
 

 

Christmas Menu 2011 

 

Entrée 

Baked forest of fungi tart with beetroot and spanish 

onion confit, chevre, watercress and sticky balsmaic 

 

Chicken roulade with spinach and brie upon a medley of 

julienne summer vegetable 

 

Mains 

Turkey breast with apricot and fig paste, green and 

white asparagus and pommes puree 

 

300gm Eye Fillet with dauphonoise potato, green beans, 

gypsy speck and shiraz jus 

 

Northern Territory Barramundi on duchess potato with 

confit tomato and corn salsa 

 

Dessert 

Traditional plum pudding with brandy anglaise and 

vanilla ice cream and fresh cherries 

 

White chocolate panna cotta served with raspberry 

compote and pistachio tuille 

 

 

2 Course $42.5 (one menu per group) 

3 course $48.5  

10% discount for all bookings Sunday-

Wednesday (food only) 

$20.00 per person deposit required to confirm booking. 

Final numbers must be confirmed 5 working days prior, 

this is the minimum number of guests for which you will 

be charged.  
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