
Prestige Catering and Event Hire – private and corporate menu 

CHRISTMAS MENUS  
 

Buffet prices include crockery, cutlery, serviettes, buffet linen (white) and uniformed staff.  
Plate menu prices include crockery, cutlery, linen serviettes (white), guest linen (white, based 

on 10 guests per table) , table top set up and uniformed staff. 
Bar staff available at an additional charge.  

Special diets can be catered for with prior arrangement. 
Minimum charge 20 adult guests.  

Bookings with less than 45 adult guests will incur a staffing charge.   
Saturdays and Sundays in December have a minimum charge of 50 adults. 

 
 
 
BUFFET MENU 1     $34.90pp 
Cream of pumpkin and cinnamon soup 
  
Marinated roast beef served with piping hot gravy and Dijon mustard 
Honey glazed leg of ham 
  
Served with  
Roast potatoes 
Roast pumpkin 
Cauliflower au gratin 
Buttered corn kernels  
Selection of crusty bread rolls and butter 
  
Dessert 
Fresh fruit salad served with chantilly cream 
 
 
 
BUFFET MENU 2     $37.90pp 
Marinated roast beef served with piping hot gravy and Dijon mustard 
Tender roast pork with crackling and apple sauce 
Grilled Red Spot Emperor fillets with lemon and capers 
Penne carbonara  
 
Served with  
Fresh seasonal vegetables 
Tossed garden salad 
Italian pasta salad 
Tropical coleslaw 
Steamed jacket potatoes with sour cream and chives 
Selection of crusty bread rolls and butter 
 
Desserts 
Apple strudel served with fresh cream 
Profiteroles filled with Grand Marnier pastry cream, topped with rich chocolate sauce and 
fresh cream 
 
 
 
BUFFET MENU 3     $39.90pp 
Seasoned buffe of turkey served with cranberry sauce and piping hot gravy 
Honey glazed leg of ham 
Spinach and ricotta ravioli in a butternut pumpkin and ginger sauce 
Red Spot Emperor  fillets in a white wine and mushroom cream sauce 
 
Served with 
Roast potatoes 
Roast pumpkin 
Cauliflower au gratin 
Buttered peas and corn 
Selection of crusty bread rolls and butter 
 
Desserts 
Christmas pudding served with traditional brandy custard 
Trifle – layers of sherry soaked sponge topped with fruit, custard and fresh cream 
Fresh Fruit Salad – seasonal fruits tossed in passionfruit syrup, served with fresh whipped 
cream 
 
 
 
 
 



 
Christmas Menus continued 
 
PLATE SERVICE MENU 1     $38.90pp 
Entree 
Cream of butternut pumpkin and cinnamon soup topped with herbed croutons, served with a 
crusty bread roll and butter 
 
Main 
Panfried breast of chicken with a white wine and chive cream sauce 
Accompanied by garden fresh vegetables 
 
Dessert 
Profiteroles filled with Grand Marnier pastry cream, topped with rich chocolate sauce and 
set on crème anglaise 
 
 
 
PLATE SERVICE MENU 2    $39.90pp 
Entree 
Veal and pistachio nut terrine complimented by spicy fruit chutney and salad greens served 
with a crusty bread roll and butter 
 
Main 
Grilled fillet of Red Spot Emperor, topped with lemon and dill butter sauce 
Accompanied by garden fresh vegetables 
 
Dessert 
Mini pavlova topped with cream and fresh fruit, served with raspberry coulis 
 
 
 
PLATE SERVICE MENU 3     $40.90pp 
Entree 
Cream of butternut pumpkin and ginger soup, served with a crusty bread roll and butter 
 
Main 
Roast turkey breast with honey glazed leg ham served with cranberry sauce and piping hot 
gravy 
Accompanied by garden fresh vegetables 
 
Dessert 
Traditional Christmas pudding served with brandy custard 
 
 
 
PLATE SERVICE MENU 4     $44.90pp 
Canapés on Arrival 
 
Entree 
Cocktail of marinated prawns served on shredded lettuce with marie-rose dressing, garnished 
with lemon and parsley 
 
Main Course 
Pan roasted breast of Turkey and rosette of leg ham, served with a light grain mustard sauce 
Accompanied by garden fresh vegetables 
 
Dessert 
Traditional Christmas pudding served with brandy custard 
 
Tea and coffee, freshly brewed served with chocolates 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices inclusive of 10% GST 


