
CHRISTMAS SET MENU
$50 PER PERSON | MINIMUM 6PPL

ENTREÉS

GARLIC BREAD & BRUSCHETTA

MAIN COURSE
CHOICE OF

ROAST TURKEY & HONEY BAKED HAM
SEASONAL VEGETABLES, CRANBERRY SAUCE & DEMI-GLACE

BEEF WELLINGTON
SEASONAL VEGETABLES, POTATOES, SPINACH, DIJON MUSTARD, RED WINE JUS

GARLIC BUTTER BARRAMUNDI
BRUSSELS SPROUTS, ROAST POTATOES, CHERRY TOMATOES

DESSERT
CHOICE OF

TRADITIONAL CHRISTMAS PUDDING
CRÈME ANGLAISE AND CHERRY COMPOTE

PAVLOVA
PEACH  & PASSION FRUIT COMPOTE, WHIPPED CREAM

PLEASE ALLOW 1 WEEK’S NOTICE FOR THIS MENU



CHRISTMAS SET MENU
$68 PER PERSON | MINIMUM 10PPL

PLEASE ALLOW 1 WEEK’S NOTICE FOR THIS MENU

ENTREÉS
CHOICE OF

MUSHROOM ARANCINI & TRUFFLE MAYO

CHICKEN TIKKA SKEWERS
MINT YOGHURT & PICKLED ONION

MAIN COURSE
CHOICE OF

ROAST TURKEY & HONEY BAKED HAM
SEASONAL VEGETABLES, CRANBERRY SAUCE & DEMI-GLACE

300G BLACK ANGUS GRAIN-FED PORTERHOUSE STEAK
DUCK FAT POTATOES, BROCCOLINI & RED WINE JUS

BACON-WRAPPED CHICKEN BREAST
PUMPKIN PURÉE, BROCCOLINI & SEEDED MUSTARD SAUCE

PRAWN PAPPARDELLE
CREAMY ROSÉ SAUCE, CHERRY TOMATOES, ONION, 

BABY SPINACH & PARMESAN

DESSERT
CHOICE OF

TRADITIONAL CHRISTMAS PUDDING
CRÈME ANGLAISE AND CHERRY COMPOTE

PAVLOVA
PEACH  & PASSION FRUIT COMPOTE, WHIPPED CREAM



CHRISTMAS SET MENU
$40 PER PERSON | LUNCH & DINNER

ENTREÉS

AUSTRALIAN KING PRAWNS
ON TOASTED TURKISH BREAD, LETTUCE, ONION & 

THOUSAND ISLAND DRESSING

MAIN COURSE

ROAST TURKEY & HONEY BAKED HAM
SEASONAL VEGETABLES, CRANBERRY SAUCE & DEMI-GLACE

DESSERT

TRADITIONAL CHRISTMAS PUDDING
BRANDY ANGLAISE AND BERRY COMPOTE


