
C H R I S T M A S  F U N C T I O N S



2 -3  COURSE  SET

Oven roasted Duck, special fried rice, elderberry and five spice dressing

Tasmanian scallops, avocado and mango salad served with curry dressing

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

Seafood salad with cos lettuce, buttermilk and herb dressing, served in a pastry 
shell

Entrée   (select two of the following for alternate drop)

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

Dessert   (select two of the following for alternate drop)

Roast turkey, 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, oven roasted potatoes and vegetables 
served with sweet and sour gravy

Pan seared local fish, crushed potatoes and caponata vegetable

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

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

Main   (select two of the following for alternate drop)

FROM $52PP
$52 includes 2 courses
$61 includes 3 courses



TABLE  BUFFET

Smoked Tasmanian salmon, prosciutto and melon

Freshly shucked oysters and tiger prawns on ice

Marinated fish fillet

Grilled asparagus topped with eggs and thousand Island dressing

Cold Entrée

FROM $62PP
Minimum 20 people

Sticky pork belly and apple slaw, sweet potato and pumpkin tart

Curried scallops in puff pastry, chicken wings and sweet and sour sauce

Hot Entrée

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

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

Pan seared local fish, crushed potatoes and caponata vegetable

Main Platter

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

Pavlova with seasonal berries and vanilla cream drizzled with berry 
coulis

Tasmanian cheese platter and dried fruits and crackers 

Fruit mince pies

Dessert



ANTIPASTO ADD  ON

Smoked Tasmanian salmon, prosciutto and melon

Marinated fish fillet

Freshly shucked oysters and oysters

Grilled asparagus, eggs and Thousand Island dressing

Cold

$21PP
In addition to package price

Sticky pork belly and apple slaw, sweet potato and pumpkin tart,                    
curried scallops in puff pastry, lamb

Hot
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