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$135 PER PERSON

4 Course, Includes Each Bottle of Wine Per 2 Guest
On Arrivals
Baked Bread Roll & Butter Portions
Cold Seafood Plate — Sydney Rock Oysters , Cooked King
Prawns ,Salmon Rozette

Stlection sy Tty One Chitiée

Chicken Parcel ,Dressed Rocket, Bed of Pesto Cream
Beef Carpaccio, Shaved Parmesan ,Croutons,Dijonnaise
Spinach & Ricotta Ravioli Olives , Basil & Napolitana
Pan Seared Scallops truffle cauliflower ,bacon & Breadcrumbs

Selectton ofp Aoy ones Minss

Braised Slow Roast Scotch Cube Roll cooked to well done,
Dijon Crust
Fondant Potatoes, Dutch Carrots , Asparagus & Brandy
Mushroom sauce

Baked Turkey Breast, Honey Glazed Ham & Trimmings

Roast Seasoned Potatoes, Pumpkin ,Green Vegetables ,Red
Wine jus, Cranberry sauce
Whole Baby Snapper
Crispy Potato Rosti, Wilted Spinach, Gremolata
Risotto Verde with Avocado, pinenuts, sundried tomatoes,
creamy basil pesto

Stlectisn sfp Apy One Desenlis

Decorated Pavlova , Raspberry Compote
Warm baked Apple tart ,with Vanilla ice-cream ,Aged Port &

Mint
Xmas Sticky Fig & Date Pudding , Salted Caramel and Vanilla
lce-cream
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UNDER 12 ONLY S40 CHOICE
OF TWO COURSES & SOFT
DRINKS/JUICE
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@ Mini beef Nachos, Traditional beef bolognaise & Beans,
topped sour cream ,guacamole and salsa

./. Tempura Battered Barramundi, tartare and lemon
Panko crumbed chicken Tenderloin with Aioli
V Mac and Cheese

Selection sy Ty Ene Miains

)
” Scotch Fillet with Mash & Greens, Gravy

// Grilled Chicken Breast with Potato tart, Asparagus,
Z Creamy Mushroom

Stuffed Risotto Parcel & Ratatouille
Pan Fried Salmon with Chips & Salad

Selectisn sy Ty Gne Deserl

XMAS Pudding & Ice-Cream
Pavlova, Berry coulis




