
         2023 Christmas Menu

          The only Christmas Menu you’re going to need - Home or Office!

CRANBERRY SAUCE 
ITALIAN DRESSING 

APPLE MAPLE BUTTER 
HONEY MUSTARD SAUCE

CHOCOLATE TRUFFLE CHEESECAKE WITH RASPBERRY SAUCE 
PETITE CHRISTMAS PUDDING ROUNDS CN 

SUMMER FRUIT BOWL OF PINEAPPLE, PASSIONFRUIT, BERRIES  
CUSTARD ON THE SIDE 

OUR FAMOUS CHRISTMAS HAM  GF 
SLOWLY COOKED IN OUR SPECIAL CHRISTMAS RECIPE OF COLA, MAPLE, MUSTARD & SPICE (G) 

BAKED APRICOT & MACADAMIA TURKEY BREAST CN 
WITH BACON, ONION & SAGE  

PEPPERED ROAST PORTERHOUSE BEEF  GF H 
ACCOMPANIED BY OUR HOUSE MADE PEPPER GRAVY 

MIDDLE EASTERN RUBBED LAMB BACKSTRAP GF H 
MADE AND MARINATED IN OUR MOROCCAN HOUSE SPICE RECIPE 

FOR THE VEGETARIANS & VEGANS GF H V  PB 
BLACK QUINOA & SWEET POTATO BOWL WITH PETITE CAULIFLOWER & KALE BITES. FINISHED WITH A TAHINI LIME DRESSING

GOURMET POTATO SALAD GF  V  PB  
SPECIAL FRIED RICE SALAD GF 

COCONUT & CHIVE SWEETCORN BOWL GF H V 
MOROCCAN QUINOA SALAD GF 

MEDITERRANEAN CHIC PEAS WITH TOMATO & SPRING ONION  GF H V 
SUMMER  SALAD OF TOMATO, CUCUMBER & RED ONION WITH CARROT & SPINACH GF H V 

PICKLED BABY BEETROOT GF H 

DINNER ROLLS WITH BUTTER ON THE SIDE

Packed cold & ready for you to platter - $25 p/p 
Packed cold, plattered & decorated / ready to heat - $30 p/p 
Packed decorated & ready heated for you to table - $45 p/p 

Pick up 878 Springvale Road, Braeside. Delivery $45 

FINAL PICK UP DECEMBER 24TH 12.00 PM 

      BOOKINGS ABSOLUTELY ESSENTIAL


