
Chancellor Prawn Cocktai l  (DF)
Prawns, avocado, cherry tomato, mango, 
Spanish onion, iceberg, crispy wontons, 
wasabi & l ime mayo

Salmon Cucumber Roulade  (GF)
Smoked salmon, cream cheese, apple, 
dil l ,  chives, lemon

Mushroom Parfait   (GFA)
Mushroom paté, sourdough toast,  cornichons

Pork & Duck Terr ine  (DF, GFA)
f ig & sour cherry marmalade, sourdough toast

Premium:  SA Mixed Seafood Plate  (GF, DF)
Streaky Bay Oysters,  Port Lincoln Hiramasa 
kingfish, Spencer Gulf prawns, SA squid
+ $5pp

$ 1 05pp

P l a t e d En t réeP l a t e d En t réeP l a t e d En t rée
choose 2 - served as alternate dropchoose 2 - served as alternate dropchoose 2 - served as alternate drop
P l a t e d En t rée
choose 2 - served as alternate drop

Turkey Ballotine  (GF)
Cranberry & macadamia stuff ing

Buf fe t Ma i n sBuf fe t Ma i n sBuf fe t Ma i n s
choose 3choose 3choose 3
Buf fe t Ma i n s
choose 3

Minimum 20 people. For groups of fewer than 40 guests, the main
course and desserts will be served family-style to the centre of
each table rather than as a buffet.
T&Cs apply.

C H R I S T M A S  B U F F E T

I n c l u s i o n s
Banquet room set-up with festive touches
Chair covers & sash
Coloured linen napkins
Dedicated area for pre-function drinks
Black or white table linen
Table centrepieces
Dancefloor
Registration desk and seating chart stand
Custom floor plan & run sheet
Dedicated assistance from our event planner
Discounted accommodation rates 
Complimentary onsite parking for two cars

Celebrate the end of the year in style and choose your own  package from our festive food and beverage
offering designed for corporate Christmas parties,  team celebrations and social end-of-year gatherings.  

Maple-bourbon glazed ham

Roast Rolled Pork Belly Porchetta (GF, DF)
Port wine jus

Roast Sirloin of Beef  (GF)
Mustard and horseradish

Herb Crusted Salmon  (GF)

Miso Roasted Pumpkin  (DF)
Freekeh, hummus, honeycomb, pomegranate
molasses,  dukkah

S i des 
Roast Potatoes
Roast Carrots
Brussel Sprouts

Green Beans
Mixed Leaf Salad

Desser t Buf fe tDesser t Buf fe tDesser t Buf fe tDesser t Buf fe t
Christmas trifle  
Christmas puddings & Brandy sauce
White Christmas Slice
Pavlova, fresh berries and  kiwi fruit,   
with Chantilly cream  (GF)
Cheese selection, lavosh and
fruit paste (GFA)
 

BEVERAGES

Christmas cocktai l on arr ival
Glass of The Lane Lois Sparkl ing
Glass of Grower’s Gate 

     Sauvignon Blanc or Shiraz
Cash bar on consumption

1 )  Pa i re d Beverages ,  $25pp1 )  Pa i re d Beverages ,  $25pp1 )  Pa i re d Beverages ,  $25pp1 )  Pa i re d Beverages ,  $25pp

2 ) Beverage Package ,  f rom $40pp2 ) Beverage Package ,  f rom $40pp2 ) Beverage Package ,  f rom $40pp2 ) Beverage Package ,  f rom $40pp

3-hr standard $40
4-hr standard $45
5-hr standard $50

|   premium $57
|  premium $65
|  premium $73

3) Welcome Cock ta i l & Cash Bar3) Welcome Cock ta i l & Cash Bar3) Welcome Cock ta i l & Cash Bar3) Welcome Cock ta i l & Cash Bar

Welcome drink from $10pp
Cash bar on consumption 

L U N C H  &  D I N N E R

Choose a beverage option that
suits your occasion best .

Hosted drinks with cash bar flexibil ity.

Minimum spend may apply.

Beer, wines and non-alcoholic drinks

A welcome cocktail or mocktail on
arrival  followed by a cash bar. 

Minimum spend applies.

FESTIVE MENU

(GF, DF)


