
 

 

CHRISTMAS MENU 
 

Celebrate the festive season with friends and colleagues, fine food, wine, and Karralyka. 

We’ve put together a special Christmas package for a function during November  

and December as follows: 

 

Beverages 
On arrival and throughout the night you will enjoy a continuous supply of drinks consisting of: 

Hardy’s The Riddles range of  red, white and sparkling wine, full strength and light beer, orange 

juice and soft drinks 

 
Select two choices from 3 of the courses listed, to be served to guests alternately. 
 

SOUP 

• Bacon, corn & spinach chowder 

• Cream of zucchini soup with snipped chives 

• Spicy coconut and pumpkin soup with sesame salt 

• Chicken and vegetable soup 
 

ENTRÉE 
Fillets of fish encrusted with almonds, sumac and breadcrumbs on a bed of vegetables 

with tahini sauce 

• Smoked chicken, potato and baby spinach salad with a lemon thyme vinaigrette and 

shaved parmesan 

• Tortellini in a sauce of semi-dried tomatoes, pine nuts, basil and cream 

• Succulent lamb kebabs resting on a bed of Cous Cous, with yoghurt and mint sauce 



 

 

MAIN COURSE 

• Sliced ham and turkey breast with roast root vegetables, cranberry sauce and traditional 

gravy 

• Pickled shoulder of pork on a bed of mashed potatoes, roast tomatoes and broccoli 

topped with a fennel and apple chutney 

• Chicken fillets filled with a sage and roast pumpkin risotto covered with a tomato 

concase and vegetables 

• Lamb cutlets with roast vegetables and rosemary and red currant juice 

 
DESSERT 

• Tangy Lemon Curd Tart dusted with icing sugar and garnished with  

cream & strawberries 

• Individual sticky date puddings smothered in a rich caramel sauce 

• Individual ice-cream Christmas puddings garnished with fruit and raspberry coulis 

• Plump plum pudding covered with brandy custard and cream 

 

Served with freshly brewed tea, coffee and dinner mints 

 

Cost per person 

(minimum of 50 guests) 

Inclusive of continuous 

supply 

of standard drinks 

Meal only     

–cash bar 

operating 

Soup, main and 

dessert 
$70.00 $55.00 

Entrée, main and 

dessert 
$76.00 $58.00 

 

If desired, you can arrange your own entertainment 

or we can book  a band or DJ for you. 

 

Room hire charge is included. 

 

Prices are for five-hour functions, concluding no later than 12.30am. 


