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Christmas Buffet Menus 

 
Santa’s Choice- Buffet Menu 

 

Pre-dinner nibbles 

COMPLIMENTARY……  Salted pretzels, assorted mixed nuts & crisps 

 

Main Buffet 

Roast Pork served with gravy & apple sauce 

 

Prime Roast Beef 

A moist, juicy, succulent roast slow cooked with a seeded mustard & peppercorn crust served with gravy 

 

Oven glazed chicken breast with spiced cranberry sauce 

 

Served with Three Salads 

Traditional Coleslaw- A classic combination of fresh cabbage, capsicum, carrot, celery & mayonnaise. 

Garden salad- accompanied with Balsamic dressing 

Classic Potato Salad- Traditional potato salad and seeded mustard mayonnaise. 

OR 

Choice of Vegetable Combination 

 Roast potato & seasonal vegetables 

 (Add $2.50p/p for both Salad & Vegetables) 

 

Plus….. 

Freshly Baked Bread Rolls and butter portions. 

 

Dessert  

Apple and rhubarb crumble 

Mini pavlovas with chantilly cream and fruit drizzled with raspberry couli 

Christmas pudding with brandy custard  

Served with Chantilly cream/and or custard 

 

 

Inclusions… 

Bain Marie or chafing dishes & Chef for set up  

We require that you have tables set up on our arrival to set up your buffet 

Crockery & cutlery- Good quality disposable dessert plates & cutlery 

Good quality linen feel red Christmas serviettes 

 

Wait staff included for caterings of 70 people and above. 

Want More!  See our ‘Add Extras’ on the last page. 

 

Santa’s Choice-Buffet Menu Pricing Per Person 

100 plus people $26.90 per person GST Incl. 

70-99 people $28.90 per person GST Incl. 

30-69 people $30.90 per person GST Incl. 

Minimum of 30 people 

 

15% Surcharge Applies for Sundays & Public Holidays. 

Menus and or pricing may change without notice. 
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Santa’s Deluxe- Buffet Menu 
 

 
Pre-dinner nibbles 

COMPLIMENTARY…..  Salted pretzels, assorted mixed nuts & crisps 

 

Main Buffet- (Choose Three) 

Roast Pork served with gravy  

Hand Carved Leg Ham rubbed with honey, pineapple glazed & oven baked 

 

Prime Roast Beef 

A moist, juicy, succulent roast slow cooked with a seeded mustard & peppercorn crust served with gravy 

 

Oven glazed chicken breast with spiced cranberry sauce 

 

Grilled Fish with fire roasted capsicum hollandaise sauce 

 

Roast Turkey succulently cooked (Add $2.50p/p) 

 

Roast Leg of Lamb studded with garlic and rosemary and tenderly cooked (Add 1.95p/p) 

 

Served with Three Gourmet Salads 

Baby spinach, roasted pumpkin & pine-nut salad with honey lime dressing 

Gourmet Garden Salad-  

Beetroot, orange and caraway seed salad 

OR 

Choice of Vegetable Combination 

 Roast potato & seasonal vegetables 

(Add $2.50p/p for both Salad & Vegetables) 

 

Plus……. 

Freshly Baked Bread Rolls and butter portions. 

Condiments 

 

Dessert (Choose Two) 

Chocolate lust cake with hot chocolate fudge sauce 

Apple and rhubarb crumble 

Sticky date pudding with butterscotch sauce 

Bread & butter pudding 

Mini pavlovas with chantilly cream and fruit drizzled with raspberry couli 

Christmas pudding with brandy custard  

All desserts served with Chantilly cream/and or custard 

 

COMPLIMENTARY….. Fresh fruit salad or Fruit platter with assorted seasonal mixed fruits 

 

Inclusions… 

Bain Marie or chafing dishes & Chef for set up  

We require that you have tables set up on our arrival to set up your buffet 

Crockery & cutlery- Good quality disposable dessert plates & cutlery 

Good quality linen feel red Christmas serviettes 

 

Wait staff included for caterings of 70 people and above. 

Want More!  See our ‘Add Extras’ on the last page. 
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Santa’s Deluxe -Buffet Menu Pricing Per person 

100 plus people $30.90 per person GST Incl. 

70-99 people $34.90.90 per person GST Incl. 

30-69 people $36.90 per person GST Incl. 

Minimum 30 people 

 

15% Surcharge Applies for Sundays & Public Holidays. 

Menus and or pricing may change without notice. 
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ADD Extras… 
 

 

Pre-dinner Hors’deouvres 

Selection 1 

 

Mini spring rolls with sweet Thai chilli sauce         $3.50 per person 

Bacon & cheese cocktail potatoes 

Assorted dips & crudities with water crackers 

 

Selection 2 

 

Assorted dips & crudities with water crackers      $6.50 per person 

Italian meatballs with chilli, tomato dipping sauce 

Tandoori chicken pizzetta  with minted yoghurt 

Barra twisters with spiced cranberry sauce 

Samosas & spring rolls with dipping sauce 

 

Prawns on ice & lemon wedges, cocktail sauce   $9.50 per person 

 

Fresh oysters       $16.50(per dozen) 

 

Continental meat platter- a selection of fresh & cured meats  $3.90 per person 

 

  

Fresh fruit, Australian & imported cheese platter –                  Small $85.00  Large $125.00 

 

Coffee & tea station      $1.50 per person  

 

Crockery cups & saucers      $1.50 per person 

 

Service staff 

$28.50 per hour GST incl. (min 4 hours) 

$39.50 per hour GST incl (min 4 hours) applies to Sundays & Public Holidays. 

 

15% Surcharge Applies for Sundays & Public Holidays. 

 

 


