
*Menu and Prices are subject to change 

 

 

 

 

STARTER 
A SELECTION OF BREADS AND DIPS TO SHARE 

 

 

MAINS 
PREMIUM SMOKED HAM  

With wholegrain mustard and jus, scallop potato, tomato provencale 

and seasonal vegetables 

 

ROAST TURKEY 

With onion and herb stuffing and cranberry sauce, scallop potato, 

tomato provencale and seasonal vegetables 

 

PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan 

and a pesto yoghurt dressing 

 

 

DESSERT 
MINI PAVLOVA 

With whipped cream, raspberry coulis and black doris plums 

 

TRADITIONAL CHRISTMAS PUDDING 

With brandy anglaise 

 

 

 

OPTIONAL EXTRAS INCLUDE 

Fruit board or cheese board at $3.00 per person 



*Menu and Prices are subject to change 

 

 

 

 

STARTER 
A SELECTION OF BREADS AND DIPS TO SHARE 

 

 

MAINS 
PREMIUM SMOKED HAM  

With wholegrain mustard and jus, scallop potato, tomato provencale 

and seasonal vegetables 

 

ROAST TURKEY 

With onion and herb stuffing and cranberry sauce, scallop potato, 

tomato provencale and seasonal vegetables 

 

PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan 

and a pesto yoghurt dressing 

 

 

DESSERT 
MINI PAVLOVA 

With whipped cream, raspberry coulis and black doris plums 

 

TRADITIONAL CHRISTMAS PUDDING 

With brandy anglaise 

 

BLACK FOREST GATEAU 

With cream chantilly 

 

 

 

OPTIONAL EXTRAS INCLUDE 

Fruit board or cheese board at $3.00 per person 



*Menu and Prices are subject to change 

 

 

 

 

ENTRÉE 
SALMON NICOISE 

With cured salmon, gourmet potatoes, green beans, tomato, black 

olives and lemon mayo 

 

HOMEMADE SOUP OF THE DAY 

Served with chunky organic bread 

 

 

MAINS 
PREMIUM SMOKED HAM  

With wholegrain mustard and jus, scallop potato, tomato provencale 

and seasonal vegetables 

 

ROAST TURKEY 

With onion and herb stuffing and cranberry sauce, scallop potato, 

tomato provencale and seasonal vegetables 

 

PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan 

and a pesto yoghurt dressing 

 

 

DESSERT 
MINI PAVLOVA 

With whipped cream, raspberry coulis and black doris plums 

 

TRADITIONAL CHRISTMAS PUDDING 

With brandy anglaise 

 

BLACK FOREST GATEAU 

With cream chantilly 

 

 

 

OPTIONAL EXTRAS INCLUDE 

Fruit board or cheese board at $3.00 per person 

 

 

 

 



*Menu and Prices are subject to change 

 

 

 

 

STARTER 
ANTIPASTO PLATTERS TO SHARE 

A selection of cold meats, cheese, pate, olives, homemade dips, 

seafood and other classic Mediterranean fare, served with crackers 

and chunky organic bread 

 

 

ENTRÉE 
SALMON NICOISE 

With cured salmon, gourmet potatoes, green beans, tomato, black 

olives and lemon mayo 

 

HOMEMADE SOUP OF THE DAY 

Served with chunky organic bread 

 

 

MAINS 
PREMIUM SMOKED HAM  

With wholegrain mustard and jus, scallop potato, tomato provencale 

and seasonal vegetables 

 

ROAST TURKEY 

With onion and herb stuffing and cranberry sauce, scallop potato, 

tomato provencale and seasonal vegetables 

 

PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan 

and a pesto yoghurt dressing 

 

 

DESSERT 
MINI PAVLOVA 

With whipped cream, raspberry coulis and black doris plums 

 

TRADITIONAL CHRISTMAS PUDDING 

With brandy anglaise 

 

BLACK FOREST GATEAU 

With cream Chantilly 


