
A LA CARTE 
CHRISTMAS

entréeS

MAINS

DESSERT

2-course meal, $48pp (Entrée/Main or Main/Dessert)
3-course meal, $58pp (Entrée/Main/Dessert)

Choose 2 from each course to be served alternate.
Tea and co�ee station/Bread rolls & butter included with the package.

Smoked Salmon (A)(GF)
with capers & spanish onion with honey & dijion mustard dressing

Antipasto Plate
cured meat, olives, semidried tomatoes, feta cheese & baguette

Tiger Prawns(A) & Oysters (A)(GF)
with capers & spanish onion with honey & dijion mustard dressing

Smoked Salmon Bruschetta (A)
diced tomatoes & onion, basil, fetta, olives, E.V & balsamic reduction

Herb Crusted Lamb Loin (250gms)
with roast potatoes, pumkin, seasonal vegetables & red wine jus

Choice of your Roast (Pork/Turkey/Lamb/Beef) (GF)
with roast potatoes, pumpkin, seasonal vegetables & gravy

Pan fried Barramundi Fillet (200gms) (A) (GF)
with roast potatoes, pumkin, seasonal vegetables & lemon butter sauce

Pan fried SalmonFillet (200gms) (A) (GF)
with roast potatoes, pumkin, seasonal vegetables & bearnaise sauce

Tiramisu
Plum Pudding

with warm custard sauce

Fruit Bowl
Chocolate/Caramel Mud Cake

with ice cream/fresh whipped cream

A - Australian  |  I - Imported  |  M - Mixed


