
Christmas Menu



CHRISTMAS
LUNCH-ON



OPTION #1

Selection of Freshly Baked Breads
Honey Glazed Ham with Apple Sauce GFO

Charcuterie & Cheese GFO

Creamy Potato Salad GFO VG

Sun Dried Tomatoes & Spinach Pesto Pasta VG

Mini Pavlovas with Berry Compote 

OPTION #2

Selection of Freshly Baked Breads
Honey Glazed Ham with Apple Sauce GFO

Turkey Meatballs with Cranberry Jelly
Watermelon Prosciutto & Fetta Skewers

Mini Cheese Balls (Pecan Nuts / Spring Onions)
Creamy Potato Salad GFO VG

Sun Dried Tomatoes & Spinach Pesto Pasta VG

Mini Pavlovas with Berry Compote 

 
Minimum 20 guests

Option #1
$20 per person

Option #2
$25 per person

Add Tea, Coffee, Iced Water & Juice
$5 per person

Packed in Biodegradable boxes ready to serve. 

Biodegradable plates & napkins are 
included.

Please ask if you require Gluten Free, Dairy Free, Vegan 
or Vegetarian



CHRISTMAS
CANAPE PLATTERS



Cherry Tomato, Fresh Basil & Feta Skewer GF VG

Watermelon Prosciutto & Fetta Skewers GF

Mini Cheese Balls (Pecan Nuts / Spring Onions) VG

Smoked Salmon, Creme Fraiche with Dill Blinis 

Roast Pork & Cranberry Bruschetta

Cranberry, Brie Cheese, Prosciutto Crostini with a Balsamic Glaze 

Turkey Meatballs with Cranberry Jelly

Pecan Nut, Blue Cheese & Onion Jam Crostini 

Scones with Cream and Jam 

Mini Pavlova with Berry Compote 

Mudcake & Strawberry Santa

 
Minimum 20 pieces per platter

one type of item per platter 

$80 per platter of 20 pieces

Packed in Biodegradable boxes ready to serve. 

Biodegradable plates & napkins are 
included.

Please ask if you require Gluten Free, Dairy Free, Vegan 
or Vegetarian



CHRISTMAS
BUFFET



MAINS
Roast Turkey with Cranberry Sauce GFO

Honey Glazed Ham with Apple Sauce GFO

Roasted Lamb Shoulder with Garlic, Rosemary & Jus GFO

Roasted Pork Belly with Apple Sauce GFO

Baked Barramundi with Basil, Fennel, Thyme, Garlic, Shallots, Orange & Cherry Tomato GFO

Fresh Local Prawns with Mustard Aoili GF

Fresh Local Oysters with Lemon GF

SIDES
Creamy Baked Potato with Crispy Bacon & Cheese GFO

Roasted Vegetable Medley VG GFO

Pesto Pasta with Cherry Tomatoes & Rockets
Roasted Pumpkin, Feta & Chickpea Salad VG GF

Roasted Beetroot with Toasted Walnut & Goat Cheese VG GF

Sweet Potato, Quinoa, Roasted Almond & Raisins VG GF

Grilled Chicken Caesar Salad, Parmesan & Garlic Croûtons 
Rocket, Dijon Mustard & Blue Cheese Salad V

Kidney Bean & Spanish Onion Salad VG GF

Kale, Pine Nut & Parmesan Salad V

DESSERTS
Pavlova with Fresh Cream & Berry Compote VG

Christmas Cake with Custart & Cherries VG

Assortment of Cakes & Tarts VG GFO

Minimum 50 guests

2 Mains | 3 Sides | 1 Dessert

$50 Per person

Serviced Event.

Everything required for service is included.

Staffing costs not included in price.

Please ask if you require Gluten Free, Dairy Free, Vegan 
or Vegetarian



CHRISTMAS
PLATED



STARTERS
Selection of Freshly Baked Breads

FIRST
Humpty Doo Barramundi Sashimi With Wasabi Mayo, Orange, Fresh Mint & Coriander GF

Lamb Arancini With Spicy Tomato Relish & Parmesan Reggiano VGO

Lemon & Pepper Calamari with Mustard Aoili
Cream of Tomato with Basil Pesto

SECOND
Turkey Roulade WIth Roast Root Vegetables & Cranberry Jus GFO

Local Barramundi Cooked with Cauliflower Puree, Green Beans & Tomato Salsa GFO

Honey Glazed Ham with Cripsy Apple Fennel Salad, Candied Walnuts & Honey
Braised Beef Cheek with Roasted Beetroot, Baby Kale, Salt Bush Dukkah, Hummus & Jus  GFO

Roast Cauliflower Steak With Thyme, Sweet Pickled Onions, Roasted Pinenuts & Red Wine Jus 
VG VO

THIRD
Lemon Meringue Tart With Berry Compote VG

Mud Cake, Chantilly Cream & Caramelised Strawberries VG

Minimum 50 guests

2 Course 
$65 Per person

3 Course 
$75 Per person

Alternate Drop
$5 per person

Serviced Event.

Everything required for service is included.

Staffing costs not included in price.

Please ask if you require Gluten Free, Dairy Free, Vegan 
or Vegetarian


