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Christmas Function Menu 2014 

 
 

$50 2 Course/ $55 3 Course Per Person 
 
 

Entrée 

Vine ripened tomatoes, buffalo mozzarella & basil salad (GF) 

 Duo of asparagus, poached egg, hollandaise sauce salad (GF) 
Smoked chicken, macadamia nuts and avocado tian with capsicum coulis (GF) 

Traditional prawn cocktail (GF) 
 

Main 

Roasted turkey breast, apricot and sage stuffing with roasted vegetables and 
potatoes (GF) 

Roasted scotch fillet (cooked medium) with seasonal vegetables, potatoes and red 
wine jus (GF) 

Lamb rack, primavera potatoes, broccolini and Dutch carrots (GF) 

Roasted pumpkin, pine nut and baby spinach risotto (GF) 

Grilled Atlantic Salmon, crushed kipfler, seared asparagus and hollandaise 
sauce (GF) 

 
Dessert 

Traditional Christmas pudding with brandy custard 
Strawberry panna cotta with fresh berries and coulis (GF) 

Croissant and butter pudding 

Chocolate and raspberry mousse, Chantilly cream and praline (GF) 

Coffee semi freddo and mascarpone cream (GF) 

 

Please choose 2 options for Entrée and Dessert & 3 options for Mains to be served at an alternate drop.  

Or you may choose to preorder. 
 

20 Guests minimum required for bookings 
 

 
 

 

 

Receive a complimentary glass of bubbles on arrival. A complimentary Tea & Coffee 
station will also be provided for your use on the night of your function, along with a 

Christmas truffle to finish with. 
 
 

 

Dates are booking fast so call the hotel on (03) 5674 1432 to book your 
Christmas staff party to avoid disappointment.  

 

 

 

 

 

 

 

 

 


