
VALID 01st October - 24th December 2024
Bookings email:events@dundees.com.au

Please advise if any food allergies or intolerances as some ingredients may not be listed.

CHRISTMAS PARTY MENU
$90.00 pp including Bon Bon’s 

Bread Roll
Served with whipped plain butter 

Entree – Please choose from selection below
PRAWN AND AVOCADO TART

Chilled tiger prawns and crushed avocado salsa in a pastry case 
with lime mayo and pearl caviar

CHILLI CALAMARI (GF)
Dusted calamari in a chilli seasoning served with lime mayo

CROCODILE SPRING ROLLS (3)
Crocodile mince, rice noodles and julienne vegetables in spring roll pastry 

with Ooray plum sauce

GRILLED HALOUMI (V) (GF)
Locally made Gallo haloumi, baby spinach, cherry tomato chopped 

macadamia nut and red onion salad with honey syrup

Main – Please choose from selection below
BLACK ANGUS EYE FILLET 200g (GF)

Delicious and rich full-flavoured Certified MSA premium Black Angus beef on creamy 
mashed potato with sautéed leek, spinach, wild mushroom, Shiraz jus and truffle mayo

CHICKEN SUPREME
Chicken breast pocketed with soft cheese on sweet corn polenta, 

green pea puree and pink peppercorn cream

PORK BELLY (GF)
Twice cooked pork belly on creamy mashed potato with chilli sauteed 

green beans, vanilla pear crush and red wine jus

BARRAMUNDI (GF)
Pan seared with potato galette, broccolini and champagne sabayon

PUMPKIN PENNE (V), (VEGAN, GF AVAILABLE)
Roast pumpkin, balsamic onion, semidried tomato, black olives and 

baby spinach tossed with penne pasta and pesto

Dessert – Please choose from selection below 
 CHRISTMAS PUDDING TRIFFLE

Brandy fruit pudding, raspberry jelly, vanilla bean custard, double cream

CHOCOLATE FIX
Dark chocolate brownie with chocolate gelato, ganache & praline

STICKY DATE & GINGER PUDDING
Dundee's sticky date and ginger pudding, with toffee sauce & vanilla bean gelato

PINEAPPLE & COCONUT TART
Chilled creamy pineapple & coconut filled short crust pastry topped with mini 

marshmallow meringue, creme anglaise & coconut sorbet


