
Christmas Menu 2019

From

Tuesday 12th November - 
Sunday 22nd December

FuncƟon Venue And Cafe

GEAR 
HOMESTEAD



$75.00 INCL GST

STARTER
SMOKED VENISON WITH FRESH ASPARAGUS AND 

LIGHTLY POACHED QUAILS EGG AND SHAVED PARMESAN

MAINS
SSALMON EN CROUTE WITH SPINACH AND PUFF PASTRY 

WIH A RED PEPPER HOLLANDAISE
OR

DUCK BREAST RUBBED IN FIVE SPICE WITH APRICOT 
FORCED MEATBALLS IN A REDUCTION SAUCE

GRATIN POTATOES, HONEY GINGER CARROTS AND 
PARSNIPS

PPEA MINTED PUREE

ARTISAN BREADS AND BUTTER

DESSERT
CHOCOLATE AND HAZELNUT TORTE WITH CINNAMON 

CHANTILLY AND RASPBERRY COMPOTE

CHRISTMAS PLATED MENU
THREE

$33.00 INCL GST

BREAST OF CHICKEN MARINATED IN OUR OWN RICH 
BBQ SAUCE.

HOME MADE BEEF BURGERS WITH SWEETCORN RELISH.

CRUSTY BAGUETTE

PASTA SALAD WITH CAPSICUMS, PEAS, CELERY,
OOLIVES AND GHERKINS TOSSED IN A RANCH DRESSING.

SALAD LEAVES WITH VINAIGRETTE

CHRISTMAS BBQ MENU
TWO

$42.00 INCL GST

ROAST CHICKEN CARVED WITH SAGE AND ONION 
STUFFING BALLS, PIGS IN BLANKETS, GRAVY AND 

CRANBERRY SAUCE

SPICED GLAZED CHAMPAGNE HAM WITH OUR OWN 
RELISHES

SSEASONAL ROASTED VEGETABLES,
PEAS WITH MELTED BUTTER

CRUSTY BAGUETTE WITH BUTTER

KEY LIME PIE WITH WHIPPED CREAM

CHRISTMAS BUFFET MENU
ONE


