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THREE COURSE
SET MENU

$143 per person
FESTIVE COCKTAIL ON ARRIVAL

DECOR

« bon bons

* gold charger plates
* gold tiffany chairs
« festive centrepiece

AMUSE BOUCHE

« tasmanian oyster with smoked soy sauce and

cucumber pearls

ENTREE

« christmas ham hock terrine, pickled fennel and

golden raisin puree

MAIN COURSE

« fillet of beef, mushroom and tarragon cream sauce,

potato and parmesan pave, asparagus
alternatively drop with
* pan seared chicken supreme with a chorizo,

saffron and smoked sundried tomato risotto

DESSERT
« christmas themed petit fours

ADD ONS

« beverage packages from $39pp

» dancefloor from $150

* bon bons $3pp

« gold charger plates $3pp

- gold tiffany chairs $10pp

« festive centrepiece from $25

* black cloths $10 per table

« festive mesh photo backdrop photo $300

FESTIVE
BUFFET

$193 per person (min 70 guests)
FESTIVE COCKTAIL ON ARRIVAL

DECOR

* bon bons

« gold charger plates
« gold tiffany chairs

« festive centrepiece

BAKERY BASKET
 assorted freshly baked bread rolls
* butter and australian olive oil

SEAFOOD SELECTION
* smoked salmon

* mooloolaba prawns
 pacific oysters

* citrus and condiments

HOT SELECTION

» apricot and maple glazed leg of ham

* roasted sirloin of beef

« root vegetables with rosemary and confit garlic

« steamed green seasonal vegetables with evoo and sea salt

* red wine jus, dijon mustard and onion marmalade

SALADS

* stone fruit salad with buffalo mozzarella, basil and rocket

« green leaf salad with french dressing
* classic ceasar salad

DESSERT BUFFET

« petit pavlovas with créme chantilly and berry compotes

« fresh festive fruit platters
« selection of christmas themed petit fours
« fruit mince pies
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CANAPE
PACKAGE

$123 per person
FESTIVE COCKTAIL ON ARRIVAL

DECOR

* bon bons

« festive centrepiece

 black cloths

« festive mesh backdrop photo op

COLD CANAPES

* miniature prawn and bowen mango cocktails

* pork and pistachio terrine, green apple puree,
beetroot and fennel cracker

* whipped fetta, fresh mint and macerated
turkish fig tarts

HOT CANAPES

* beef wellingtons with onion marmalade

« cajun crusted prawns with lime mayonnaise
and fresh herbs

* tempura pumpkin flowers with romesco sauce

SUBSTANTIAL CANAPE
* warm christmas ham brioche slider, adelaide hills
triple cream brie, cranberry chutney

DESSERT CANAPE
« selection of macaroons
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CLASSIC PACKAGE

The wel wemus

DELUXE PACKAGE

TWO HOURS $39pp
THREE HOURS $49pp
FOUR HOURS $59pp
FIVE HOURS $69pp

package includes
juice & soft drink

BEER

» cascade light

 great northern original

« great northern super crisp
* somersby apple cider

SPARKLING
« zilzie btw sparkling

WHITE
« zilzie btw sauvignon blanc

RED
* zilzie btw shiraz

TWO HOURS $59pp
THREE HOURS $69pp
FOUR HOURS $79pp
FIVE HOURS $89pp

package includes
juice & soft drink

BEER

« cascade light

* corona

« great northern original

* 4 pines pacific ale

* pure blonde (on request)
* james squire ginger beer
* somersby apple cider

SPARKLING
* nv mumm marlborough sparkling
* mojo moscato

WHITE
« giesen state sauvignon blanc

ROSE
« lloyd brothers hills & coast rose

RED
« redbank victorian shiraz
* black cottage pinot noir

CLASSIC SPIRIT PACKAGE

$12pp per hour
package available from
two to five hours

package includes

* skyy vodka

« gordon's london dry gin
* pampero anejo

* bulleit bourbon

 johnnie walker red label
blended scotch whisky

DELUXE SPIRIT PACKAGE

$15pp per hour
package available from
two to five hours

package includes

* george dickel no 8

* belvedere pure vodka

* glenmorangie 10yr single malt scotch
« captain morgan rum

* chivas regal 12 scotch whisky

« tanqueray gin

NON ALCOHOLIC PACKAGE

$20pp

for two hours of service
$5pp

for each additional hour

package includes

SOFT DRINK
» coke

- sprite

« diet coke

- lift

» soda

- tonic

« ginger ale

JUICE
« orange
- apple
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WINES - GLASS / BOTTLE

SPARKLING WINE

- zilzie btw sparkling $10 / $40

« dal zotto prosecco $12 / $45

* mojo moscato $12 / $45

* nv mumm marlborough sparkling $16 / $75

ROSE
« lloyd brothers hills & coast rose $12 / $45

WHITE WINE

« zilzie btw sauvignon blanc $10 / $40

« giesen estate sauvignon blanc $12 / $45

« forest hill highbury fields chardonnay $13 / $60

RED WINE

« zilzie btw shiraz $10 / $40

« redbank victorian shiraz $12 / $45
« black cottage pinot noir $14 / $65

STANDARD BAR SELECTION
5 wines + 5 fridge items

WINE

« dal zotto prosecco $12 / $45

« lloyd brothers hills & coast rose $12 / $45
« giesen estate sauvignon blanc $12 / $45
« redbank victorian shiraz $12 / $45

« black cottage pinot noir $14 / $65

BEERS & CIDERS

« cascade light $9

- great northern super crisp $10
» corona $11

* james squire ginger beer $12

* somersby apple cider $11

NON ALCOHOLIC
« softdrink or juice $4 / $18

BEERS & CIDERS

« cascade light $9

* pure blonde $10

* great northern original $10

« great northern super crisp $10
* hahn super dry $10

« 4 pines pacific ale $11

« corona $11

« asahi super dry $11

* james squire ginger beer $12

* somersby apple cider $11

SPIRITS - 30ml

« skyy vodka $10

* belvedere pure vodka $13
« gordon's gin $10

« tanqueray gin $12

« george dickel bourbon $12
« bulleit bourbon $11

« johnnie walker red label blended scotch whisky $11
« chivas regal 12 scotch whisky $13
* glenmorangie 10yr single malt scotch $13

* pampero blanco rum $10
* captain morgan rum $12

the above is our recommended and most popular bar selection

should you wish to customise your consumption beverage /ist, additional items are available on request

supply is subject to availability, additional charges may apply

NON ALCOHOLIC

SOFT DRINK
glass $4 [ jug $18
« coke

 sprite

- lift

- soda

- tonic

« dry ginger ale

JUICE

glass $4 | jug $18
- orange

- apple




