


FESTIVE BUFFET FEAST

$155 PER PERSON

Includes festive buffet menu, 4-hour gold beverage package,
venue hire fee and basic table Christmas table decorations.

*Minimum spend & numbers apply

ENTERTAINMENT
Live music, DJ’s,
Wildlife experiences,

Roving entertainment &
Rides & Attractions available
on request $POA

FESTIVE BUFFET MENU

COLD SELECTION

Oven roasted baby potato,
pancetta, coddled egg, spring
onion, grain mustard mayo

Cumin spiced pumpkin, pearl
couscous, walnuts, baby spinach,
Spanish onion, Persian feta, sticky
orange honey (V)

Spinach, Kale, red pepper, pickled
onion, chickpeas, confit garlic &
red wine vinaigrette

Charcuterie to include pastrami,
prosciutto, coppa salami,
pancetta, mortadella, marinated
& pickled vegetables (GFO)

HOT SELECTION

Atlantic Salmon, citrus dashi
cream, dill (GF)

Moscato poached chicken, semi
dried tomato, basil pangrattato (GF)

12-hour slow cooked beef brisket,
braised baby onions, pepperberry
jus (GF, DF)

Chickpea & vegetable curry,
coconut, garlic fried rice (V, GF, DF)

Sauteed seasonal vegetables,
pepitas, herb butter (V, GF)

Roast potatoes & pumpkin,
rosemary, thyme, white truffle oil
(V. GF, DF)

GOLD BEVERAGE PACKAGE - 4HR

BEER & CIDER

James Boag's Premium Light
Heineken
JD Orchard Crush Apple Cider

Plus select (2) beers:

Bryon Bay Lager

James Squire “150 Lashes” Pale Ale
James Squire Ginger Beer

Stone & Wood Pacific Ale

Tooheys New

WINE

Bay Sparkling Cuvee
Catalina Sounds Sauvignon Blanc
Reverie Rosé

Two Hands ‘Gnarly Dudes’ Shi

ASSORTED SOFT
DRINKS & JUICE

Pepsi

Pepsi Max
Lemonade
Orange Juice
Pineapple Juice

DESSERT SELECTION

Christmas pudding, Brandy
anglaise, sour cherry compote

Seasonal sliced fruit platter, fresh
berries (V, GF, DF)

Mini Pavlovas, lemon curd,
red gel (GF)

Flourless Chocolate Cake, dark
chocolate ganache (GF)




FESTIVE SEAFOOD FEAST PACKAGE

$189 PER PERSON

Includes Seafood buffet menu, 4-hour gold beverage package,

venue hire fee and basic table Christmas table decorations.

*Minimum spend & numbers apply

ENTERTAINMENT
Live music, DJ’s,
Wildlife experiences,

Roving entertainment &
Rides & Attractions available
on request $POA

FESTIVE SEAFOOD BUFFET MENU

COLD SELECTION

Oyster Bar
Freshly shucked oysters (GF, DF)

Yuzu, pickled ginger, migonotte,
wakame, white soy, tobiko (GF, DF)

House cured Tasmanian Salmon,
shaved red onion, caper berries,
horseradish creme fraiche (GF)

On the ice, Qld king prawns,
lemon, house American cocktail
sauce (GF)

Black lip mussels’ mignonette
(GF, DF)

Baby cos, poached chicken,
maple bacon, coddled egg,
croutons, confit garlic aioli, white
anchovies

Cucumber, chopped tomato,
Spanish onion, black olive, feta
cheese, green onion, red wine
vinegar (GF)

GOLD BEVERAGE PACKAGE - 4HR

WINE

BEER & CIDER

James Boag's Premium Light
Heineken
JD Orchard Crush Apple Cider

Plus select (2) beers:

Bryon Bay Lager

James Squire “150 Lashes” Pale Ale

James Squire Ginger Beer
Stone & Wood Pacific Ale
Tooheys New

Moroccan spiced cauliflower, sweet
potato, kale, spring onion, sultanas,
pomegranate molasses (V)

Charcutier, prosciutto, pancetta,
chorizo sausage, double smoked
ham, mustards, pickled
vegetables (GFO)

HOT SELECTION

Atlantic Salmon, citrus dashi
cream, dill (GF)

Moscato poached chicken, semi
dried tomato, basil pangrattato (GF)

12-hour slow cooked beef brisket,
braised baby onions, pepperberry
jus (GF, DF)

Chickpea & vegetable curry,
coconut, garlic fried rice (V, GF, DF)

Sauteed seasonal vegetables,
pepitas, herb butter (V, GF)

Roast potatoes & pumpkin,

rosemary, thyme, white truffle oil
(V, GF, DF)

Bay Sparkling Cuvee

Catalina Sounds Sauvignon Blanc

Reverie Rosé

Two Hands ‘Gnarly Dudes’ Shiraz

DESSERT SELECTION

Christmas pudding, Brandy
anglaise, sour cherry compote

Seasonal sliced fruit platter, fresh
berries (V, GF, DF)

Mini Pavlovas, lemon curd,
red gel (GF)

Flourless Chocolate Cake, dark
chocolate ganache (GF)

ASSORTED SOFT
DRINKS & JUICE

Pepsi

Pepsi Max
Lemonade
Orange Juice
Pineapple Juice




CHRISTMAS COCKTAIL PACKAGE
ENTERTAINMENT
$T|9 PER PERSON Live music, DJ's,

Wildlife experiences,
Includes 2-hour Cocktail menu, 3-hour gold beverage package, b

’ . ) ) Roving entertainment &
venue hire fee and basic table Christmas decorations Rides & Attractions available

on request $POA

*Minimum spend & numbers apply

CHRISTMAS COCKTAIL MENU

Select (4) Cold + (4) Hot items

COLD SELECTION HOT SELECTION

Bruschetta of vine ripened tomatoes, salted ricotta, Malaysian Beef skewers, spicy peanut sauce (DF, GF)

opal basil (V)
Buttermilk Fried chicken, chilli caramel, toasted

Roulade of smoked salmon, citrus cream, radish sesame
pickle, dill (GF)
Pork & Fennel Sausage Roll, Tomato jam

Freshly shucked oysters, yuzu soy, tobiko (DF, GF)
Duck spring roll, coriander, hoisin

King prawn ceviche, lime, chilli, coconut, coriander &

mint (GF, DF) Roast pumpkin arancini, black garlic aioli (V, GF)
Rare Beef, horseradish créme fraiche, crispy garlic, Mini Beef Sliders, pickles, grain mayo
encroute

Vegetable pakora, sumac yogurt
Roasted heirloom Tomato & mozzarella tartlet, basil oil

Chargrilled zucchini, semi dried tomato pesto,
bocconcini, white balsamic

GOLD BEVERAGE PACKAGE - 3HR

BEER & CIDER ASSORTED SOFT
James Boag's Premium Light DRINKS & JUICE
Heineken Pepsi

JD Orchard Crush Apple Cider Pepsi Max

Plus select (2) beers: Lemonade

Orange Juice
Bryon Bay Lager Pineapple Juice
James Squire “150 Lashes” Pale Ale
James Squire Ginger Beer
Stone & Wood Pacific Ale

Tooheys New

WINE

Bay Sparkling Cuvee
Catalina Sounds Sauvignon Blanc
Reverie Rosé

Two Hands ‘Gnarly Dudes’






