
  

 

 

Christmas Party 

Platters 

Fresh Prawn Buckets | $190 per platter (35) 

Fresh King Prawns with herb aioli 

Cheese Platter | $80 

Selection of cheeses & fruit pastes served with crackers 

Antipasto Platter | $100 

Selection of cheese, dips, cured meats, marinated olives with crusty bread 

 

 



  

 

Classic Cold Christmas Cocktail     

$36 per head 

Trout rillettes sourdough slice 

Cranberry cream cheese crostini 

Caramelised onion, rosemary tarts 

Blini with chive cream cheese caviar 

Moroccan spiced Chicken & vegetable bamboo cups   G 

Pulled pork bun with apple chilli chutney & salted crackling 

Burritto with poached chicken, basil mayonnaise, semi dried tomatoes 

Turkey bites wrapped in prosciutto with maple orange cinnamon glaze   G 

 
 

Delicious Hot Christmas Cocktail      
$ 42 per head 

 

Fried chicken with sriricha glaze aioli   G 

Chilli and lime salt squid with garlic aioli  G 

Beef skewers with chilli caramel crunchy peanut  G  

Grilled lamb cutlets with caramelised capsicum jam  G 

Pulled pork bun with apple chilli chutney & salted crackling 

Prawn and water chestnut spring rolls with chilli dipping sauce 

Chicken mango chutney sausage rolls with mango chutney dip  
 

Pumpkin, pine nut and fetta arancini with caramelised garlic aioli  G 
 

 

 

 



  

 

Ham Rolls | $ 6 per head 

1 roll per person 

Whole leg ham glazed with macadamia citrus  

decorated with ribbon, fresh herbs and cinnamon 

Accompaniments 

Roasted tomato and capsicum relish 

Ham Jam 

Spiced pineapple jam 

Assorted fresh bread rolls and sourdough loaves 

Ham displayed on large wooden board with basket of bread rolls for guests to serve themselves. 

 

 

Christmas Sandwich Platters 

 $10 per person 
 

Finger Sandwich  (2) 
 

Ham, cherry jam, baby spinach 
 

Baguette (1) 
 

Turkey, brie, cranberry jam, baby spinach 
 

Wrap (1) 
Pulled pork, apple chilli chutney, salted crackle 

 

 

 

 

 

 



  

 

Delicious Christmas Buffet Packages 
1 Meat 2 Salads $ 30  p/p    |    2 Meat 2 Salads $ 32 p/p  |     2 meat 3 Salads $ 34 p/p  

 

Selection of Sliced Meats 

Moroccan-Spiced Orange Rosemary Chicken 

Marinated roast beef fillet with caramelised onion Jam 

Macadamia citrus glazed ham with spiced pineapple pork jam 

Turkey breast rolled in prosciutto with maple and bacon stuffing 

Oven roasted pork loin with salted crackling and roasted apple, pear fennel 

 

Delicious Salads 

Baby spinach, tomatoes, cucumber, red onion and Persian fetta 

Chat potatoes with creamy mustard and lime dressing 

Roasted seasonal vegetables dressed with vino cotta and fresh herbs 

Heirloom tomatoes, fresh basil, buffalo mozzarella dressed with vino cotta 

Roasted baby beetroot, marinated feta and caramelised pumpkin and rocket 

Cajun roasted vegetables with cashews, freekah, balsamic mustard dessing 

Maple roasted sweet potato with spiced pecans 

Green bean, zucchini, roasted tomatoes, pine nut, red onion and balsamic 

 

Rustic sourdough baguette slices  & butter 

 

 

 

 



  
 
 

Sweet Treats 
$10 per head 

 
Christmas pudding | Traditional Christmas pudding with brandy sauce and thick cream 

 
Berry mascarpone trifle | Layers of sponge soaked in rum, berry compote,  

mascarpone custard,  fresh cream and toasted almonds 

Pavlova | Served with vanilla bean cream & pot roasted rhubarb 

Mango passionfruit cheesecake | Creamy vanilla cheesecake with mango passionfruit curd 

Rum & raisin chocolate pudding | Served with rich chocolate sauce and thick cream  

 
Tasting Platter 

$10 per head 
 

Rocky Road 
 

Pistachio snow balls 
 

Mango passionfruit cheesecake 
 

 


