
Two-Course Set Menu – $70  per person
Three-Course Set Menu – $80 per person

A minimum of 20 guests is required.

Alternate drop available for an additional $5 per person.

ENTRÉE

Queensland prawns, avocado, baby gem lettuce, mango & finger lime salsa (GF) (A)
Citrus-cured Atlantic salmon with  shaved fennel, beetroot,  orange salad, 

passionfruit vinaigrette (I)
Salt and pepper squid with lime aioli (I)

Five-spice roasted pork belly, pumpkin purée, soy star anise glaze (GF)
Heirloom tomato salad with buffalo mozzarella and basil (V)

Spinach and ricotta ravioli with asparagus and sage butter (V)

MAIN

Lemon-thyme roasted turkey with cranberry sauce, green beans, and almonds (GF)
Angus striploin with celeriac purée, wild mushrooms, rocket, and parmesan (GF)

Pan-seared ocean trout with new-season asparagus, cauliflower purée, and buttermilk dressing (GF) (A)
Roasted chicken breast with potato gratin, peas, and mushrooms (GF) 

Herb-crusted Riverina lamb rump with Paris mash, peas, carrots, and jus
Wild mushroom and pea risotto with confit tomatoes and shaved parmesan (V)

DESSERT

Warm Christmas pudding with brandy anglaise and glacé cherries
Pavlova with berries and cream (GF)

Coconut panna cotta with passionfruit curd (GF)
Sour cherry and cream cheese strudel with cardamom anglaise

Classic tiramisu with strawberries and coffee cream
Chocolate fondant with vanilla ice cream

Enhance your experience with a 30-minute pre-dinner canapé service (2 selections) for  $12.00 per person when
added to any dinner package.

( V )  Ve g e t a r i a n  |  ( VG )  Ve g a n  |  ( G F )  G l u t e n  F r e e  |  ( C P )  C o n t a i n s  P o r k  |  ( C N )  C o n t a i n s  N u t s  |  ( C A )  C o n t a i n s  A l c o h o l  
( A )  Au s t r a l i a n  S e a fo o d  |  ( I )  I m p o r t e d  S e a fo o d

P l e a s e  a d v i s e  o u r  t e a m  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s  b e fo r e  o r d e r i n g .



SALADS

Pulled turkey salad (GF) 
Seafood medley salad (GF) (M)

Roasted kumara & courgette with spinach, pepitas, and feta (V) (GF)
Antipasti platter – roasted and preserved vegetables, olives, pickles, and two varieties of cured meats (CP)

Mixed green leaves with balsamic and olive oil (V)

HOT SELECTION

Portuguese-style BBQ chicken thighs (GF)
Roasted turkey breast with cranberry sauce (GF)

Shaved honey-glazed ham leg with apple sauce (CP) (GF)
Grilled swordfish with chimichurri (A) (GF) (DF)

SIDES

   Corn and pea succotash (GF) (V)
Potato gnocchi with sun-dried tomato and basil pesto (V) (CN)

Charred Brussels sprouts (GF) (V)

DESSERTS

Warm Christmas pudding with brandy custard (CA) 
Pavlova roulade (GF) 

Chef’s selection of festive pastries 
Local cheese platter with dried fruit and crackers

2026
Festive Christmas Buffet

$85 per person | Minimum of 30 guests

( V )  Ve g e t a r i a n  |  ( VG )  Ve g a n  |  ( G F )  G l u t e n  F r e e  |  ( C P )  C o n t a i n s  P o r k  |  ( C N )  C o n t a i n s  N u t s  |  ( C A )  C o n t a i n s  A l c o h o l  
( A )  Au s t r a l i a n  S e a fo o d  |  ( I )  I m p o r t e d  S e a fo o d

P l e a s e  a d v i s e  o u r  t e a m  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s  b e fo r e  o r d e r i n g .



2026
Beverage Packages

Classic Beverage Package
1 hour — $35 per person

2 hours — $40 per person
3 hours — $45 per person
4 hours — $50 per person

Wines
Willowglen Brut Cuvée

Willowglen Chardonnay
Willowglen Shiraz Cabernet

Beers
James Boag’s Premium Lager

Hahn SuperDry
Carlton Dry

Great Northern

Deluxe Beverage Package
1 hour — $40 per person

2 hours — $45 per person
3 hours — $50 per person
4 hours — $55 per person

Wines
Jansz Premium Cuvée

Jim Barry Riesling
Oyster Bay Sauvignon Blanc

Pepper Jack Shiraz

Beers
James Boag’s Premium Lager

Corona
Stella Artois

Stone & Wood

B eve r a ge  p a c k a ge s  i n c l u d e  s o ft  d r i n k s  a n d  ju i c e s .


