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Christmas	Party	Menu	1	-	$60.00	per	person	
(minimum	8	people)	

	
Crusty	Dinner	Roll	–	(gf	bread	available) 

Served	with	plain	whipped	butter 
	

ENTRÉE		
Duck	Spring	Rolls 

Shredded	roast	duck,	rice	noodles	&	mixed	julienne	vegetables	
wrapped	in	spring	roll	pastry	with	chilli,	lime	&		

coriander	dipping	sauce		
or 	

Sweet	Potato	&	Artichoke	Salad	–	(gf,	v)	
 Roast	sweet	potato,	artichokes,	red	peppers,	bocconcini	&	baby	
spinach	coated	in	a	light	citrus	dressing	with	toasted	pinenuts 	

or 	
Seafood	Chowder	(contains	bacon) 	

A	rich	thick	&	creamy	seafood	soup	served	with	a	crusty	bread	roll	
or	

Octopus	Salad 
BBQ	marinated	baby	octopus	tossed	in	a	salad	of	sweet	onions,	roast	

red	pepper,	black	olives	&	wild	rocket	with	crumbled	fetta	
	

MAIN 	
Sirloin	Steak	(220g) 	

Grain	fed	Angus	beef	served	with	honey	roast	sweet	potato,	wilted	
spinach	and	a	choice	of	mushroom	or	pepper	sauce,	or	red	wine	jus 	

or 	
Wild	Barramundi	(gf) 	

Wild	caught	barramundi	served	with	roasted	sweet	potato	topped	
with	Bowen	mango	salsa	&	lemon	beurre	blanc 	

or 	
Baked	Chicken	Breast	(gf)	

 Oven	baked	skin	on	chicken	breast	Pocketed	with	sundried	tomatoes	
garlic	butter	and	avocado. Served	with	roast	sweet	potato,	sugar	snap	

peas	and	a	creamy	macadamia	nut	pesto	sauce.	
or 	

Spinach	&	Ricotta	Ravioli	(v) 	
Pasta	filled	with	spinach	and	ricotta	cheese	with	a	rich	tomato	sauce,	

drizzled	with	basil	pesto	

DESSERT 	
Mango	Sorbet 	

Served	with	strawberry	coulis	&	crisp	almond	biscotti	
	or 	

Chocolate	&	Kahlua	Mousse	Tartlet 	
With	strawberry	compote	&	rich	chocolate	ganache		

or 	
Marshmallow	Pavlova 	

With	passionfruit	syrup	&	blueberry	compote	
or 	

Christmas	Pudding	 	
Traditional	steamed	Christmas	pudding	with	Brandy	Anglaise	

&	vanilla	ice-cream	
	

	
	

	
	


