Christmas Function Menu

Canapés

Seaside Platter - $60
Salt & Pepper Squid, Beer Battered Fish Pieces, Garlic Prawn
Twisters, Satay Chicken Skewers, Thai Fish Balls

Party Platter - $45
Gourmet Mini Pies, Sausage Rolls,
Quiche, Wedges, Spring Rolls & Samosas with Dipping Sauces

Cheese and Fruit Platter - $65.00
Selection of 3 Australian Cheeses and Seasonal Queensland fruit
served with a selection of nuts and crackers.

The above platters are suitable as a light snack for 10 guests.



Menu 1

2 Courses, 2 Options $32.00 per person
3 Courses, 2 Options $40.00 per person

Entrees
Salt and Pepper Squid

Or
Cajun Chicken Caesar

Or
Bruschetta

Main Meals

Oven baked fish
Served with hand cut chips and buttered greens

Or

Grilled chicken breast
Served with sweet mash and greens topped with a creamy mushroom
sauce

Or

200gr Rump
Served with chips, salad and with gravy

Desserts

Fresh fruit Pavlova
Served with a passion fruit

Or
Baked Cheesecake
Served with mixed berry compote and cream

Or

Warm Chocolate Mud Cake
Served with a rich Chocolate Sauce and Vanilla Ice-cream



Menu 2

2 Courses, 2 Options $36.00 per person
3 Courses, 2 Options $45.00 per person

Entrees

Salt and Pepper Squid

Or

Cajun Chicken Caesar

Warm Moroccan Spiced Lamb
With a salad of roast capsicum, semi dried tomato and roast pumpkin

Or
Bruschetta
Or

Spinach and Ricotta
with Roast Pumpkin and Pinenut sauce

Main Meals

Grilled Chicken Breast filled with Spinach and Roast Capsicum
Served with sweet mash and a pesto cream sauce

Or

Barramundi topped with herb and citrus crust
Served with golden chips and salad — beurre blanc

Or

Grilled Rump Mignon
Served with garlic mash, beans topped with grilled mushroom and jus

Or

Grilled Pork Medallions
Served with Roast Pumpkin and pea risotto and jus

Desserts

Fresh fruit Pavlova
Served with a passion fruit



Or

Baked Cheesecake
Served with mixed berry compote and cream

Or

Warm Chocolate Mud Cake
Served with a rich Chocolate Sauce and Vanilla Ice-cream

Christmas Function Conditions

+* Minimum number of 20 people required.

% Menus and indicative numbers must be advised 7 days in advance
+ Dietary requirements need to be notified at the time of menu confirmation
+ Final guest numbers must be confirmed 2 days prior to the event

«» All meals will be alternate drop



