
at Sails...CELEBRATE



Cabana Christmas
7 Canapes (Bay selection)

Arrival drink – beer or bubbles

from $42 per person

Hamptons & Holly
7 Canapes  (Bay Selection)

Grazing Station

Arrival drink – select beer or bubbles

from $57 per person

Bayfront Graze
7 Canapes (Bay Selection)

Grazing Station

Cocktail on arrival

Arrival drink – select beer or bubbles

from $72 per person

Christmas Carnival
7  Canapes (Bay Selection)

1 Live Interactive Food Cart Station

Arrival drink – beer or bubbles

from $84 per person

 All the Bells
Two course alternate serve crafted meal

from $76 per person

Arrival drink – beer or bubbles $7pp

CHRISTMAS PACKAGES

Christmas    SAILS  PORT MACQUARIE  by Rydges

Add a two hour beverage package from $29 per person

Add a three hour beverage package from $35 per person

Add a four Hour beverage package from $41 per person

Upgrade your canapes menu selections - speak to our events coordinator.



Grazing Station
Charcutrie, cured meats, roasted vegetables, cheese, selection 

of bread and crackers

$15 per person (based on a minimum of 30 guests)

Amazing Grazing Station 

Charcutrie, air dried, cured and smoked meats, roasted grilled 

vegetables, marinated olives selection of dips, handmade breads 

and lavosh, international selection of cheese, selection of dried 

fruits

$25 per person (based on a minimum of 30 guests)

Elegant grazing station
Charcutrie, air dried, cured and smoked meat and seafood, local 

grilled and pickled vegetables, marinated local olives, house 

made dips, handmade bread and lavosh, international cheese 

selection, selection of carved and dried fruits, petit fours and 

hand made chocolate truffl  es

$35 (based on a minimum of 30 guests)

Christmas    SAILS  PORT MACQUARIE  by Rydges



Christmas    SAILS  PORT MACQUARIE  by Rydges

Substantial selection
Chicken karaage slider tonkatsu aioli, wombok slaw

Wild mushroom risotto, lemon zest, pecorino (GF, V)

Handmade Chinese dumplings yum cha style, chilli soy (DF)

Cognac prawn and crab cocktail cone (GF)

Double cheese burger slider, pickles, ketchup,

American mustard, cheese

Fried loligo squid, chilli salt, lemon aioli

$9 per item

Sweet selection
Snickers ice cream, salted caramel, peanuts (V, GF)

Mango and coconut mini trifl e cups (V, DF)

Flavoured mini lamingtons, apple, raspberry, lemon, mango, chocolate

Boutique petit fours

Handmade single origin chocolates

Tartlet, apple blueberry crumble, (GF, DF, Vegan)

$5 per item

Oyster bar
Locally sourced and award winning oysters from our world famous oyster 

region, farmed in the pristine waters of the Hastings estuary & Wallis Lake.

Freshly shucked oysters, rock salt, lemons, accompanied house made 

sauce.

Chimichurri (gf)

White mignonette (gf)

Ginger, chilli, soy

$15 per person (Based on 30 guests)



Cold selection
Mashed pea, Persian feta, lemon (V, GF)

Tomato and pesto tart, baby basil (V) 

Duck rillettes on toasted brioche, baby cress

Capsicum and chorizo gazpacho shooter (GF)

Pumpkin, pine nut, ashed goat’s cheese tartlet (V)

Char sui pork, hoi sin asian crepe (DF)

Crab, chilli, avocado, chilli, coriander, charcoal tart

Rare beef, braised onion jam, onion sprouts (GF)

Sesame seared tuna, white soy foam, coriander (DF)

$5 per item

Hot Selection
Stuff ed Moroccan pumpkin fl ower (V,DF)

Tomato, boccocini arancini balls, pesto aioli (V)

Peking duck boa, Asian slaw, hoisin aioli

Chicken tortellini, brown tarragon butter

Barramundi spring roll, nuoc cham

Beef kofta za’atar, coriander yoghurt

Seared crab cake chilli jam young coriander

Portuguese tartlet, chorizo and spinach

Lamb madras samosa chaas yoghurt

$5 per item

Christmas    SAILS  PORT MACQUARIE  by Rydges



 (minimum 20 guests)

