
C H R I S T M A S
F U N C T I O N
P A C K A G E S

2 0 2 0



C H R I S T M A S
P A C K A G E S

ROOM SERVICE FEE $150 (MONDAY – THURSDAY)
$250 (FRIDAY & SATURDAY NIGHTS)

T W O  C O U R S E  $ 4 2 P P
T H R E E  C O U R S E  $ 5 2 P P

A L L  P A C K A G E S  I N C L U D E :
B O N  B O N S  |   B L A C K  O R  W H I T E  L I N E N  |  C E N T R E  P I E C E   |  B R E A D  R O L L  &  B U T T E R

ENTRÉE
Soup of the Day (v,gf)

Smoked Salmon and Asparagus Salad with Lemon Dressing

Warm Caramelised Onion, Leek and Goats Cheese Tart served with a rocket and Cherry Tomato Salad (v)

Antipasto Plate of Salami, Prosciutto, Olives, Feta Cheese and Marinated Vegetables

Deconstructed prawn cocktail (gf)

Thai Beef Salad with Crispy Noodles & Nam Jim Dressing



C H R I S T M A S
P A C K A G E S

MAIN
Roast turkey with roasted vegetables, pork and walnut stuffing, chipolata sausages & cranberry jus

Oven roasted duck breast finished with a orange and honey sauce and served with 
mash potatoes (g/f)

Oven roasted chicken breast served with sweet potato mash. Finished with a white wine and tarragon
sauce

Chargrilled medium 200g Angus grain-fed rump, finished with a red wine jus and served with truffle
mashed potato and steamed asparagus spears (gf)

Oven Roasted Atlantic Salmon finished with a tomato and caper salsa and served with pea mash and
carrot crisps (gf)

Char grilled pork steak served with chive and potato mash and finished with an apple
sauce and jus (g/f)

A L L  P A C K A G E S  I N C L U D E :
B O N  B O N S  |   B L A C K  O R  W H I T E  L I N E N  |  C E N T R E  P I E C E   |  B R E A D  R O L L  &  B U T T E R

Ratatouille stuffed field mushroom finished with provolone cheese and served on a bed of wilted spinach
and roasted potato (v, gf)



C H R I S T M A S
P A C K A G E S

DESSERT

ADDITIONAL

Traditional plum pudding with warm brandy custard

Sticky date pudding with toffee sauce and Chantilly cream

Warm chocolate brownie with chocolate sauce and berry coulis

French citrus tart filled with a citrus crème with berry coulis

Blueberry or raspberry cheesecake served with cream and berry coulis

Orange/almond cake (GF, DF)

A L L  P A C K A G E S  I N C L U D E :
B O N  B O N S  |   B L A C K  O R  W H I T E  L I N E N  |  C E N T R E  P I E C E   |  B R E A D  R O L L  &  B U T T E R

Self-Serve tea and coffee station

Cheese Platter $75/table
Selection of Cheese with grapes, Dried Fruit and

Water Crackers

Fresh Seasonal Fruit Platter $65/table
Water Melon, Rock melon, Honey Dew melon,

Pineapple, Grapes and Strawberries (GF)


