
CHRISTMAS CELEBRATION MENU
MINIMUM 20 GUESTS |  GROUPS OF OVER 40 GUESTS ARE REQUIRED TO HAVE AN ALTERNATE DROP

STANDARD MENU
SELECT 2 MAINS FOR ALT DROP

2 COURSE CHOICE $38

3 COURSE CHOICE $50

DELUXE MENU 
SELECT 2 MAINS FOR ALT DROP

2 COURSE ALT DROP $50

2 COURSE CHOICE $55

3 COURSE ALT DROP $65

3 COURSE CHOICE $70 

ENTRÉE 

CHEF’S SOUP WITH GARLIC BREAD (GFO, V)

CHEESY MUSHROOM ARANCINI (V)
Garlic aioli, shaved parmesan

MAIN

ROAST TURKEY (GF)
Roast vegetables, gravy, cranberry sauce

1PC FISH & CHIPS (GFO, A)
House-made tartare, fresh lemon

CHICKEN SCHNITZEL
Chips, plain gravy

DESSERT 

MINI PAVLOVA (V, GF)
Chantilly cream, fresh fruit, passionfruit

TRADITIONAL CHRISTMAS PUDDING (V)
Vanilla custard, cherry compote

ENTRÉE 

PRAWN COCKTAIL (GF, I)
Cos lettuce, seafood sauce, fresh lemon

CHEESY MUSHROOM ARANCINI (V)
Garlic aioli, shaved parmesan

MAIN

ROAST TURKEY (GF)
Roast vegetables, gravy, cranberry sauce

250G RUMP STEAK (GF)
Mash, red wine jus

PAN-SEARED ATLANTIC SALMON (GF, A)
Chat potatoes, asparagus, hollandaise

DESSERT 

MINI PAVLOVA (V, GF)
Chantilly cream, fresh fruit, passionfruit

TRADITIONAL CHRISTMAS PUDDING (V)
Vanilla custard, cherry compote

V =  VEGETARIAN
VGN =  VEGAN
GF =  GLUTEN FREE
DF  =  DAIRY FREE
GFO =  GF  AVAIL ABLE
DFO =  DF  AVAIL ABLE
VO =  VEGETARIAN 
OPTION AVAIL ABLE
VGNO =  VEGAN 
OPTION AVAIL ABLE
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*Salad and vegetable bar access is excluded from sit-down functions



`

CHRISTMAS PLAT TER MENU

V =  VEGETARIAN VGN =  VEGAN GF  =  GLUTEN FREE
DF  =  DAIRY FREE  GFO =  GF  AVAIL ABLE  DFO =  DF  AVAIL ABLE
VO =  VEGETARIAN OPTION AVAIL ABLE  VGNO =  VEGAN OPTION AVAIL ABLE

CHRISTMAS PL AT TERS  ARE  AVAIL ABLE  ALONGSIDE  OUR REGUL AR PL AT TER 
MENU.  PLE ASE  CONTACT OUR FRIENDLY STAFF  WITH ANY QUERIES .
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MINI PRAWN COCKTAILS 			 

Shredded lettuce, seafood sauce, lemon

$75 / 20pcs

TURKEY SLIDERS 

Roasted turkey breast,  camembert & cranberry sauce

$110 / 20pcs

CHRISTMAS PUDDING BALLS 

Rolled in chocolate ganache & coconut

$60 / 20pcs

ANTIPASTO PLATTER - SERVES 6 - 8 PAX (GFO) 			 
Cured meats & cold cuts,  pickled veg, ol ives,  bread, crackers

$60

Add assorted cheeses & accompaniments $50

POTATO WEDGES (VGNO, V)

Sweet chil l i  and sour cream

$55

ASSORTED SANDWICHES (VO)

Chef ’s selection of sandwiches

$60 / 40pcs

CHICKEN SKEWERS						    
Aioli  dipping sauce

$85 /20 pcs

BUTTERMILK SCONES

Assorted jams and whipped cream

$90 / 20pcs

CHICKEN NUGGETS & CHIPS					   
Tomato sauce

$50 / 20pcs

MINI HAM & CHEESE CROISSANTS $100 / 20pcs

SEASONAL FRUIT SKEWERS $75 / 20pcs

ASSORTED SLICED CAKES $60 / 20pcs

REGULAR PLAT TER MENU


