
 
 

Christmas Eve Delivery Menu 

Menus and prices are subject to change and availability. 

 Includes crockery, cutlery, juice glasses and teacups. Trestle and linen for buffet table and drinks 

station. All condiments food service equipment required. A minimum of 30 guests required to 

include equipment and professional staff for three hours, to prepare, serve and clear away dishes. 

We can be flexible with the menus and custom menus can be put together on request. Delivery/set 

up fee may apply. 

Orders Must Be placed by 14th December  Limited places.  

All Trays of Selected Meats Come Sliced ready to serve  

Roast Meats – Foil Trays ready to heat or serve 

Tender Beef     $110.00 

Roast Pork      $95.00 

Roasted Lamb Sliced    $105.00 

Seasoned, Boned Rolled Turkey Roast  $115.00 

Glazed and baked ham (whole Ham) $150.00 

Whole Roasted Turkey    POA  

 

Platters to serve approx. 15/20 people 

Cold Sliced Meats – (GF)      $185.00 

hams, Salami, Twiggy Sticks, Kabana, Prosciutto  

Gourmet Cold Meat platter       $160.00 

Smoked Salmon, Chorizo, Prosciutto, Ham off the bone  

Cold Peeled Prawns with Lemon and Housemade Thousand Island Dressing Approx 4 kilos  (GF)  

$160.00 

 

Roast Pumpkin, Fetta, Chicken and Spinach Frittata (GF)   $90.00 

40 Pieces  



 
Fresh Vegetables, Cheese and Dip platter (GF)     $120.00 

Carrots, Celery, Fresh Baby corn, cheese, Cherry tomato skewers, snow peas and sugar snap peas 

with a trio of house made dips. 

Antipasto Platter (GF)       $180.00 

Salami, hams, Twiggy sticks, cheeses, Marinated Olives, Pickled Onions, Sundried Tomatoes, Dips, 

relish, Breads and Crackers, Dried Fruits, Grapes and Strwberries. 

Cheese Platter        $110.00 

Assorted Cheeses soft and hard with Dips, Relish, Dried Fruits, Mixed Nuts, Grapes, Stawberries and 

Breads/Crackers.  

 

Salads $65.00 

2.5kilo  caters for approx. 15 people 

Ceaser Salad  
Cos Lettuce, Bacon, Egg, Croutons, Parmesan Cheese and Dressing 

Greek Salad  
Cucumber, Red Onion, Fetta, Tomatoes, oregano and house made dressing  

Potato Salad  
with Mayo, Seeded Mustard and Fried off onion  

Roast Pumpkin, Fetta and Rocket Salad  
roasted pumpkin, with red onion, fetta, on a bed of Rocket with a balsamic Glaze drizzle 

Beetroot Salad  
roasted baby beetroot served on a baby spinach with Fetta and a house made Vinaigrette 

Pasta Salad  
Spiral pasta with Diced Capsicum, Red onion, corn, cherry tomatoes, celery, chickpeas and 4 bean 

mix with a house made vinaigrette.  

 

Vegetables – Foil Tray ready to heat or serve 

2.5kilos serves approx. 15 people.  


