
 
 
 

    $48.50 per person 
     (minimum of 10 guests) 

 
 

Entrée 
 

Prawn & Avocado Salad 
Ocean prawns served on mesclun with avocado 

Or 
Chicken Caesar Salad 

Our Caesar salad with grilled chicken 
Or 

Spinach & Ricotta Ravioli 
With a tomato coulis 

 

Main 
 

Roasted Turkey Breast 
With cranberry sauce 

Or 
Grilled Rib Fillet 

With a thyme and garlic jus 
Or 

Grilled Fish of The Day 
Grilled and served with a lemon sauce 

 

Dessert 
 

Plum Pudding 
Served with brandy custard 

Or 
Individual Pavlova 

Served with seasonal fruits and a berry coulis 
Or 

Lemon Tart 
With King Island cream and raspberry coulis 

 
 
 

   Main meal served with Chef’s Potato of the Day 
 & Seasonal Steamed Vegetables 

 
Freshly Brewed Coffee & Tea with Dinner Mints 

  

 
 
 
 
 
 
 

 

 

 
 

 
 

 
 

 
 

 

 

Sit- Down Dinner Menu 

Valid For 2009 



 
 
 
 
 
 
 

       $48.50 per person 
        (minimum of 60 guests) 

 
         Chef’s Selection of Hot Savouries 

 
Cold 

 
Decorated Mirrors of  

       Leg Ham, Roast Beef & Marinated Chicken Pieces 
Caesar Salad 

Potato & Seeded Mustard Salad 
Creamy Pasta Salad 

Greek Salad 
Condiments & Dinner Rolls 

 

Hot 
 

Roast Turkey  
with cranberry sauce 

Roast Pork  
with apple sauce 

Baked Ham  
with a honey mustard glaze 

Roast Potato 
Roast Pumpkin 

Seasonal Vegetables  
with butter sauce 

 

Dessert 
 

Plum Pudding  
with brandy custard 

Pavlova 
with fruit salad & cream 

Selection of Cheesecakes & Gateaux 
 
 
 
 

  Freshly Brewed Coffee & Tea with Dinner Mints 

 
 
 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 

Buffet Menu One 

Valid For 2009 



 
 
 
 

Chef’s Selection of Hot Savouries 
 

                $58.50 per person 
             (minimum of 60 guests) 

 
 

         Chef’s Selection of Hot Savouries 
 

Cold 
 

Decorated Mirrors of 
      Leg Ham, Roast Beef & Marinated Chicken Pieces 

 
Fresh Prawns & Oysters 

Caesar Salad 
Potato & Seeded Mustard Salad 

Creamy Pasta Salad 
Greek Salad 

 
Condiments & Dinner Rolls 

 

Hot 
 

Whole Baked Reef Fish 
Roast Turkey 

with cranberry sauce 
Roast Pork 

with apple sauce & gravy 
Baked Ham 

with a honey mustard glaze 
Roast Potato & Roast Pumpkin 

Seasonal Vegetables- with butter sauce 
 

Dessert 
 

Plum Pudding 
with brandy custard 

Profiteroles 
with chocolate fudge sauce 

Chocolate Cups 
with passionfruit mousse 

Selection of Cheesecakes & Gateaux 
 
       
 

       Freshly Brewed Coffee & Tea with Dinner Mints 

 
 
 
 
 
 

 
 

 
 

 
 
 

 
 
 

 
 

 
 

 

 

Buffet Menu Two 

Valid For 2009 


