Christmas Banquet

MAINS DESSERTS

$45PP $15PP

Maple Glazed Baked Ham off the Bone cF Mini Pavlova cF

with Almond & Cranberry Slaw with Vanlla Cream, Raspberries & Passion Fruit :
Turkey and Cranberry Filo Mango and Macadamia Cheesecake Tart

Served with bread roll & butter

with a Brie Sauce & Roasted Root Vegetables Brownie Bites with a Cherry Sauce
Braised Beef Brisket
with a Red Wine fus and Horseradish Sauce & Summer Greens

We are happy to cater for any special dietary needs.

This price includes crockery, cutlery and professional staff to look after you and your event.
Prices quoted are for a two hour uninterrupted function - Minimum 40 guests for less prices on request
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