
2021 Xmas Lunch 

Individual Pavlova 
With Chantilly cream, 

finished with a mixed berry 
compote. Served with ice 

cream 

Plum Pudding 
With our brandy custard. 

Served with whipped 
cream. 

Warm Chocolate Brownie 
With our house made berry 

coulis. Served with ice 
cream. 

$115 per head—surcharge of 15% included ($100)  
Kids - 12 and under $46 per head—surcharge of 15% included ($40) 

Entrée—share plate Mains—Kids menu + ham/turkey option  
Dessert—same as the adults 

Entree 
Share Platter Consisting of… 

Pickled Cabbage and Pulled Pork Wontons 
With Soy Mayo and Toasted Nuts 

Poached Prawn Skewers 
On a bed of iceberg lettuce with a siracha mayo 

Freshly Baked Bread 
Served with cured meats, olives and a vintage cheddar 

Mains 
Stuffed Chicken 

Served with a creamy seeded 
mustard sauce.  Accompanied with a 

variety of steamed and roasted 
vegetables. 

Fillet Mignon  
Chargrilled Fillet, wrapped in bacon, 

finished with a red wine jus. Accompanied 
with a variety of steamed and roasted 

vegetables. 

Harissa Cauliflower 
Served on a bed of beetroot humus.  

Accompanied with a variety of 
steamed and roasted vegetables. 

Ham & Turkey 
Glazed with our maple bourbon.  

Accompanied with a variety of steamed 
and roasted vegetables. 

Desserts 


