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We can deliver the following boxes ready to 
serve to your venue. You may wish to add any 
items from our delivery menu. 

 
Christmas Fruit Box  $40    

Sliced fruit with seasonal berries, fresh cherries 
and a rich chocolate dip    

 
Christmas Lunch Box  $90 
15 slices of each will be enough to feed 15 people  

Sliced turkey with cranberry sauce 

Glazed ham with apple chutney 

Roast chicken roulade 

 

Salad Box   $60 
Serves 15 guests, includes the following: 

Pumpkin, rocket and pine nut salad 
With lime dressing and cracked pepper  

Classic potato salad 
with Dijon mustard mayonnaise and fresh parsley 

Mediterranean vegetable pasta salad  
Penne pasta with a pesto mayonnaise 

Served with sliced turkish bread 

 

 
 
 
 
 
 
 
 
 

 
Christmas Cold Canapés Box  $90 
Ten of each item per box 

Caesar salad cups with turkey and parmesan 

Smoked salmon crepe with tzatziki 

Garlic marinaded prawns with summer salsa 

Smoked ham and pinenut frittata 

 

Christmas Hot Canapés Box  $90 
Ten of each per box, delivered hot and ready to serve. 

Mini turkey and parma ham saltimbocca with 

sage 

Mixed seafood risotto balls  

Marinaded prawn and fresh peach skewers 

Tasmanian brie and mushroom quiche 

 

Christmas Desserts Box   $90  
Ten of each item per box 
Fruit mince pies 

Christmas cake 

Egg Nog tartlettes 

Chocolate rumballs 

Served with berry compote 

 

Delivered with Christmas serviettes. Each 
order over $150 will receive a box of 
Christmas bon-bons.  Free delivery to 
Greater Hobart area Tue - Sat, 9 to5pm  
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Christmas Buffet One 

 

Roasted turkey breast with cranberry sauce and stuffing 

Baked honey glazed ham 

Gravy, condiments, crusty bread and butter 

 

Roasted butternut pumpkin 

Hot steamed vegetables  

Roast herbed potatoes 

Chargrilled mediterranean vegetable salad 

Tossed garden salad with apple balsamic dressing 

Seeded mustard potato salad 

 

Christmas pudding with brandy custard 

Fruit mince pies  

 

$28 per person 

Prices are based on a minimum of 50 guests. Prices for 
smaller groups are available on quotation.   

Wait staff and chefs are charged at $36 per hour 

 

 

Choose a look 

We can set your buffet in cool silver on black or 

vibrant red on white. Includes bonbons and 

coloured napkins 
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Christmas Buffet Two 

 
To the tables  

Seafood platters served on each table –   

Fresh local oysters, scallops, prawns, smoked salmon 

and mussels  

 

On the buffet  

Roasted turkey breast with cranberry sauce and 

stuffing 

Baked honey glazed ham  

Gravy, condiments, crusty bread and butter  

Roasted butternut pumpkin  

Hot steamed vegetables  

Roast herbed potatoes  

Char grilled mediterranean vegetable salad  

Tossed garden salad with apple balsamic dressing  

Moroccan spiced cous-cous salad  

Seeded mustard potato salad  

Christmas pudding with brandy custard  

Egg nog custard cups  

Fruit mince pies  

 

 

 

 

 

 

 

 

 

 

 

 

$36 per person  

Prices are based on a minimum of 40 guests. 

Prices for smaller groups are available on 

quotation.    

Wait staff and chefs are charged at $36 per hour 

 

 

Choose a look 

We can set your buffet in cool silver on black or 

vibrant red on white. Includes bonbons and 

coloured napkins 
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Christmas Plated Dinner    
 

EntréeEntréeEntréeEntrée    

Tasmanian smoked salmon salad with apple and 

balsamic vinegar  

Lemon pepper chicken fillets with gourmet salad 

leaves and citrus glaze    

    

Main CourseMain CourseMain CourseMain Course 

Roast turkey with honey baked ham, roast potatoes 

& vegetables and a rosemary jus 

Baked salmon fillet with stir fried vegetables, 

smoked cod mash and lemon butter sauce    

DessertDessertDessertDessert    

Traditional Christmas pudding with brandy custard 

Berry panna cotta w vanilla anglaise, chocolate crisp 

and kaluha cream   

 

Two Courses $33 pp / Three Courses $44 pp 

Add $3 per person if you wish to have an alternate 

drop selection. 

 
 


