
Christmas 2018 
SET MENU 

2 COURSE - $49  |  3 COURSE - $59 

Entrée
Tasmanian smoked salmon salad,

Lemon myrtle dressing, beetroot creme fraiche

Homemade corn chips  

Or 
 

Confit of duck, parpadelle vegetable, 

thai mint and vanilla dressing

Main
Oven roasted turkey breast, dried fruit and nut stuffing

Rosted potatoes, spiced vegetable

Cranberry jus   

Or 
 

Honey and clove glazed ham 

Potatoes with caraway and whole grain mustard 

Roasted vegetables, gravy 

Dessert
Traditional Christmas pudding, brandy custard   

Or 
 

Pavlova with Ashgrove cream, 
macerated berries



Christmas Day 
BUFFET 

$152 ADULTS  |  $75 KIDS 

Freshly baked bread basket, olives balsamic glaze and butter

Freshly shucked Tasmanian oysters, vinaigarette

Tiger prawns and cocktail sauce

Smoked Tasmanian salmon horseradish salsa

Antipasto grilled vegetables, proscuitto, and salami

House pickled flathead

Octopus and coriander salad

Salads
BBQ Corn, heirloom tomatoes, grilled haloumi and sweet chilli salsa

Garden salad and white balsamic dressing

Asparagus and egg salad, thousand island dressing

Roasted pumpkin, beetroot, quinoa and crumbled feta

Hot
Oven roasted turkey, dried fruit and nut stuffing, cranberry jus

Honey, clove and wiskey glazed ham, mustard pickles

Medium roasted scotch fillet, condiments

Vegetarian paella with vegetable tagliatelle

Trevalla topped with a herb crust, lemon myrtle sauce

Gratin potatoes and whole grain mustard

Spiced oven roasted vegetable

Dessert
Traditional christmas pudding, brandy custard

Assorted cakes, tarts and sweets, churros and nutella sauce

Fruit mince pies

Tasmanian selection of cheeses, fruit salami,  maltbread and crackers

Sliced fruits and berries



Christmas function 
BUFFET 

$45 

Entrée
Antipasto grilled vegetables, proscuitto, salami double smoked ham

Cherry tomato, Bocconcini and basil salad

Garden salad and white balsamic dressing

Roasted pumpkin, beetroot, quinoa and crumbled feta

Freshly baked bread rolls and butter

Hot
Oven roasted turkey, dried fruit and nut stuffing, cranberry jus

Honey and clove glazed ham, mustard pickles

Saffron risotto with vegetable tagliatelle

Tasmanian salmon topped with a herb crust, lemon myrtle sauce

Roasted potatoes, caraway and whole grain mustard

Spiced roasted vegetable

Dessert
Traditional Christmas pudding, brandy custard,

lemon and raspberry trifle

Fruit mince pies

Tasmanian selection of cheeses, fruit salami,  malt bread and crackers

Sliced fruits and berries



Christmas function 
SEAFOOD BUFFET 

$52 WITH GLASS OF CHAMPAGNE ON ARRIVAL 

Smoked Tasmanian salmon horseradish salsa

Antipasto grilled vegetables, proscuitto, salami double smoked ham

Tiger prawns and cocktail sauce

Cherry tomato, Bononcini and basil salad

Garden salad and white balsamic dressing

Roasted pumpkin, beetroot, quinoa and crumbled feta

Seafood salad 

Hot
Oven roasted turkey, dried fruit and nut stuffing, cranberry jus

Medium roasted scotch fillet, condiments

Trevalla topped with a herb crust, lemon myrtle sauce

Vegetarian paella with vegetable tagliatelle

Roasted potatoes, caraway and whole grain mustard

Spiced roasted vegetable

Dessert
Traditional christmas pudding, brandy custard, lemon and raspberry trifle

Assorted tarts and cakes

Sliced fruits and berries,

Selection of tasmanian cheese, fruit salami, 
malt bread and crackers

Fruit mince pies



Christmas 
PLATTERS 

All below prices are per platter

COOKIES - $50
Fresh baked cookies, choc chip, Anzac, apricot & almond

DIPS - $40
A Selection of crisps, crudities’, breads, 

pumpkin hummus, beetroot tzatziki

ANTI PASTO - $100
Grilled vegetables, cheeses, smoked & 

cured meats, breads, pickles

CALIFORNIA ROLLS - $70
A selection of chicken, salmon, 

vegetarian California rolls,

wasabi, ponzu

LOCAL SEAFOOD - $110
A selection of local fresh, 

pickled & smoked seafoods,

accompaniments

CHEESE - $110
Selection local cheeses, quince paste, 

dried fruit, crisps



Christmas 
CANAPÉS 

4 x 1HR = $20  2HR = $30
6 x 1HR = $30  2HR = $40 

All below prices are per person

Cold
Rock oyster shooters, pickled ginger margarita (gf)

Assorted sushi, wasabi mayonnaise, tamari sauce (gf)(v)

Thai beef salad spoon (gf)

Mini nicoise salad, topped with huon smoked salmon

Pumpkin tart, feta, dukkah

Hot
Butter milk fried chicken, corn mayonnaise

Arranccini, capers and ashgrove cheese (v)

Beef satay skewers with satay dipping sauce (gf)

Prawn cutlets, chilli soy sauce

Salt and pepper squid, lime chilli tipping sauce

Pork belly, pickles (gf)

Spicy italian sausage roll, tomato candy


