


 

Christmas Function Menu 2011 
 

$20 per person 

 

Main 

 

Roast loin of pork with apricot and walnut stuffing served with cherry syrup 

or 

Slow roasted sage salted chicken with lemon and parsley 

All mains are served with seasoned roast vegetables, gravy & a crusty bread roll 

 

Dessert 

 

Christmas pudding with brandy custard and cream 

 

 

Table decorated with Christmas Bon Bons 

 

 

Minimum 20 people 

 



 

Christmas Function Menu 2011 
 

$30 per person 

 

Entree 

Antipasto Platter: Ham, cured meats, olives, char gilled capsicum, semi dried tomatoes, buffalo 
mozzarella and toasted Turkish and sour dough. 

 

Main 

A choice of 2 for alternate meals 

Chai infused baked ham with a cider and honey glaze 

Roast loin of pork with apple walnut and apricot stuffing, served with cherry syrup 

Slow roasted sage salted chicken with lemon and parsley  

All mains are served with seasoned roast vegetables, gravy and a crusty bread roll 

 

Dessert 

Christmas pudding with brandy custard and cream 

Baked passionfruit cheese cake 

 

Table decorated with Christmas Bon Bons 

 

Minimum 20 people 



 

Christmas Function Menu 2011 
$45 per person 

Entree 

Antipasto Platter: Ham, cured meats, olives, char gilled capsicum, semi dried tomatoes, buffalo 
mozzarella and toasted Turkish and sour dough 

and 

Cold seafood platter: Fresh South Coast oysters topped with cucumber and tomato salsa, smoked 
salmon and a prawn cocktail 

 

Main 

A choice of 2 for alternate meals 

Chai infused baked ham with an apple cider and honey glaze 

Roast loin of pork with apple walnut and apricot stuffing served, with cherry syrup 

Slow roasted sage salted chicken with lemon & parsley 

Cajun spiced salmon fillet with pear, rocket and fennel salad 

All mains (except salmon) are served with seasoned roast vegetables, gravy and a crusty bread roll 

 

Dessert 

A choice of 2 for alternate meals 

Christmas pudding with brandy custard 

Individual pavlova topped with fresh summer fruit  

Baked passionfruit cheese cake 

 

Table decorated with Christmas Bon Bons 

Minimum 20 people 



 

Christmas Function Menu 2011 
$65 per person 

Entree 

Antipasto Platter: Ham, cured meats, olives, char gilled capsicum, semi dried tomatoes, buffalo 
mozzarella and toasted Turkish and sour dough 

and 

Hot & Cold seafood platter: Fresh South Coast oysters topped with cucumber and tomato salsa, 
smoked salmon, prawn cocktail, bugs, salt and 3 pepper squid, and chilli mussels 

 

Main 

A choice of 3 for alternate meals 

Chai infused baked ham with a cider and honey glaze 

Roast loin of pork with apple walnut and apricot stuffing served, with cherry syrup 

Slow roasted sage salted chicken with lemon and parsley 

Cajun spiced salmon fillet with pear, rocket and fennel salad 

All mains (except salmon) are served with seasoned roast vegetables gravy and a crusty bread roll 

 

Dessert 

A choice of 2 for alternate meals 

Christmas pudding with brandy custard 

White chocolate pannacotta with coffee cream and fresh raspberries 

Individual pavlova topped with fresh summer fruit 

Chocolate mille feuille with spiced berries 

 

Table decorated with Christmas Bon Bons 

Minimum 20 people 
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