
gatherings

pre



Mains  
Honey Glazed Ham 

Roast Turkey Breast & Cranberry Sauce

Roast Leg of Pork with Crackling 

All served with Yorkshire pudding, roasted potato,  
buttered carrot and peas, gravy & freshly baked bread roll

Desserts 
Christmas Pudding 

Vanilla custard, soft cream, strawberry 

Individual Pavlova

Passion fruit curd, fruit salsa, chantilly cream

Lemon Meringue Tart

Berry coulis, cinnamon crumble, chantilly cream

[GF] GLUTEN FREE  

Please let our staff know if you have special requirements.

Choose one main  
and one dessert

Groups of more than  
30 can choose 2 to be 

 served alternately

SHARE SEAFOOD ENTRÉE TO ADD 
ON THE TABLE 

$18.90 pp 

Marinated New Zealand 
Half Shell Mussel  

with Thai style chilli and lime dressing

Prawn Cocktail [GF]

Fresh Pacific Oyster

with mignonette-vinaigrette [GF] [DF]

Lemon Pepper Calamari [GF]

2 courses  
$39.50
minimum 20 people 


