Mid-Winter Christmas Menu
(Minimum of 8 yecyo[e per table)

Saturday 30" June

Entrée

A selection of garlic and chilli prawns, beef and garlic coquettes and
cﬁijootfe fm’ecf chicken served on a Ja(atter to your table and green
salad and garfic and ferb flat bread

‘Mains
ﬂ-&mey g[azec[ ham
‘Marinated Roast chicken
Slow roasted Canwrﬁury Beef

(AUl 3 meats plated and served to table)

Vegemﬁfes
A selection of roast potato, }oumpﬁin, kumara and carrots, with

Cﬁ&l?’ gn[(ed’ BTOCCO[L CClU(lﬂOWéT , Carrots, eggp(cmt, cﬁeﬂ’y tomato

cmc[ 1"66[ om’on, gmvy CLHC[ ﬁouse condi’ments

All served on yfawrs to your table



‘Dessert
‘A trio of desserts

Christmas y(um Jaucfc{ing, Citrus tart ‘Mini }oavfom served
with Emncfy custard, wﬁzjo}oeJ cream and Bewy compote

Full Table Service
$64 per Person

Q%ooﬁings essential



