
Vegetarian and Vegan options available. 
Please inform staff when making your booking.

  
2026 - $129

 
Teriyaki Chicken - two marinated chicken skewers rested on top of crumbled pumpkin. 

Moroccan Style Wagyu Beef Cubes (gf) - rested on a cucumber salad with minted olive oil.
Prawn Cocktail (gf) - served with apple coleslaw and cocktail sauce. 

Chimichurri Barramundi Fillet (gf) - on beetroot and red wine risotto with asparagus.
Eye Fillet Medallion (gf) - with scallops, seafood mouse, mash potatoes and sautéed spinach.

Christmas Roast (gf) - ham, turkey and pork served with roasted vegetables, crackling  
and red wine glaze.

 

Lemon Meringue - individual meringue, served with forest berry sorbet. 
Christmas Pudding - served with warm glaze custard and double cream. 

House-made Mango Cheesecake (gf) - cold set cheesecake served with vanilla bean ice-cream.
Fresh Fruit Cocktail (gf) - served with lemon sorbet.

MAINS (BIG KIDS 12 & UNDER) - $39
Christmas Roast (gf) or Fish & Chips.

Big Kids Desserts 
Christmas Pudding or Ice-Cream Sundae.

KIDS (UNDER 4) - FREE
Nuggets & Chips or Fish & Chips.

Kids Under 4 Dessert
Ice-Cream Sundae.

Full payment by 15th December, 2026. 


