
Price includes 
complimentary drink and 

3-course meal.

$149 PER PERSON
(INDIVIDUAL)

Price includes bottle of 
Prosecco and 3-course 

meal.

$139 PER PERSON
 (TABLE OF 8)

COME AND JOIN US FOR

24 & 25 DECEMBER

Christmas
2021



ENTREES

MAIN COURSES

DESSERT 

Menu Special
2 4  +  2 5  D e c e m b e r  2 0 2 1

FRESH TASMANIAN OYSTERS (GF/ DF)
Natural / Kilpatrick served with mignonette vinaigrette and lemon wedges.

or 
CHICKEN & CHORIZO ARANCINI

Served with a rocket & paremsan salad with pesto mayo.
or

FIG, RED CABBAGE & POMEGRANATE SALAD (GF / VEG)
Mixed leaves, shaved red cabbage, pomegranate, figs and feta cheese with a 

pomegranate dressing.
(DF if served w/o feta.) Can replace feta with tofu. 

CHRISTMAS PUDDING
Homemade Christmas pudding served with brandy custard.

or
SHERRY TRIFLE

Layers of fresh fruit, sherry-infused sponge, jelly, custard and cream.
or

FRUIT PLATTER (GF / VEG)
Summer fruits served with ice-cream or cream with a cherry glaze.

(DF if served w/o cream or ice-cream.)

CLASSIC CHRISTMAS ROAST (GF)
Roast rack of Lamb, served with seasonal roast vegetables, scalloped potatoes, 

red wine jus and mint jelly.
or 

PAN-FRIED BARRAMUNDI (GF)
Fillet of Barramundi served with sweet potato purée, mussels, asparagus and 

white wine sauce.
or

MEDITERRANEAN RISOTTO (GF / DF / VEG)
Napoli sauce, roasted mediterranean vegetables, topped with crispy kale.


