
CHRISTMAS SET MENUS 2015 
 

Three courses $65.00 
Two courses $55.00 

 

Entrees 
 

Roasted baby beetroot & whipped goats 
cheese, cranberry & mulled wine chutney,       

fennel twist 
 

Smoked fish, potato, dill & caper              
croquettes, roasted lime aioli 

 

Mains 
 

Twice cooked pork belly with                      
olive oil mash, cider braised red cabbage, 

chestnut crumbs 
 

Pan seared white fish with roasted fennel 
puree, spring onion, radish & pickled         

baby carrot salad 
 

Confit chicken leg with duck fat, rosemary 
& garlic potatoes, wilted seasonal greens 

 

Desserts 
 

Butterscotch brûlée with Christmas biscotti 
   

Strawberry infused meringues, strawberry 
& vanilla cream 



Terms and conditions 
 

These menus are suitable for a minimum of 
15 people and bookings are essential 

One menu must be selected for the           
entire group 

All set menus include complimentary 
bread, tea and coffee 

Special dietary requirements can be           
catered for with advanced notice 

Vegetarian option available upon request 

Your menu must be confirmed at least 1 
week prior to your booking 

Final numbers must be confirmed 48 hours 
prior to your booking; this is the minimum 

that will be charged for 

Payment is required on the day of the    
function unless prior arrangement is made 


