
 

 

CHRISTMAS MENU 2010 
 

ALTERNATE PLACE  
(Minimum 20 guests) 

Option #A 
 

$65 pp 

                                                                  To Begin 
 

 
Selection of breads & dips 

 
Mains 

 
* Grilled barramundi on choy sum, plum & soy dressing w/ an orange & asian garnish salad 

 
* Fillet Rossini atop buttered mash & toast w/ a forest mushroom sauce 

 
* Turkey breast stuffed w/ camembert & cranberries on roasted vegetables & a blue berry jus 

 
* Pork cutlet on a champ mash, white wine & dijon cream w/ spiced apple compote 

 
* Ratatouille fettuccine w/ a parmesan & wild rocket garnish salad 

 

Desserts 
 

* Caramel dacquoise w/ a kiwifruit coulis, strawberry & chantilly cream 
 

* Apple & blueberry crumble w/ vanilla bean ice cream 
 

* Cassata ice cream w/ a lavender glaze & chantilly cream 
 

* Plum pudding w/ a brandy custard, chantilly cream & strawberry  
 

 
Mains inclusive of 

 
Table sides of garden salads and roast chat potatoes 

 
Fresh brewed Tea and Coffee with chocolates 

 
 

(Please select your choice of two mains) 
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(Minimum 20 guests) 
Option #B 

 
$75pp 

                                                                      To Begin 
       

* Pumpkin, creamy blue cheese, honey roasted walnuts & frisee lettuce salad 
 

* Fresh & smoked salmon rillette w/ crostinis, mixed leaf salad & a lemon dill cream 
 

* Mini seafood cakes, honey soy glaze & topped w/ baby coriander (micro herbs) 
 

 
Mains 

 
* Grilled barramundi on choy sum, plum & soy dressing w/ an orange & asian garnish salad 

 
* Fillet Rossini atop buttered mash & toast w/ a forest mushroom sauce 

 
* Turkey breast stuffed w/ camembert & cranberries on roasted vegetables & a blue berry jus 

 
* Pork cutlet on a champ mash, white wine & dijon cream w/ spiced apple compote 

 
* Ratatouille fettuccine w/ a parmesan & wild rocket garnish salad 

 
 
 

Desserts 
 

* Caramel dacquoise w/ a kiwifruit coulis, strawberry & chantilly cream 
 

* Apple & blueberry crumble w/ vanilla bean ice cream 
 

* Cassata ice cream w/ a lavender glaze & chantilly cream 
 

* Plum pudding w/ a brandy custard, chantilly cream & strawberry  
 

 
Mains inclusive of 

 
Table sides of garden salads and roast chat potatoes 

 
Fresh brewed Tea and Coffee with chocolates 

(Please select your choice of two mains) 


