CHRISTMAS FUNCTION MENU 2010
$42

ENTREE

Honey Soy Chicken Salad with Roasted Macadamia and Mung Beans
or

Butternut Pumpkin, Chive and Nutmeg Soup

MAIN COURSE

Roast Turkey
Turkey breast mignon served on sweet potato mash and cranberry compote

Barramundi
Pan fried Barramundi fillet with ratatouille, roasted cherry
tomatoes and rocket salad
Lamb Rump
Marinated rosemary and garlic lamb rump served with

oven roasted baby potatoes and red wine jus
Vegetable and Salad Servery

DESSERT

Traditional Christmas Pudding
With Rum angla'ise and double thick cream

Pavlova Roulade
With fresh seasonal fruit and chantilly cream

Freshly brewed coffee and tea

Minimum of 15 people $5.00 per person deposit required to secure booking




CHRISTMAS MENU #1
2010
$18.50

MAIN COURSE

Roast Turkey
Served with roast potatoes and gravy

Butterfish

Crilled, Beer Battered or Crumbed served with chips

Includes all you can eat salad and vegetable servery

DESSERT
Plum Pudding
Individual pudding served with brandy custard
Tea and Coffee
Menu available for Lunch Only 12-2.30pm

Minimum 15 people
Please advise us of any special dietary requirements



CHRISTMAS MENU #2
2010
$20.00

MAIN COURSE

Roast Turkey
Served with roast potatoes and gravy

Butterfish
Grilled, beer battered or crumbed served with chips

Includes all you can eat salad and vegetable servery

DESSERT

Plum Pudding
Individual pudding served with brandy custard

Individual Pavlova
With fresh cream and seasonal fruit

Tea and Coffee

Menu available for Lunch or Dinner 12-2.30pm 6-8.30pm
Minimum 15 people
Please advise us of any special dietary requirements



CHRISTMAS MENU #3
2010
$22.50

ENTREE

Roasted pumpkin soup

MAIN COURSE

Roast Turkey
Served with roast potatoes and gravy

Butterfish

Crilled, Beer Battered or Crumbed served with chips

Includes all you can eat salad and vegetable servery

DESSERT

Plum Pudding
Individual pudding served with brandy custard

Individual Pavlova
With fresh cream and seasonal fruit

Tea and Coffee

Menu available for Lunch or Dinner 12-2.30pm 6-8.30pm
Minimum 15 people
Please advise us of any special dietary requirements



