
BREADS & DIPS TO START

MAIN COURSE  

+ Roasted bronze turkey breast with chestnut stuffing,
orange & cranberry relish, & traditional trimmings

 +Whole roasted Thousand Guineas Pure Australian
shorthorn, garlic & thyme roasted potatoes, roasted vegetables &
red wine jus [gf]

+ Pan roasted Atlantic Salmon, with avocado & cucumber salad,
kipfler potatoes & burnt orange vinaigrette

DESSERT  

+ Christmas pudding with brandy cream
 
+ Mango & passionfruit pavlova
 
+ Dark chocolate marquis with chocolate sauce & dollop cream

++vegetarian/dietary alternative available

2 hour drinks package               $29pp
3 hour drinks package               $36pp

+ Dal Zotto Pucino Prosecco, King Valley, VIC
+ Mojo Sauvignon Blanc, Marlborough, NZ
+ Dal Zotto Pinot Grigio, King Valley, VIC
+ Amelia Park Trellis Cabernet Merlot, Margaret River,
WA

+ Garden Room draught, Pure blonde, Cascade Light

+ Soft drinks, sparkling mineral water & juice

christmas
GROUP MENU - $46.50pp

Minimum 20 guests. Menus available 

Monday-Friday [weekends on request]

[served alternate drop - please select 2]

WHY NOT ADD SOME FESTIVE CHEER? 
BEVERAGE PACKAGES AVAILABLE

[served alternate drop - please select 2]


