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BRUSCHETTA

tomato, feta, basil € balsamic on toasted artisan bread

MAINS

BEEF CHEEK

creamy potato mash/roasted mushroom red wine jus /bearnaise sauce

SHEARER’S LAMB SHANK
braised lamb shank/potato mash/seasonal vege/gravy/mint glaze

CHERRY CHICKEN
pan roasted chicken supreme/basil pesto cream cheese stuffing/ bacon wrapped/kumara

mash/pumpkin/fresh cherry olive salsa/cherry pan sauce.

CONFIT PORK BELLY
confit pork belly/walnut apple sausage roulade/spiced red cabbage/roasted kumara/asparagus/

apple and cider saunce

DESSERT
MERRY PANACOTTA

yogurt panacotta/macerated strawberries/pimms jelly/white chocolate ganache/spiced ginger crumbs

CHRISTMAS PUDDING

house made christmas pudding/ brandy custard/vanilla icecream

BABY PAVLOVA
Baby Pavlova / fresh fruit/ whipped cream/ice cream/ passionfruit syrup.

WHERE GOOD COMPANY MEETS GREAT FOOD
. CHRISTMAS 2025.
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SET MENU CHRISTMAS

PRICING
TERMS & CONDITIONS

ENTREE AND MAIN
$55 PER PERSON
BRUSCHETTA
THREE ITEMS FROM THE MAINS SELECTION

MAIN AND DESSERT
$65 PER PERSON
THREE ITEMS FROM THE MAINS
TWO ITEMS FROM THE DESSERTS

ENTREE AND MAIN AND DESSERT
$75 PER PERSON
BRUSCHETTA
THREE ITEMS FROM THE MAINS SELECTION
TWO ITEMS FROM THE DESSERT

SAHPN SET MENU T & C’S

Set menu must be...
booked minimin 48 hours in advance
confirmed 24 hours in advance
no shows are charge full set menu price

credit card details must be provided with the booking



