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Entrée 

Tomato and roasted red capsicum soup with fresh basil pesto 

Main Course 

Roasted turkey and champagne ham served with roast potatoes, pumpkin and 
seasonal vegetables, sage and onion stuffing with cranberry sauce and  

red wine jus 

Dessert 

Apple, rhubarb and ginger crumble with vanilla bean custard 

$39 per person 

Add tea and coffee for $3.50 per person 

Add homemade mince pies for $4 per person

Christmas Set Menu 1 



Christmas Set Menu 2 

Entrée 

Chicken liver pate on toasted sourdough with balsamic red onion jam  and 
side salad 

Garlic and herb ciabatta topped with roasted cherry tomatoes, red onion, 
goats cheese, rocket and balsamic glaze 

Main Course 

Roasted turkey and champagne ham served with roast potatoes, pumpkin and 
seasonal vegetables, sage and onion stuffing with cranberry sauce and red 

wine jus 

Lemon and herb crusted salmon fillet with garlic and spinach mash and 
caper, dill and parsley sauce 

Dessert 

Apple, rhubarb and ginger crumble with vanilla bean custard 

Baileys cheesecake topped with mixed berry coulis 

$52.50 Alternate drop 
$57.50 Guests choice 

Add tea and coffee for $3.50 per person 
Add homemade mince pies for $4 per person 



Carvery 
Garlic and mustard crusted roast beef with horseradish and mustards  

Roasted turkey breast with cranberry sauce and sage and onion stuffing 

served with  
 

Selection of seasonal steamed vegetables  
Roasted pumpkin 

Rosemary roasted potatoes with garlic and olive oil  
Cauliflower cheese bake 

Hot Dishes  
Barramundi with lemon and dill hollandaise 

Baked beef lasagna with mozzarella and parmesan  
Coconut scented Thai green chicken curry with rice 

Salads 
Green leaf garden salad with house vinaigrette 
Baby potato salad, seeded mustard mayonnaise 

Desserts (Select 2) 
Traditional Christmas pudding with brandy custard  

Warm apple, rhubarb and ginger crumble with vanilla custard  
Dark chocolate and mixed berry cheesecake 

Traditional mince pies 

$59.90 per person including tea and coffee 

Christmas Buffet 



Glass of sparkling on arrival 

Cold Selection 

Marinated feta wrapped in prosciutto 

Smoked salmon blinis with creme fraiche 

Mini goats cheese quiche 

Sweet chilli and lime glazed prawn 

Mini rustic bruschetta 

Hot Selection 

Brie and cranberry croque monsieur 

Chicken satay sticks 

Homemade sausage rolls with tomato chutney 

Seafood money bags with chilli dipping sauce 

Mini yorkshire pud with turkey, stuffing and cranberry 

Christmas truffles to finish 

$35 per person 

Christmas Canapés  


