
CHRISTMAS

PLATTERS  
B r e w ’ d  H o t  P l a t t e rB r e w ’ d  H o t  P l a t t e r     gf* / df*  
Grilled steak, smoked lamb ribs, pulled 
pork, hummus, olives, toasted breads 
and salad   50

B r e w ’ d  B r e a d  &  D i p sB r e w ’ d  B r e a d  &  D i p s
Sourdough, wholegrain, pumpkin 
and capsicum rye bread, basil pesto, 
hummus, oil and a balsamic 
reduction   35

B r e w ’ d  C h e e s e  P l a t t e rB r e w ’ d  C h e e s e  P l a t t e r
Brie, gorgonzola, smoked cheddar, 
aged cheddar, marinated feta, 
selection of crackers, roasted 
garlic, crostini   45

M e d i t e r r a n e a n  S e l e c t i o nM e d i t e r r a n e a n  S e l e c t i o n
Sun dried tomatoes, olives, marinated 
eggplant, toasted artichokes, sweet 
roasted garlic pods, pumpkin crostini, 
sliced cured beef, Italian salami, 
prosciutto   40

DESSERT PLATTER   30
M i n i  P a v s   M i n i  P a v s   gf
With whipped cream and kiwifruit

T i r a m i s uT i r a m i s u
With vanilla anglaise and rhubarb

B a k e d  C h e e s e c a k eB a k e d  C h e e s e c a k e
With chocolate sauce and  
whipped cream

K e y  L i m e  P i eK e y  L i m e  P i e
Char gril led orange segments 
and white chocolate

gf 	gluten free	   df  dair y free     v  vegetarian     ve vegan   *   on request   



CHRISTMAS

BANQUET MENU
ENTREE  
C h e f ’ s  S e l e c t i o n  o f C h e f ’ s  S e l e c t i o n  o f 
F r e s h  B r e a d sF r e s h  B r e a d s   v
Hummus, smoked beetroot dip, olives

D e e p  F r i e d  C r u m b e d D e e p  F r i e d  C r u m b e d 
C a m e m b e r t  C h e e s eC a m e m b e r t  C h e e s e   v
With a rich plum and aniseed sauce

MAINS
G l a z e d  H a mG l a z e d  H a m   gf
Seasonal steamed vegetables,  
whole grain mustard

W h o l e  R o a s t e d W h o l e  R o a s t e d 
S c o t c h  F i l l e tS c o t c h  F i l l e t   gf / df* 
Roast potatoes, pumpkin and parsnip 
with horseradish sauce

W h o l e  B a k e d  S a l m o nW h o l e  B a k e d  S a l m o n   gf  
Mediterranean couscous salad with 
apricots, dates, toasted almonds and 
sun dried tomatoes

DESSERT
D r u n k e n  X m a s  P u d d i n gD r u n k e n  X m a s  P u d d i n g
With brandy custard

C l a s s i c  T i r a m i s uC l a s s i c  T i r a m i s u
Mascarpone, sponge, coffee and 
Kahlúa layers dusted with dark 
chocolate, served with slow 
cooked rhubarb

M i n i  P a v l o v aM i n i  P a v l o v a   gf 
Whipped cream and chef’s 
selection of fresh fruits

3  c o u r s e s 	 6 5  p p3  c o u r s e s 	 6 5  p p
2  c o u r s e s 	 5 5  p p2  c o u r s e s 	 5 5  p p

M i n i m u m  o f  1 5  g u e s t s
I n c l u d e s  X m a s  c r a c k e r s !

A d d  o n  a  g l a s s  o f  b u b b l e s 
f o r  $ 7  p e r  p e r s o n !

gf 	gluten free	   df  dair y free     v  vegetarian     ve vegan   *   on request   



CHRISTMAS

SET MENU
ENTREE  
C r u m b e d  C a m e m b e r t C r u m b e d  C a m e m b e r t 
W e d g e s   W e d g e s   v
Cranberry sauce

C h i c k e n  W i n g sC h i c k e n  W i n g s
With a choice of sauce
☞   Nam Jim  
☞   Korean
☞   IPA BBQ

MAINS
C r i s p y  P o r k  B e l l y   C r i s p y  P o r k  B e l l y   gf
Creamy mash potato,apple fennel 
slaw and apple cider gravy

F i s h  &  C h i p s   F i s h  &  C h i p s   df*
Slaw, tartare sauce

T h a i  C h i c k e n  S a l a d   T h a i  C h i c k e n  S a l a d   gf / df / v*  
Warm rice noodles, snow peas, 
shoots, and peanuts in a ginger 
and chill i  broth

2 5 0 g  S i r l o i n  S t e a k   2 5 0 g  S i r l o i n  S t e a k   gf  
With slaw and your choice of sauce
☞   Mushroom  
☞   Gravy
☞   Garlic Butter

DESSERT
C h o c o l a t e  M o u s s e C h o c o l a t e  M o u s s e 
With chocolate brownie, roasted white 
chocolate and orange scented cream

C h e e s e c a k e C h e e s e c a k e 
With berry compote, roasted white 
chocolate and whipped cream

3  c o u r s e s 	 5 5  p p3  c o u r s e s 	 5 5  p p
2  c o u r s e s 	 4 5  p p2  c o u r s e s 	 4 5  p p

M i n i m u m  o f  1 5  g u e s t s
I n c l u d e s  X m a s  c r a c k e r s !

A d d  o n  a  g l a s s  o f  b u b b l e s 
f o r  $ 7  p e r  p e r s o n

A d d  o n  b r e a d s  a n d  d i p s  t o 
s t a r t  f o r  $ 3  p e r  p e r s o n

gf 	gluten free	   df  dair y free     v  vegetarian     ve vegan   *   on request   



SUMMER BBQ

$35 PER HEAD

MEAT  
☞   BBQ Beef Patties 
☞   Spicy Chorizo Sausage
☞   Bangers

SALADS  
☞   Mixed Greens
☞   Kiwi Style Coleslaw

BREADS  
☞   Slider Buns
☞   Garlic Bread

DESSERT  
☞   Fruit Salad

$55 PER HEAD

MEAT  
☞   BBQ Beef Patties 
☞   250g Sirloin Steak
☞   Spicy Chorizo Sausage
☞   Bangers

SALADS  
☞   Mixed Greens
☞   Kiwi Style Coleslaw
☞   Potato Salad 
☞   Roast Vege Salad with 
     balsamic dressing

BREADS  
☞   Slider Buns
☞   Garlic Bread
☞   Sourdough

DESSERT  
☞   Fruit Salad
☞   Mini Pavs with whipped	
     cream and kiwifruit

$75 PER HEAD

MEAT  
☞   BBQ Beef Patties 
☞   250g Sirloin Steak
☞   Spicy Chorizo Sausage
☞   Bangers
☞   Cheese Kransky 
☞   Lamb Ribs

SALADS  
☞   Mixed Greens
☞   Kiwi Style Coleslaw
☞   Potato Salad 
☞   Roast Vege Salad with 
     balsamic dressing

BREADS  
☞   Slider Buns
☞   Garlic Bread
☞   Sourdough

DESSERT  
☞   Fruit Salad
☞   Meringue
☞   Mini Pavs with whipped	
     cream and kiwifruit
☞   Steamed pudding with 
      brandy custard

MINIMUM OF

20 PEOPLE!
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