
 

 
 
 
 
 

STARTERS  
All starters will be placed around your table to share 

 

Dips  
Selection of gourmet dips with lightly toasted Turkish 
bread 
 

Saffron Arancini  
Crumbed balls of rice filled with cheese, served on a  
bed of olive dip 

 
Antipasto 
Selection of cured meats, smoked salmon, grilled chicken 
bocconcini, calamari, olives, and antipasto vegetables 
 

Cold Ham & Shaved Turkey 
Served with cranberry and cocktail sauces  
 

Oysters and Prawns 
2 oysters and 2 prawns per person  
 
 

DESSERTS 
Christmas Pudding  
Served with custard  
 

Mango Panna Cotta  
Traditional custard dessert topped with mango coulis 
 

Tiramisu 
Creamy espresso, brandy and kahlua soaked lady fingers 
 surrounded by sweetened whipped cream and rich mascarpone 

 
Jelly 
 
Tea & Coffee  

 
$195 per person | $65 per child aged between 5 – 10 years | $20 per child under 5 to eat from our children’s menu 

 
 
 
 
 
 

 
 

Restaurant | Bar | Function 

Mains 
Your choice of one main per person 
 

Lamb Shank 
Slow braised lamb cooked in red wine & 
rosemary sauce, served on mashed potatoes and 
complimented with broccolini 
 

Eye Fillet 
Char-grilled to your liking on a bed of mashed 
potatoes with dutch carrots, green beans, 
broccoli & shiraz jus.  
 

Roast Turkey 
Stuffed with brie, walnut and cashew basil pesto, 
cranberry sauce 
 

Dukkha Salmon 
Fillet rubbed in dukkha spiced served with rocket 
leaves  
 

Pork Belly 
Served on mash with apple puree and sherry 
caramel 

 
Vegetarian Lasagne  
Grilled eggplant, pumpkin, zucchini, carrot, 
napoli sauce and spinach moray 
 

SIDES 
Chips and Salad 
Placed around your table to share 
 
 
 
 


