*
Premium Spirit Package | $28 per hour

Beverage offerings

The Pilot’s Pour The Captain’s Selection Non-AlcoholicA Little More
•	Selection of juices
•	Selection of soft drinks
•	Still and sparkling water
•	Carlton Zero Alcohol
•	 Tea and coffee station

1 Hour | $15 per person*
2 Hours | $22 per person*
3 Hours| $29 per person*
4 Hours | $36 per person*
5 Hours | 43 per person*

Add bottle of zero alcohol wine for $39*
Add Mocktail Pitcher | $29 per pitcher*

•	Virgin mojito
•	Zero alcohol Sangria



Accommodation

The hotel comprises 191 stylish and 
contemporary guest rooms, including nine 
spacious apartments and twelve executive 
suites, designed for comfort and functionality.

Many rooms feature sweeping views across 
Canberra, including outlooks toward 
Parliament House, offering a relaxing stay 
whether travelling for business or leisure.

Suited for corporate groups, sporting 
teams and leisure travellers, the hotel offers 
a vibrant and connected stay experience 
with flexible accommodation options and 
convenient access to Canberra’s key 
attractions and business precincts.

Guests also have access to an onsite 
fitness centre, allowing you to maintain 
your routine while travelling.

Car Parking
On-site car parking is available, subject  
to availability and applicable fees.



vibehotels.com


