


C
h
ef Prep

ared
 B
B
Q
  

$3
0
 p
er p

erso
n
 

C
h
o
o
se 3

 fro
m
 ea

ch
 Sectio

n
 

  

Salad
s  

C
a
esa

r Sa
la
d
 

C
o
lesla

w
 

P
o
ta
to
 &
 B
a
co
n
 Sa

la
d
 

P
a
sta

 Sa
la
d
 

T
h
a
i N

o
o
d
le Sa

la
d
 

G
reek

 Sa
la
d
 

  

B
B
Q
 M

eat 
T
h
in
 Sa

u
sa
g
es 

R
u
m
p
 Stea

k
s 

H
erb

 &
 G
a
rlic C

h
ick

en
 Sk

ew
ers 

L
em

o
n
 &
 H
erb

 P
ra
w
n
 Sk

ew
ers 

M
a
rin

a
ted

 V
eg
eta

b
le Sk

ew
ers 

  
B
read

 R
olls an

d
 C
on
d
im
en
ts in

clu
d
ed
 

H
ot &

 C
old

 H
ors D

’oeu
vres 

$6
0
 p
er p

la
tter  

m
a
k
e a

 selectio
n
 o
f 8

 m
ix
ed
 h
o
rs d

’o
eu
v
res     

 

H
ot H

ors D
’oeu

vres 
• 

H
erb

, C
h
eese &

 B
a
co
n
 stu

ffed
 b
u
tto
n
 m
u
sh
ro
o
m
s 

• 
Fried

 P
o
len

ta
 C
risp

s w
ith

 ca
ju
n
 b
eef a

n
d
 so

u
r crea

m
 

• 
B
la
ck
 O
liv
e, a

n
d
 p
a
n
cetta

 w
ra
p
p
ed
 C
h
ick

en
 sk

ew
ers w

ith
 

su
n
d
ried

 to
m
a
to
 a
io
li 

• 
R
o
sem

a
ry
, g
a
rlic &

 lem
o
n
 lam

b
 sk

ew
er 

• 
Sp
icy

 p
u
m
p
k
in
 p
u
ffs 

• 
G
o
a
ts ch

eese &
 ca

ra
m
elised

 o
n
io
n
 ta
rt 

• 
P
ra
w
n
 &
 co

rn
 ca

k
e w

ith
 lim

e a
io
li 

• 
Z
u
cch

in
i B
o
a
ts 

 

C
old

 H
ors D

’oeu
vres 

• 
C
ra
n
b
erry

, ca
m
em

b
ert &

 tu
rk
ey
 o
n
 cro

u
t 

• 
M
in
i p
ra
w
n
 co

ck
ta
il 

• 
R
o
q
u
ette, p

ea
r &

 p
a
rm

esa
n
 o
n
 cro

u
t w

ith
 b
a
lsa

m
ic d

rizzle 
• 

C
h
ick

en
, m

u
sta

rd
 &
 lem

o
n
 a
io
li ta

rt 
• 

C
u
cu
m
b
er &

 sa
lm
o
n
 b
ites 

• 
P
ro
scu

ito
 w
ra
p
p
ed
 ro

ck
m
elo

n
 w
ith

 ch
iv
e rico

tta 
• 

C
o
rn
 &
 ca

p
sicu

m
 ta
rt 

• 
L
a
m
b
 ta
tzik

i o
n
 cro

u
t 

T
hank you for choosing the H

unter R
iver H

otel for your X
m
as F

unction. 
 

P
lease note that w

e norm
ally hire the function room

 for 60 guests plus. W
e can accom

m
odate sm

aller groups in our  
private areas in the restaurant, w

here you are w
elcom

e to have one our our X
m
as or F

unction packages. 
(T
here is a m

inim
um

 food purchase cost, of $900.00 for the function room
. N

o room
 hire fee.) 

 
W
hen confirm

ing your booking w
e w

ill require a holding deposit of $200, w
hich w

ill be deducted from
 the cost of your food 

on the night of your function. 
 

P
lease note the prices listed are subject to change w

ithout notice, at our discretion.  
 T
he price you w

ill be charged w
ill be the valid price w

hen you confirm
  

your function. 
 

