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Freshly Baked Bread roll and Butter

Entrée 
Prosciutto wrapped Yamba Prawn with Petit salad, Quail egg, Olive tapenade (GF)

Buffalo Mozzarella Capers’ with Basil & Sherry Vinegar Dressing

Confit of duck on braised spinach with orange glaze served en croute

Main 

Roast turkey with Root vegetables (GF)

Honey glazed leg ham Served with festive trimmings

Beef tenderloin with potato gratin, asparagus, baby tomatoes and saffron aioli (GF)

Spinach and ricotta Risotto with Semi Dried tomato sauce (V)

Dessert

Christmas plum pudding, brandy analgise and vanilla bean ice cream

Pavlova Smashed with berries and cream 

Chocolate Foundant clotted cream e Raspberry ice cream

Freshly brewed coffee or tea

$69PP
This menu lends itself to a more formal seated function. 
Your choice of two selections per course, served alternately.

3  C o u r s e

FROM $55PP
2  C o u r s e

Minimum 20 People

While best efforts will be made to accommodate all dietary requests, unfortunately guarantees of allergen free foods cannot be made 

due to cross contact risks within the kitchen.
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Carving Station 
Leg Of ham (GF)

Hot Selection 
Soy Ginger & Chilli Chicken

Grilled Fish Tomato and olive salsa (GF)

Roasted Pumpkin soup (V)(GF)

Ratatouille with Ricotta and Spinach Ravioli  (v)

Roasted Moroccan Potato (v)GF)(DF)

Steamed Vegetables (v)

Rice Pilaf

Cold Salad Selection 

Quinoa and arugula salad (V)(DF)

Garden salad (V)(GF)(DF)

Classic Caesar salad

Baby chat potatoes salad

FROM $89PP
With variety, flavour and a touch of class, this crowd-pleasing Christmas buffet 
is the perfect menu to share with friends and family this festive season.

Minimum 20 people

Not all ingredients are listed and trace elements cannot be guaranteed. Please advise and discuss all allergies at time of booking.

Seafood Selection
Sydney rock oysters (GF)

Prawns in shell, lemons served on crushed ice

Chilled Moreton Bay bugs

Smoked Atlantic salmon with capers

New Zealand Green lip mussels with herb salsa

Accompaniments – Tartare sauce, cocktail sauce and lemon wedges

Dessert Selection
Chocolate Mousse

Tiramisu

Selection of Cakes tarts

Mini pavlova 

Seasonal fresh fruit drizzled with 

passionfruit syrup
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Shared Mains
Christmas Turkey Bon Bon stuffed with apricot & hazelnuts and cognac served with kipfler 

potato, green beans and cranberry sauce 

Beef wellington, roasted garlic mashed potato, roasted cherry truss tomato, jus 

Atlantic salmon fillet, asparagus spears, giant cous cous and crispy pancetta

Roasted pumpkin and wild mushroom Risotto with gorgonzola, parmesan crisp (GF)

Duck leg confit, mashed potato, brocollini, baby carrots, peas and rosemary jus (GF)

Shared Sides
Seared tuna nicoise salad with soft boiled egg (GF)(DF)

Christmas seafood plate (Prawns, oysters, smoked salmon)

Parmesan and herb crusted lamb cutlets with minted potato salad 

Smoked salmon parcel stuffed with cream cheese and chives, served on avocado salsa

Shared Desserts

Ricotta and grand marnier Cheese cake with mixed berry compote

Traditional Christmas pudding with brandy cream anglaise 

Pavlova with fresh fruits and berries, passion fruit coulis

Vanilla Panna cotta with mixed berry compote

FROM $65PP
Enjoy a decadent spread of the finest local produce cooked to Christmas perfection. 
Our feasting menu is laid out as a shared menu on your main dining table for all to enjoy.

Minimum 15 people  Not all ingredients are listed and trace elements cannot be guaranteed. Please advise and discuss all allergies at time of booking.



1 hr $20 pp 

2 hrs $32 pp 

3 hrs $45 pp 

4 hrs $58 pp 

0*2*#(3* ) 1(!4(3*% FROM $20PP
We have a wide variety of beverage options available for your event.

House Package

NV Zilzie BTW Cuvee Blanc
Rymill The Yearling Cabernet Sauvignon 
Yealands Petal & Stem Sauvignon Blanc
Hanh Super Dry Tap 
Great Northern Super Crisp 3.5% Tap 
James Boags Light
Soft Drinks
Sparkling, Still & Mineral Water

Add On: $10pp 
Local Craft Beer’s 
Wayward Brewery Everyday Ale 
Wayward Brewery Hazy Mid
Young Henry Cloudy Apple Cider

(Applicable on both, House and Premium Package)

 

1 hr $36 pp 

2 hrs $45 pp 

3 hrs $60 pp 

4 hrs $73 pp 

Premium Package

NV Dal Zotto Pucino Prosecco
Mount Langi Ghiran Billi Billi Pinot Gris
Sons of Eden Freya Riesling
Woodstock Deep Sands Shiraz
Underground Pinot Noir
Peroni nastro Azzurro
Corona
James Boags Light
Soft Drinks
Sparkling, Still & Mineral Water

Choose from:
Open Cash Bar  |  Bar TAB  |  On Consumption Available
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Spend over $5000 on your 

Christmas Party and receive ONE 

COMPLIMENTARY room night, plus 

add on ONE of the following perks: 

• Photographer for Christmas Party - 3 hours

• DJ for Christmas Party - 3 hours 

• Donut Wall 

• Photobooth 

• Santa (hired entertainment) - to give out 
gifts to the guest's 2 hours 

• Exclusive Pool Area with Festoon Lights 

• Social Media Frame with Polaroid Camera 
and 100 Frames 

• Complimentary Parking for 10 Cars 
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Spend over $10000 on your 

Christmas Party and receive TWO 

COMPLIMENTARY room nights, plus 

add on TWO of the following perks: 

• Photographer for Christmas Party - 3 hours

• DJ for Christmas Party - 3 hours 

• Donut Wall 

• Photobooth 

• Santa (dressed up man) - to give out gifts 
to the guest's 2 hours 

• Exclusive Pool Area with Festoon Lights 

• Social Media Frame with Polaroid Camera 
and 100 Frames 

• Complimentary Parking for 10 Cars 
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9 Missenden Road, Camperdown NSW 2050

+61 2 9516 1522

functions_rydgescamperdown@evt.com 
rydges.com/camperdown


