Private Charter

Christmas DINNER
Dinner Menu - Alternate Service
2 course - $65.00 (choice of 2 mains and 2 dessert)
3 course - $75.00 (choice of 2 entrée, 2 main, 2 dessert)

Christmas
FUNCTION
Cruises

Entrée
seared scallops

with a black sesame and seaweed salad, peppered strawberries and a sake dressing (gf, lf)

confit duck leg

served with petite zucchini, basil ratatouille, glazed beetroot with an orange buerre blanc (gf)

beef carpaccio

rested on eggplant caviar and parmesan crisp finished with balsamic glaze (gf)

cherry tomato olive and pesto tart
rested on dressed rocket finish with sweet glaze (gf, lf, v)

Main
MUSTARD GLAZED LAMB RUMP

vegetable medley, potato and rosemary galette, red wine jus (GF)

MACADAMIA CRUMBED PORK

roasted kipfler potatoes, wilted spinach, roasted corn and Riberry confit (GF, LF)

ATLANTIC SALMON

Sage, corn, courgette and capsicum, garden greens topped with shaved parmesan (GF, V)

Garden Vegetable Risotto

Winter greens and shaved parmesan (GF, V)

Dessert
Christmas pudding

vegetable medley, potato and rosemary galette, red wine jus (GF)

Spiced Apple tart

roasted kipfler potatoes, wilted spinach, roasted corn and Riberry confit (GF, LF)

Nougat praline log

Individual white nougat praline log (V)

Private Charter

Christmas BUFFET
Option 1 - $85 per person
Petit bread rolls

Christmas
FUNCTION
Cruises

Cold Selection

Chilled cooked king prawns (GF, LF)
Marinated octopus salad (GF, LF)
Smoked salmon with Spanish onions and caper berries (GF, LF)

Hot Selection
Roast beef crusted in Dijon mustard (GF, LF)
Turkey stuffed with cranberries and walnuts (GF)
Baked barramundi rested on spinach cream and topped with lemon buerre Blanc (GF)
Zucchini, capsicum ratatouille finished with oven roasted tomatoes (GF, LF)
Steamed garden vegetables (GF, LF)
Roasted garlic chats (GF)

Salads

Rustic Caesars salad
Beetroot and goat’s cheese and rocket salad (GF, V)
Coleslaw (GF, LF, V)
Potato and mustard salad (GF, LF, V)
Garden salad (GF, LF, V)

Desserts

Assorted slices and cakes (V)
Fruit platter (GF, LF, V)
Steamed puddings and custard (V)

Private Charter

Christmas BUFFET
Option 2 - $75 per person
Petit bread rolls

Christmas
FUNCTION
Cruises

Cold Selection

Chilled cooked king prawns (GF, LF)

Hot Selection
Roast beef crusted in Dijon mustard (GF, LF)
Turkey stuffed with cranberries and walnuts (GF)
Baked barramundi rested on spinach cream and topped with lemon buerre Blanc (GF)
Zucchini, capsicum ratatouille finished with oven roasted tomatoes (GF, LF)
Steamed garden vegetables (GF, LF)
Roasted garlic chats (GF)

Salads

Rustic Caesars salad
Beetroot and goat’s cheese and rocket salad (GF, V)
Coleslaw (GF, LF, V)
Potato and mustard salad (GF, LF, V)
Garden salad (GF, LF, V)

Desserts

Assorted slices and cakes (V)
Fruit platter (GF, LF, V)
Steamed puddings and custard (V)

Private Charter

Christmas BUFFET
Option 3 - $65 per person
Petit bread rolls

Christmas
FUNCTION
Cruises

Hot Selection
Roast beef crusted in Dijon mustard (GF, LF)
Turkey stuffed with cranberries and walnuts (GF)
Baked barramundi rested on spinach cream and topped with lemon buerre Blanc (GF)
Zucchini, capsicum ratatouille finished with oven roasted tomatoes (GF, LF)
Steamed garden vegetables (GF, LF)
Roasted garlic chats (GF)

Salads

Rustic Caesars salad
Beetroot and goat’s cheese and rocket salad (GF, V)
Coleslaw (GF, LF, V)
Potato and mustard salad (GF, LF, V)
Garden salad (GF, LF, V)

Desserts

Assorted slices and cakes (V)
Fruit platter (GF, LF, V)
Steamed puddings and custard (V)

Private Charter

GOURMET BBQ
Option 1 - $75 per person
Petit bread rolls

Cold Selection

Chilled cooked king prawns (GF, LF)

Hot Selection
Kebabs, chicken, lemon pepper (LF)
Grilled beef steak, caramelised onions (GF, LF)
Lamb and rosemary sausages (GF)
Mixed vegetable skewers (GF, LF)
Baked chat potatoes, sour cream, chives (GF)
Corn on the cob, butter, chives (GF)
Steamed garden greens (GF, LF)

Salads

Potato, shallot & Spanish onion (GF, LF)
Traditional coleslaw salad with slivered almonds (GF, LF)
Mixed leaf salad with house dressing (GF, LF)
Roma tomato, feta, cucumber & olive (GF)

Desserts

Assorted slices and cakes (V)
Fruit platter (GF, LF)
Selection of Australian cheeses with dried fruit

Christmas
FUNCTION
Cruises

Private Charter

GOURMET BBQ
Option 2 - $65 per person
Petit bread rolls

Hot Selection
Kebabs, chicken, lemon pepper (LF)
Grilled beef steak, caramelised onions (GF, LF)
Lamb and rosemary sausages (GF)
Mixed vegetable skewers (GF, LF)
Baked chat potatoes, sour cream, chives (GF)
Corn on the cob, butter, chives (GF)
Steamed garden greens (GF, LF)

Salads

Potato, shallot & Spanish onion (GF, LF)
Traditional coleslaw salad with slivered almonds (GF, LF)
Mixed leaf salad with house dressing (GF, LF)
Roma tomato, feta, cucumber & olive (GF)

Desserts

Assorted slices and cakes (V)
Fruit platter (GF, LF)
Selection of Australian cheeses with dried fruit

Christmas
FUNCTION
Cruises

