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CHRISTMAS OFFERINGS

Christmas Bon-Bon

White tablecloths per table (other colour options subject to availability).

White napkins per person (other colour options subject to availability).

Cutlery, crockery & glassware

Chilled water per table 

Printed menus per table

Table numbers (upon request)

Standard grey & silver chairs

1 x handheld microphones for speeches
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All Seated Offerings Include:

Our menu contains allergens & is prepared in an environment that handles nuts, shellfish & gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Seafood: (A) Australian, (I) – Imported, (M) – Mixed Origin



CANAPÉS
½ hour – 2 standard canapes | $32 per person
1 hour – 3 standard canapes | $38 per person
2 hour – 4 standard canapes | $46 per person
3 hour – 4 standard + 1 substantial | $58 per person
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Our menu contains allergens & is prepared in an environment that handles nuts, shellfish & gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Seafood: (A) Australian, (I) – Imported, (M) – Mixed Origin

Mango, prosciutto & mozzarella skewer

Smoked salmon (I) blini

Compressed watermelon, fetta, mint

Coffin Bay Sydney Rock Oyster (A) & finger lime mignonette

Lamb kofta, sumac & cucumber yoghurt

Pork & fennel sausage roll, smokey tomato relish

Mini beef wellington, smokey tomato relish

Mini lobster (I) roll

Yamba King Prawns (A) cocktail & avocado lettuce cup



SET MENU
2 course | $95 per person

3 course | $109 per person
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Our menu contains allergens & is prepared in an environment that handles nuts, shellfish & gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Seafood: (A) Australian, (I) – Imported, (M) – Mixed Origin

Entrée

Main Course

Dessert

Abrolhos Island seared scallops (A), cauliflower purée, crispy pancetta & finger lime

Burrata, heirloom tomato, basil oil & macadamia crumble 

Duck liver parfait, cherry compote & brioche

Zucchini flower, whipped ricotta & native herb honey

Turkey roulade, macadamia stuffing, cranberry jus & baby carrots

Skull Island crispy skin barramundi (A), zucchini flower, saffron beurre blanc

Margra slow-roasted lamb rump, mint salsa verde, kipfler potatoes 

Pumpkin stuffed gnocchi, sage butter & hazelnuts

Deconstructed pavlova, mango sorbet & passionfruit gel

Christmas pudding, brandy anglaise & candied orange

Dark chocolate tart, raspberry jelly, macadamia praline

Vanilla panna cotta, passionfruit, mint & pineapple salsa



TRADITIONAL CHRISTMAS BUFFET

Seafood & Cold Selection Sides 

Seasonal Salads 
Cheese Station 

Dessert Bar 

Carvery & Hot Mains 

$115 per person

Coffin Bay Sydney rock oysters (A), finger lime mignonette

Yamba Island king prawns (A), mango & chilli salsa

Smoked Tasmanian salmon (A), capers, pickled shallots

Charcuterie & antipasto platter

Duck fat roasted potatoes

Honey-glazed baby carrots & thyme

Charred broccolini & almonds

Steamed summer greens, extra virgin olive oil 

Heirloom tomato, burrata & basil oil 

Watermelon, feta, mint & almonds 

Roast pumpkin, spiced chickpeas, pomegranate, tahini yoghurt 

Caesar salad 

Classic potato salad 

Australian brie, cheddar & blue

Lavosh & artisan breads 

Seasonal cherries, grapes & dried fruits

Mango & passionfruit pavlova

Traditional Christmas pudding & brandy custard

Lamington

Dark chocolate brownies

Fresh cherries & stone fruit

Honey, clove & orange glazed Christmas ham 

Roast turkey breast, macadamia & native herb stuffing 

Christmas porchetta

Skull Island grilled barramundi (A), lemon myrtle butter

Pumpkin stuffed gnocchi, sage butter & hazelnuts 
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Our menu contains allergens & is prepared in an environment that handles nuts, shellfish & gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Seafood: (A) Australian, (I) – Imported, (M) – Mixed Origin

