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C O N T A C T

I N T R O D U C T I O N

P l ann ing  a  Ch r i s tmas  i n  Ju l y  f o r

you r  s t a f f  member s  shou ld  be

ea s y .  

Our  menu  i s  pe r f e c t ,  o f f e r i ng  a

bu f f e t  s t y l e  menu  a s  we l l  a s  ho t

and  co ld  cock t a i l  op t i on s .  

I f  you  a r e  a f t e r  someth ing  more

fo rma l ,  why  no t  choose  ou r  s i t

down  op t i on .

P r i c e s  a r e  pe r  pe r son  f o r  Bu f f e t  &

S i t -Down  menu  wi th  a  min imum

of  1 0  gues t s .  

Cock ta i l  p r i c e s  a r e  pe r  i t em .  

30  p i ece s  pe r  i t em  min imum .

Con tac t  us  f o r  more  de ta i l s .
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BOARDROOM BUFFET

Roast Turkey Breast Stuffed with Bacon ,  Sage ,

Chestnuts & Red Currant Jus

 -

Prawn Zucchini & Tomato Kebab with Mango Salsa

-

Honey & Almond Roast Brussels Sprouts

-

Rosemary & Garlic Hasselback Potatoes

-

Roast Pumpkin ,  Tomato & Feta Cheese Salad

-

Steamed Orange & Ginger Sponge with 

Fruit Mince Cream

$31 PER PERSON 

BUFFET OPTION

MINIMUM 10 GUESTS



COCKTAIL  SUNDOWNER

HOT COCKTAIL ITEMS

Ndu j a  &  Ba s i l  P i z z a

S l ow  Coo k ed  Po r k  Be l l y  w i t h  App l e  Bu t t e r s c o t c h  S a u c e  (g f )
-

Pu l l e d  Be e f ,  Cau l i f l ow e r  Dah l  i n  C r i s p  Won t o n
-

Pumpk i n  &  F e t a  A r a n c i n i   w i t h  S i r a c h a  P i p e t t e  C r e am  ( v )

 S t e amed  C r a b  &  P i n k  G r a p e f r u i t  w i t h  G r e e n  Ch i l i  &  C r a c k e r
-

 Game  T e r r i n e  w i t h  Da t e  M i l l e  F e u i l l e
-

 P r awn  Co c k t a i l  Vo l -AU -V en t
-

Sh r e dd ed  Ch i c k e n ,  A sp a r a g u s  &  D i j o n  Canno l i

$3.00 PER ITEM

COLD COCKTAIL ITEMS

DESSERT COCKTAIL ITEMS 

 Ba i l e y s  Panna  Cot t a ,  Choco l a t e  Ganache  &  F ig  B i s co t t i
-

Min i  Mango  Jam  Doughnut s
-

Rhuba rb  &  Whi te  Choco l a t e  Foo l  Sho t s  (g f )



SIT-DOWN MENU

Entree

Roast Butternut Pumpkin & Sage Soup with Goats Curd Crouton 

Grilled Fillet Steak ,  Pressed Beef Cheek ,  Gratin Dauphinoise ,

 Honey Roast carrots & Cabernet Jus (gf)

-

Prosciutto wrapped Chicken Breast with Chestnut & Ham Stuffing ,  

Duck Fat Roast Potato ,  Steamed Greens & Port Wine Jus

-

Roast Pumpkin ,  Medley of Mushrooms ,  

ChestnutCream & Parsley Oil (v)

$50 PER PERSON
Minimum 10 Guests

Mains (choose one)

Dessert (Choose one)

Bailey 's Panna Cotta with Whipped Chocolate Ganache

-

Chocolate Mousse with Roast Coconut ,  Cherry Compote 

& Meringue Chards


