
CHRISTMAS 
MENU

Entrées

Australian split grilled prawn, dashi garlic butter, dried 
seaweed and rocket salad.

Ricotta & Spinach ravioli, bacon cream sauce, 
anchovy dust, herbs oil and soft herbs.

Mains

Mbs +2 Riverine striploin, dauphinoise potatoes, char 
Chinese broccoli and cabernet jus.

Sous vide chicken breast, smoked chorizo & capsicum 
relish, carrot emulsion, carrot crisp and jus.

Dessert

Pavlova with Chantilly cream and summer berries.

Sticky plum pudding with caramel sauce and vanilla 
bean Ice cream

*Please inform staff of any dietary requirements  *Conditions apply 

Alternatively Served

2 COURSES
58

3 COURSES
69

*Includes Homemade Dinner Roll


