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CHRISTMAS COCKTAIL MENU

Vegetable Spring Rolls (V)

Mac and Cheese Croquettes (V)

Salt and Vinegar Chicken Tenders

Assorted Mini Quiche

Tempura Fish Cocktails

Petite Beef Pies

Cocktail Sausage Rolls

Four Cheese Arancini Balls (V)

Tomato and Avocado Bruschetta (V)

Asian Pork Wontons

Stuffed Mediterranean Pumpkin Flowers

Vegetable Empanadas

Tomato and Avocado Bruschetta - Balsamic Glaze

Fried Falafel Bites - Tzatziki

Vegetable Spring Rolls

Petite Vegetable Pizzas - Melted Mozzarella

Bocconcini and Pesto Arancini

Roasted Pumpkin and Chickpea Rolls

Tomato and Avocado Bruschetta - Balsamic Glaze

Fried Falafel Bites - Tzatiki

Sweet Potato Croquettes

Petite Vegetable Pizzas - Melted MozzarellaJalapeno Poppers - Smokey Chipotle Sauce (V)

Peking Duck Spring Rolls - Nuoc Cham

King Prawn Tails- Kaffir Lime and Coriander Dipper

Spicy Chicken and Corn Empanadas - 
Roasted Garlic and Coriander Yoghurt

Rare Roast Beef en Croute - Chimichurri Aioli

Beef Burgundy Pies - Roasted Tomato Relish

Chicken Satay Skewers - Thai Peanut Sauce

Assorted Sushi Pieces - Soy, Ginger Dipper

Salt & Pepper Squid - Chipotle & Dill Mayonnaise

Karaage Chicken Bites - Honey Mustard Dressing

Ratatouille and Hummus Tartlets

Roasted Pumpkin and Chickpea Rolls

Vegetable Empanadas

Fried Falafel Bites - Tzatiki

Vegetable Spring Rolls

Sweet Potato Croquettes

Butter Chicken - Steamed Jasmine Rice (GF)

Beef Stroganoff - Creamy Mash Potato (GF)

Spinach,Ricotta Tortellini - Tomato, Basil Sauce and Shaved Parmesan (V)

Pad Thai - Roasted Peanuts And Tofu Fresh Basil (VE)

CLASSIC SELECTION VEGETARIAN MENU (V)

GLUTEN FREE MENU (GF)

VEGAN MENU (VE)

PREMIUM SELECTION

MAKE IT SUBSTANTIAL

$27.50 PP - Select 6 Classic Items $29.50 PP 

$29.50 PP 

$29.50 PP - Select 6 Premium Items

$29.50 PP

+ $14.50 PP 
Select 2 Hot Fork Dishes to be served to your Guests
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$44.00PP - Buffet served with warm Bread Rolls and Butter

ADD FRESH PACIFIC 1/2 SHELL OYSTERS - $11.50PP (allocation of 3pp)

ADD FRESH TIGER PRAWNS - $12.50PP (allocation of 3pp)

Buffet served with warm Bread Rolls and Butter

Menu subject to change
* Dietary requirements catered for upon request.

CHRISTMAS BUFFET MENU

Traditional Cinnamon & Maple Syrup Ham GF/DF

Roast Leg of Pork GF/DF

Roast Turkey Breast GF/DF 
with all the Trimmings

Roast Potatoes GFO, Roast Pumpkin, Minted Peas

Cranberry Sauce & Gravy GF

Caesar Salad GFO 
Baby Cos, Crispy Bacon, Shaved Parmesan, 
Eggs, Garlic Croutons, Creamy Caesar Dressing

Marinated Roasted Baby Mushrooms  GF 
with Balsamic Glaze

Potato Salad with Sour Cream GF 
Chat Potatoes, Fresh Herbs, Shallots, Seeded 
Mustard, Sour Cream, Whole Egg Mayonnaise

Garden Salad with Fresh Herb Dressing GF 
Assorted Salad Greens, Tomato Wedges, 
Cucumber, Spanish Onion, Balsamic Dressing

Pan Fried ‘Fish of the Day’ GF 
with Parsley Butter

Spinach & Ricotta Ravioli  
with Fresh Basil & Pesto Sauce Traditional Christmas Pudding  

with Brandy Custard

Pavlova with Fresh Fruit Salad GF 
and Passionfruit Coulis

Salted Caramel Profiteroles

Assorted Cupcakes

CHEF’S ROAST SALADS

SELECTION OF HOT DISHES

DESSERT
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SET MENU - 2 COURSE  $29.50PP Choose 2 Courses
SET MENU - 3 COURSE $39.50PP Choose 1 x Entree, 1 x Main and 1 x Dessert
ALTERNATE DROP - 2 COURSE $32PP Choose 2 Mains and 2 Desserts
ALTERNATE DROP - 3 COURSE $42PP Choose 2 Entrees, 2 Mains & 2 Desserts

CHRISTMAS PLATED MENU

Southern Style Christmas Chicken Salad GFO 
Sweet potato, charred corn, creamy avocado 
with a tangy buttermilk dressing

