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Alternate Drop

2 course $55pp | 3 course $60pp
Minimum of 20 people

Entrée options

Mushroom and 3 cheese arancini balls with truffle mayo
Prawn bruschetta on crusty sourdough bread
Thai beef noodle salad
Caprese salad with basil pesto dressing

Main options

Stuffed chicken supreme with brie , basil pesto & spinach
Chipotle BBQ Beef brisket
Stuffed Pork sirloin with carramilsed onion and sage
Barramundi baked in dill, garlic butter
Truffle mushroom risotto

Side options

Potato gratin
Mash potato / Sweet potato
Potato bake
Steamed vegetables/Broccolini/Prosciutto wrapped asparagus

Desserts options

Warm apple pie with custard or ice cream
Warm apple crumble with custard or ice cream
Sticky date butter scotch sauce
New York cheesecake berry compote
Paavola with cream Chantilly, medley of fruit and berry compote
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$65pp (2 proteins, 3 carbs & 2 desserts)
$70pp (3 proteins, 3 carbs & 2 desserts)
Minimum of 30 people
Main options
Roast beef, pork, lamb
Honey mustard chicken / garlic herb crumb
Baked barra with citrus dill butter
200g rib fillet choice of sauce ( what is on the menu)
Sides options
Potato bake
Mash potato / Sweet potato
Roast potato
Basmati rice
Chips
Steam vegetables
Roast butternut pumpkin
Broccoli and cauliflower bake
Desserts options
Warm apple pie with custard
Warm apple crumble with custard
New York cheesecake with berry compote
Warm sticky date with butter scotch sauce
Pavlova with Chantilly cream & mixed fruit

Stuffed portobello mushroom with sundried tomato, carramilsed onion and parmesan
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2 course $60pp | 3 course $70
Minimum of 30 people
Entréee
Compressed watermelon with grilled haloumi and basil pesto dressing
Prawn cocktail
Mushroom & 3 cheese arancini balls with truffle mayo
Prosciutto ham wrapped rock melon with French vinegar dressing
Mains
Roast beef
Roast chicken with mixed herbs
Roast turkey
Roast ham leg
Baked barramundi in citrus dill butter
All served with roast potato, roast pumpkin and steamed vegetables
Desserts
Christmas pudding with Brandy sauce or custard
Pavlova with Chantilly cream and mixed fruit berry compote
Warm apple pie with custard or ice cream