P
lease don’t hesitate to contact Ian or A

lison 4933 7244 at anytim
e  

for any further assistance w
ith your function enquiry. 

T
rad

ition
al R

oast D
in
n
er  

2
 C
o
u
rse B

u
ffet Serv

ice - $3
8
 p
er p

erso
n
 

C
h
oose 2

 from
 each

 Section
 

A
ltern

a
te Serv

ice - 2
 C
o
u
rse $4

5
 p
er p

erso
n
 

C
h
oose 2

 for each
 C
ou
rse 

 
M
eat Selection

 

• 
R
o
lled

 R
o
a
st leg

 o
f P
o
rk
, serv

ed
 w
ith

 cra
ck
lin

g
 a
n
d
 A
p
p
le &

 P
ea
r 

C
h
u
tn
ey
 

• 
Sh
a
v
ed
 R
o
a
st T

u
rk
ey
 B
rea

st serv
ed
 w
ith

 a
 rich

 R
ed
 W

in
e a

n
d
  

C
ra
n
b
erry

 Sa
u
ce. 

• 
R
o
lled

 R
o
a
st leg

 o
f L
a
m
b
 serv

ed
 w
ith

 a
 rich

 R
o
sem

a
ry
 Ju

s. 

• 
W
h
o
le R

o
a
sted

 h
erb

 a
n
d
 m
u
sta

rd
 Strip

lo
in
 w
ith

 p
o
rt red

 w
in
e ju

s. 
 

V
eg
etab

le &
 Salad

 D
ish

es 
• 

R
o
a
sted

 V
eg
eta

b
les - p

u
m
p
k
in
, k
u
m
era

, p
o
ta
to
 &
 o
n
io
n
s 

• 
C
a
u
liflo

w
er &

 B
ro
cco

li w
ith

 a ch
eese &

 h
erb

 m
o
rn
a
y
 

• 
Stea

m
ed
 sea

so
n
a
l v
eg
eta

b
les  

• 
C
a
esa

r - co
s lettu

ce, crisp
 b
a
co
n
, cro

u
to
n
s, p

a
rm

esa
n
 ch

eese  
&
 ch

efs d
ressin

g
. 

• 
P
o
ta
to
 &
 B
a
co
n
 - stea

m
ed
 crisp

y
 fried

 ch
a
ts, w

ith
 b
a
co
n
, sh

a
llo
ts a

n
d
 

a
 so

u
r crea

m
 &
 ta
n
g
y
 a
io
li d

ressin
g
. 

• 
G
reek

 - to
m
a
to
, cu

cu
m
b
er, Sp

a
n
ish

 o
n
io
n
s, G

reek
 o
liv
es, m

a
rin

a
ted

 
feta

 w
ith

 m
ix
ed
 sa
la
d
 lea

v
es &

 b
a
lsa

m
ic v

in
eg
a
r d

ressin
g
. 

• 
P
a
sta

 Sa
la
d
 - p

en
n
e &

 sp
irelli w

ith
 ca

p
sicu

m
, g
ra
ted

 ca
rro

t, sh
a
llo
ts 

a
n
d
 a
 ta
n
g
y
 a
io
li d

ressin
g
. 

 

D
essert Selection

 
• 

A
p
p
le &

 R
h
u
b
a
rb
 ca

k
e w

ith
 a
 m
a
sa
la
 &
 ch

erry
 co

m
p
o
te.  

• 
H
o
m
e M

a
d
e P

lu
m
 P
u
d
d
in
g
 w
ith

 a
 ru

m
 &
 b
u
ttersco

tch
 sau

ce. 

• 
R
ich

 C
h
o
co
la
te M

u
d
 C
a
k
e w

ith
 a
 v
a
n
illa a

n
d
 b
erry

 co
m
p
o
te. 

• 
T
ra
d
itio

n
a
l P
a
v
lo
v
a
 w
ith

 stra
w
b
erries &

 p
a
ssio

n
fru

it a
n
d
 crea

m
 

ch
a
n
tilly

. 

• 
W
h
ite C

h
ristm

a
s ch

eeseca
k
e. 

 
In
clu

d
es a D

in
n
er R

oll an
d
 B
u
tter 