Spinach and Ricotta Ravioli V 
with Roasted Tomato, Sweet Basil Concasse 
and Shaved Parmesan

Ploughman’s Christmas Plate GFO 
Sliced Salami, Pepperoni, Marinated  
Vegetables, Cheese & Turkish Bread

Traditional Plum Pudding  
with Brandy Custard

Pavlova GF 
with Fresh Fruit Salad  
and Passionfruit Coulis

Tim Tam Chocolate Tart 
with Mixed Berry Compote  
and Dark Chocolate Shavings

Citrus Curd Tart GF 
with a Petite Mandarin, Mint Salad  
and Double Cream

All mains served with roasted potatoes,  
pumpkin and seasonal vegetables

Roast Turkey & Glazed Ham GFO 
with an Apricot Stuffing

Chicken Supreme With Sage Sauce GFO

Barramundi Fillet GF 
with Citrus Chive Hollandaise

Roast Beef & Yorkshire Pudding GFO 
with a Mustard Jus

ENTRÉE DESSERT

MAIN

Menu subject to change
* Dietary requirements catered for upon request.



BON BONS						      $2.50pp
INDIVIDUAL LOLLY BAGS				   $2.50pp
CHAIR SASHES						     $2.50ea
CANAPES ON ARRIVAL				    $10.00pp
CHRISTMAS SIGNATURE				    $16.00pp
COCKTAILS
ADDITIONAL CHRISTMAS THEMING	 P.O.A

SANTA’S EXTRAS
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SILVER

GOLD

SOFT DRINK

3 HOURS / $59pp 
4 HOURS / $69pp
Local Beers: Including full strength, mid strength, light and zero
Standard Wine Selection: Chardonnay, Semillon Sauvignon Blanc, Moscato, 
Sparkling, Cabernet Merlot, Shiraz
Soft Drink: Schweppes Range
Juice: Orange, Apple, Pineapple

3 HOURS / $73pp 
4 HOURS / $83pp
Premium, Craft Style and Ginger Beers:  Including full strength, mid strength, and light
Premium Wine Selection: Chardonnay, Sauvignon Blanc, Moscato, Rosé, Sparkling, 
Cabernet Sauvignon, Shiraz
Soft Drink: Schweppes Range & Lemon, Lime and Bitters
Juice: Orange, Apple, Pineapple

3 HOURS / $30pp 
4 HOURS / $40pp
Schweppes Range: Pepsi, Pepsi Max, Lemonade, Solo, Ginger Ale, Creaming Soda 
Juice: Orange, Apple, Pineapple

BAR TAB AND CASH BAR OPTIONS AVAILABLE
**Wines and beers subject to change

***Dolphin Room – bottled beer served in lieu of tap beer

**** Beverage packages are based on tap and bottled where available B
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FUNCTION 
ROOM HIRE

PRESIDENT’S ROOM

DOLPHINS HQ

DOLPHIN ROOM

$790 for 5 hours
INCLUSIONS:
• Set up of room to suit requirements (cocktail style, seated, 
buffet, conference)
• Black or white linen table cloths and napkins
• Use of basic centerpieces (additional theming is extra)
• Stage and dance floor 
• Full private bar facilities
• Use of AV equipment (microphone, projector & screen, 
music/sound connection)
• Access to Sky Deck (subject to game days)
• Tea & Coffee station
• Dedicated function staff for duration of function

$500 for 5 hours / $300 for 3 hours
INCLUSIONS:
• Set up of room to suit requirements (cocktail style, seated, 
buffet, conference)
• Black or white linen table cloths and napkins
• Use of basic centerpieces (additional theming is extra)
• Full private bar facilities
• Use of wall mounted TV for presentations and bluetooth 
speakers with microphone
• Dedicated function staff for duration of function

$600 for 5 hours / $400 for 3 hours
INCLUSIONS:
• Set up of room to suit requirements (cocktail style, seated, 
buffet, conference)
• Black or white linen table cloths and napkins
• Use of basic centerpieces (additional theming is extra)
• Full private bar facilities
• Use of AV equipment (microphone, projector & screen, 
music/sound connection)
• Private balcony
• Dedicated function staff for duration of function

Please note: Minimum number of guests for Friday, Saturday & Sunday 
functions - 60 with a $2000 minimum spend on food and beverage.

Please note: Minimum number of guests for Friday, Saturday & Sunday 
functions - 30 with a $1200 minimum spend on food and beverage.

Please note: Minimum number of guests for Friday, Saturday & Sunday 
functions - 40 with a $1600 minimum spend on food and beverage.

10% surcharge applies on food for Sunday and Public Holiday functions

ON THE GREEN

$200 for 4 hours
INCLUSIONS:
• Use of Space and outdoor area in a 
semi-private capacity
• Set up of furniture
• Linen available on request

Please note: Guests order from Bistro 4020 and utilise 
the Bistro 4020 Bar. Function platters can also be 
arranged, along with function menus on request.
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