Christmas Menu 2019
Bronze Buffet | $44.50PP

Excludes GST | Minimum of 30 people
Carvery
Ÿ Cola, maple & mustard glazed ham on the bone
Hot Dishes
Ÿ Tuscan chicken scaloppini with sundried tomato & garlic cream sauce
Ÿ Balsamic braised lamb shank pieces in a thick gravy with root vegetable
Ÿ Sweet & sour tofu stir fry
Accompanied by
Ÿ Smoked garlic, chive & butter roasted potatoes
Ÿ Crunchy steamed vegetables served with black pepper hollandaise
Ÿ Aromatic rice pilaf
Ÿ Freshly baked dinner roll served with butter
Salads
Ÿ Buckwheat and broad bean salad with lime dressing
Ÿ Thai style vegetable noodle salad
Ÿ Garden green leaves, tomato, cucumber, capsicum, snow pea sprouts with italian dressing
Desserts
Ÿ Pavlova topped with whipped cream, berries & lemon curd
Ÿ Vanilla bean icecream drizzled with passionfruit syrup
Ÿ Seasonal rainbow fruit salad sprinkled with poppy seed
ALL DIETARY REQUIREMENTS CAN BE CATERED FOR, PLEASE ADVISE WHEN BOOKING. PLEASE PRE-ORDER
YOUR MENU CHOICES AT LEAST 14 DAYS IN ADVANCE.

Silver Buffet | $49.50PP

Excludes GST | Minimum of 30 people
Cold Platter
Ÿ Grilled soy brown sugar salmon ﬁllet
From the BBQ
Ÿ Greek style grilled marinated lamb chops
Ÿ Beef rissoles with caramelised onion
Ÿ Smokey gochujang marinated chicken drumsticks
Ÿ Cheesy pork kransky sausages
Accompanied by
Ÿ Smoked garlic, chive & butter roasted potatoes
Ÿ Crunchy steamed vegetables served with black pepper hollandaise
Ÿ Aromatic rice pilaf
Ÿ Sweet & sour tofu stir fry
Ÿ Freshly baked dinner roll served with butter
Salads
Ÿ Buckwheat and broad bean salad with lime dressing
Ÿ Thai style vegetable noodle salad
Ÿ Garden green leaves, tomato, cucumber, capsicum, snow pea sprouts with italian dressing
Desserts
Ÿ Pavlova topped with whipped cream, berries & lemon curd
Ÿ Vanilla bean icecream drizzled with passionfruit syrup
Ÿ Seasonal rainbow fruit salad sprinkled with poppy seed
Ÿ Gingerbread cheesecake truﬄe layered with cherry ﬁlling
ALL DIETARY REQUIREMENTS CAN BE CATERED FOR, PLEASE ADVISE WHEN BOOKING. PLEASE PRE-ORDER
YOUR MENU CHOICES AT LEAST 14 DAYS IN ADVANCE.

Gold Buffet | $57.50PP

Excludes GST | Minimum of 30 people

Seafood Platter
Ÿ Half shell rock oysters with lemon wedges served on crushed ice
Ÿ Grilled soy brown sugar salmon ﬁllet
Carvery
Ÿ Cola, maple & mustard glazed ham on the bone
Ÿ Rosemary, garlic & red wine marinated sirloin
Hot Dish
Ÿ Tuscan chicken scaloppini with sundried tomato & garlic cream sauce
Ÿ Balsamic braised lamb shank pieces in a thick gravy with root vegetable
Ÿ Sweet & sour tofu stir fry
Accompanied by
Ÿ Smoked garlic, chive & butter roasted potatoes
Ÿ Crunchy steamed vegetables served with black pepper hollandaise
Ÿ Aromatic rice pilaf
Ÿ Freshly baked dinner roll served with butter
Salads
Ÿ Buckwheat and broad bean salad with lime dressing
Ÿ Thai style vegetable noodle salad
Ÿ Garden green leaves, tomato, cucumber, capsicum, snow pea sprouts with italian dressing
Desserts
Ÿ Pavlova topped with whipped cream, berries & lemon curd
Ÿ Vanilla bean icecream drizzled with passionfruit syrup
Ÿ Seasonal rainbow fruit salad sprinkled with poppy seed
Ÿ Gingerbread cheesecake truﬄe layered with cherry ﬁlling
ALL DIETARY REQUIREMENTS CAN BE CATERED FOR, PLEASE ADVISE WHEN BOOKING. PLEASE PRE-ORDER
YOUR MENU CHOICES AT LEAST 14 DAYS IN ADVANCE.

