
Christmas Functions
 ALTERNATE DROP
2 COURSE $52  |  3 COURSE $65 

PER PERSON

Entree
 

 Duck breast and egg noodle salad with Ashbolt elderberry dressing
 

Curried Tasmanian scallops, puff pastry and asparagus
 

Smoked chicken breast, served with marinated vegetable salad and cranberry dressing
 

Tasmanian seafood Pate with warm crusted bread
 

Main Courses
 

Roast turkey roulade with ham, oven baked root vegetable, gratin potatoes, bacon and cranberry stuffing
 

Individual Turkey and ham wellington, Hassel back potato, honey roasted carrots and parsnips, 
served with cranberry gravy

 

Whiskey, honey and mustard glazed ham served with oven roasted potatoes and vegetables, 
with mustard gravy

 

Pan seared local fish, crushed potatoes and vegetable caponata
 

Tasmanian salmon, spiced chick pea puree, asparagus, carrots and chermoula
 

Medium roasted Cape Grim scotch fillet with old fashioned Diane sauce, Roasted caraway 
potatoes and roasted vegetables

 

Dessert
 

Warm Christmas pudding with brandy custard, double cream, summer berry relish & gingerbread spice
 

Pavlova with seasonal berries and vanilla cream drizzled with berry coulis
 

Semifreddo Christmas cake, toasted panettone and cherry compote
 

Blueberry, mango and Nutella trifle
 

ANTIPASTO UPGRADE | $21 PP or $5 PP instead of ENTREE 
 

Smoked Tasmanian salmon, prosciutto, double smoked ham, Tasmanian oysters with vinaigrette & marinated grilled vegetables
OR

Tomato arancini, tender pork belly and applesauce & Cajun spiced prawns



Christmas Functions
 BUFFET MENU

$75 PER PERSON 
MINIMUM 20 PEOPLE

 
Antipasto

Smoked Tasmanian salmon, prosciutto, ham and marinaded olives 
Ceviche of Tasmanian scallops

Freshly shucked oysters and tiger prawns on ice
Traditional shrimp cocktail

Grilled asparagus topped with eggs and Thousand Island dressing
Vegetable salad with sour cream dressing 

Assortment of condiments
Freshly baked bread

 
Main

Roast turkey roulade, bacon and cranberry stuffing 
Medium roasted scotch fillet with traditional sauce Diane 

Whiskey honey and mustard glazed ham, served with gravy
Pan seared local fish topped with almond crust and lemon butter sauce

Gratin potatoes
Oven baked root vegetable

 
Dessert

Warm Christmas pudding with brandy custard, double cream, summer berry relish 
and gingerbread spice

Pavlova with seasonal berries and vanilla cream drizzled with berry coulis 
Chocolate ripple cake 

Assortment of sweet slices and cakes 
Tasmanian cheese platter and dried fruits and crackers

Fruit mince pies
 

Freshly brewed tea and coffee 
 