Entrée
Artisan breads and gourmet butter to share

Bresaola, truffl  e emulsion, iceberg radish, pecorino (gf)

Butternut squash and goats curd ravioli, brown sage butter, cress (v)

Slow cooked pork belly, marinated cucumber, mustard miso (df)

Compressed lamb shoulder, confi t lamb belly, minted pea puree, rosemary essence (gf)

Tequila, lime sugar cured barramundi, cucumber, chilli, fi nger lime, coriander, wild rice (gf, df)

Textures of beetroot, ashed chevre, smoked hazelnut, sorrel (v, gf)

Smoked duck, Valencia orange, walnuts, lovage, rhubarb

Silken tofu, cucumber, daikon, tosaka, ponzu, mango, sesame (v, df)

Mains
Served with 2 shared sides to each table

Zucchini, cherry tomato, boccocini, saff ron tagliatelle, basil (v)

Corn-fed organic chicken, soft polenta, asparagus, shitake, chicken & truffl  e sauce

Rosemary baked lamb rack (3), salt baked celeriac, green beans, black garlic reduction

Korean style wagyu rump cap, butter lettuce, kimchi, sesame

Seared salmon, asparagus, cumquat and mandarin buerre blanc, black mussels

Soft herb & mustard tenderloin, parsnip, carrots, asparagus

Wild mushroom risotto, lemon zest, black truffl  e, pecorino (v, gf)

Harissa baked king fi sh, blackened caulifl ower, braised leek (gf, df)

Desserts
Mango, coconut charlotte, mango puree, coconut crumb, charred mango

Strawberry, meringue, curd, almond, strawberry sorbet, strawberry snow, white chocolate, 

lemon balm (gf)

Nutella mousse cake, chocolate, hazelnut ice-cream

Sticky date pudding, salted caramel, gold dusted chocolate soil, white chocolate ice-cream

Crème Catalina, apple, blueberries, sweet biscuit croutons

Citrus eton mess, almond cake, orange, lemon, mandarin, mint, elderfl ower (gf)

Stewed apples, walnuts, maple, whipped coconut (gf, df, v)

Two course $69 per person  Three course $79 per person



Standard Beverage Package
1hr $23pp /  2hr $29pp / 3hr $35pp / 4hr $41pp

Angove Chalk Hill Blue NV Bubbles

Angove Chalk Hill Blue Semillion Sauvignon Blanc

Angove Chalk Hill Blue Colombard Chardonnay

Angove Chalk Hill Blue Shiraz Cabernet

Angove Chalk Hill Blue Cabernet Merlot

Bottled Beer: Tooheys New, Tooheys Old,

Hahn Light, XXXX Gold

Tap Beer: XXXX Summer Larger, XXXX Gold,

Iron Jack, Hahn Super Dry

Soft Drink and Juices

Premium Beverage Package
1hr $30pp /  2hr $36pp / 3hr $42pp / 4hr $47pp

Tyrrell’s Moore’s Creek Sparkling

Tyrrell’s Moore’s Creek Chardonnay

Tyrrell’s Moore’s Creek Sauvignon Blanc

Tyrrell’s Moore’s Creek Shiraz

Tyrrell’s Moore’s Creek Cabernet Sauvignon

Bottled Beer: Tooheys New, Tooheys Old,

Hahn Light, XXXX Gold

Tap Beer: James Squires 150 Lashes Pale Ale

James Squires Orchid Crush Cider, XXXX Summer Larger,

XXXX Gold, Iron Jack, Hahn Super Dry

Soft Drink and Juices

Add a cocktail from $15 per person



Kate Wood-Foye. Area Director of Sales & Marketing Phone. 0404 125 633   Email. kate_woodfoye@evt.com

Louise Varapodio. Conference & Events Coordinator Phone. 02 6589 5166   Email. louise_varapodio@evt.com

20 Park Street, Port Macquarie Australia (on the Marina)   www.sailsportmacquarie.com.au