Burger Station - $22pp

Roast Carvery Station - $25pp

Seafood Station (M) - $MP

Dessert Station - $21pp

Lolly Bar - $15pp

Cocktails on arrival – choice of 2

Choice of 1 - $18pp

Choice of 2 - $30pp

Entertainment Package – from $850 

(select one - DJ, Photobooth,

Acoustic Duo, Live Band)

ADD - ONS
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Our menu contains allergens & is prepared in an environment that handles nuts, shellfish & gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Seafood: (A) Australian, (I) – Imported, (M) – Mixed Origin

BEVERAGE PACKAGES
Non-Alcoholic Beverage Package

1 Hour | $17 per person

2 Hour | $27 per person

3 Hour | $37 per person

4 Hour | $47 per person

Inclusions

Coca-Cola 

Coke, No Sugar 

Fanta

Sprite 

Raspberry Lemonade 

Lemon, Lime & Bitters 

Orange Juice 

Apple Juice 

Pineapple Juice 

StrangeLove Still Water 350mL

StrangeLove Sparkling Water 350mL

Classic Beverage Package

1 Hour | $35 per person

2 Hour | $42 per person

3 Hour | $50 per person

4 Hour | $57 per person

Inclusions

Zilzie BTW Cuvee Blanc Sparkling

Zilzie BTW Sauvignon Blanc

Zilzie BTW Shiraz

Zilzie BTW Rosé

2 x Local Beers

Zero alcohol available

Selection of non-alcoholic beverages

Beer Selection

Local: Balter XPA, Great Northern Super Crisp,

Hahn Super Dry, James Squire 150 Lashes Pale Ale, 

Stone & Wood Pacific Ale

Imported: Asahi Super Dry, Corona, Heineken, Peroni
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Seafood: (A) Australian, (I) – Imported, (M) – Mixed Origin

BEVERAGE PACKAGES
Signature Beverage Package

1 Hour | $40 per person

2 Hour | $47 per person

3 Hour | $55 per person

4 Hour | $65 per person

Inclusions

Oxford Landing Brut Cuvee Sparkling

Mount Riley Sauvignon Blanc

Earthworks Rosé

Hesketh Unfinished Business Pinot Noir

1 x Imported Beer

1 x Local Beer

Zero alcohol available

Selection of non-alcoholic beverages

Beer Selection

Local: Balter XPA, Great Northern Super Crisp,

Hahn Super Dry, James Squire 150 Lashes Pale Ale, 

Stone & Wood Pacific Ale

Imported: Asahi Super Dry, Corona, Heineken, Peroni

Reserve Beverage Package

1 Hour | $45 per person

2 Hour | $55 per person

3 Hour | $65 per person

4 Hour | $75 per person

Inclusions

Mountadam Eden Valley Sparkling

Hollick The Bard Chardonnay

Thistledown Gorgeous Rosé

Sister’s Run Old Testament Cabernet Sauvignon

2 x Imported Beer

1 x Local Beer

Zero alcohol available

Selection of non-alcoholic beverages

Beer Selection

Local: Balter XPA, Great Northern Super Crisp,

Hahn Super Dry, James Squire 150 Lashes Pale Ale, 

Stone & Wood Pacific Ale

Imported: Asahi Super Dry, Corona, Heineken, Peroni
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BEVERAGE PACKAGES
Cocktails | $18 per person per cocktail

Aperol Spritz

Dark & Stormy

Mojito

Fruit Tingle

Espresso Martini +$2 per person

Negroni + $2 per person

Mocktails | $11 per person per mocktail 

Orange Raspberry Glow

Orange juice & raspberry cordial

Coconut & Pineapple Fizz

Ginger ale, lime juice, raspberry cordial, maraschino cherry

Non Alcoholic Fruit Tingle

Lemonade, blue curacao, raspberry cordial


