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All Inclusive
S115pp

minimum 80 guests

Iedsions

e ‘Two Course set menu

¢ 4 hour beverage package
e Bon Bons

e Room hire for 4 hours

e Dance floor

¢ Rydges selected theming

Three Course
Set Menu

S75pp

minimum 30 guests

Buffet
S85pp

minimum 40 guests

Beverages

1 Hour | S22pp

2 Hours | S30pp
3 Hours | S38pp
4 Hours | S46pp

Iedsions

e Three Course set menu

e Served with bread rolls/butter
e Freshly brewed tea and coffee
e Room hire fee applies

Ielusiona

e Full Buffet Dinner

e Served with bread rolls/butter
e Freshly brewed tea and coffee
e Room hire fee applies

helicsiane

e Sparkling Wine | Chain of Fire Brut

White Wine | Chain of Fire Semillon Sauvignon Blanc
Red Wine | Chain of Fire Shiraz Cabernet

Byron Bay Lager | Hahn Super Dry & Premium Light
Juice & Soft drinks



Set Menus
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Calamari (I)
fried calamari, tomato & rocket salad, lime aioli dressing
Arg Prawn & Glazed Ham (I)
J ’)/ » butter poached prawns, honey glazed ham, pineapple
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4/, j‘ }\ Crispy Pork Belly

spiced apple puree, olive crumb, basil

Meditterreanean Orzo Salad
orzo, cucumber, cherry tomato, red onion, feta
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e
\\%\,‘ Roast Turkey
i ; rolled turkey, apple, fig & cognac, roast Dutch carrots, pickled baby onion, cranberry sauce
!

Gnocchi

pan seared gnocchi, cherry tomato, artichoke, capers, olive, parmesan crisp
Char Grilled Beef
potato puree, seasonal vegetables, red wine jus
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,"-\\\ 3 Pan Seared Salmon (I)
k\ creamed leek , asparagus

Tiramisu

vanilla sponge, espresso, liqueur, fresh cream, chocolate shavings

Pavlova
pavlova, fresh cream, strawberries, kiwifruit , passionfruit

Sticky Date Pudding
butterscotch sauce, fresh cream

Limotgello Cheesecake Tart
‘ \\\\\ﬁlﬁ/&rries, fresh cream
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Seafood Label: (A) Australian, (I Imported, (M) Mixed




Buffet Menu
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Prawns (1)
Mussels (A)
Seafood sauce
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Garden Salad
Mediterranean orzo salad
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v’ﬁ 7 Roast Turkey
.{:: s Honey glazed ham
\gv-‘ Salmon with braised fennel (1)
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Jus
Mustard

Cranberry Sauce

¥ 3 (ZJ%QMJ_/Q/&/
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f"\\‘; Roast Potatoes
“\ Roasted Beetroot
Carrots
’ Corn
Seasonal Greens

D) oo rte
Mini Christmas Pudding
Brandy custard
Mini Pavlovas
Fruit Platter
Fresh Cream

Seafood Label: (A) Australian, (I Imported, (M) Mixed



To Book?

T: 02 6589 2819
E: functions rydgesportmacquarie@evt.com
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PORT MACQUARIE
3 Rydges Port Macquarie
F-.:‘ < Hay Street, Port Macquarie NSW 2444
i\\\‘ rydges.com/portmacquarie

> Terms and conditions apply.
Menu subject to change without notice.
Subject to availability.




