FESTIVE
CELEBRATIONS

At Burnett Riverside Hotel

CHEF'S TABLE EXPERIENCE
— $70 PER PERSON

Minimum 10 Guests

A warm and social dining style with share
plates served to the centre of the table.

e Honey-baked Christmas ham

e Roasted Turkey with Cranberry Stuffing

e Cooked King Prawns with Marie Rose
Sauce

¢ House-Made Cobb Loaf with Chicken &
Bacon Filling

e Cranberry & Walnut Salad

e Seasonal Vegetables with Roasted Almonds

Optional Dessert Add-On
— $18 per person

e Steamed Christmas Pudding with Brandy
Custard

e« Pavlova with Chantilly Cream & Fresh
Seasonal Fruit

e Fruit Mince Tarts with Butterscotch Cream

e Spiced Rum Eggnog
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TWO-COURSE OR
THREE-COURSE DINING

Set Alternate Drop Menu

2 Courses — $75 per person
3 Courses — $85 per person

Entrée

e Honey-Glazed Ham Terrine, Spiced Pear
Chutney, Toasted Brioche, Herb Salad

e Roast Pumpkin & Chestnut Soup,
Nutmeg Cream, Crispy Sage, Warm

Sourdough
Mains %b
o Stuffed Turkey Roulade, Cranberry, Pistachio & ¥
Herb Stuffing, Duck Fat Potatoes, Glazed
Carrots, Gravy
e Slow-Roasted Pork Shoulder, Apple Cider
Jus, Crackling, Roasted Fennel & Parsnips J

. 00/
Desserts +
e Individual Christmas Pudding Cake, %\Q
Brandy Anglaise, Candied Orange,
Almond Praline \ *
e Cinnamon Pavlova Wreath, Fresh Cream, \\
Berries, Mint E%
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FESTIVE CANAPE
PACKAGTE

5 X

— $40 per person

Minimum 15 guests
Includes 3 small canapés and 1 substantial item.

Small Canapés (select three)

Caprese Pastries — Tomato, Basil, Buffalo Mozzarella, Pedro Ximénez Reduction
Beef Tartare — Beef Tenderloin, Shallot, Mustard, Pork Crisps, Creme Fraiche
Caramelised Sweet Potato Tartlet — Onion Jam, Gluten-Free Shell, Micro Herbs
Mixed Oyster Shooter — Coffin Bay Oysters with Bloody Mary, Tequila Lemon
Drop, or Gin Paloma

Cajun Chicken Tostada — Salsa Fresca, Chilli Lime Emulsion

Smoked Salmon Mousse — Beetroot Sago Crisps, Fresh Dill

Chicken & Bacon Vol-au-Vents — Cream Cheese, Chives, Pastry Shell

Smoked Beetroot Tart — Pomegranate Reduction, Micro Herbs

Skull Island King Prawn Skewer — Salsa Verde (+$3 each)

* Vegetable Bhaji — Fried Onion, Chilli, Coriander, Yoghurt

Wagyu Beef Sliders — American Cheese, Pickles, Tomato Sauce, Mustard
(+$3 each)
Lamb Shish Kebab — Capsicum, Onion, Eggplant, Mint Dipping Sauce

Substantial Options (select one)

Ginger Beer-Battered Fish & Chips, Tartare Sauce

Chargrilled Sirloin Steak & Fries, Béarnaise Sauce

Margherita Flatbread, Sugo, Mozzarella, Basil

Pulled Pork Tacos, Chimichurri Sauce, Garden Leaves

Curried Seafood Medley with Rice, Thai-Style Sauce, Pak Choy
Pumpkin & Mushroom Ragu, Penne Pasta

Optional Add-On
e Spiced Rum Eggnog — $10 per person

Contact our Events Team to book

your festive celebration:
functions@burnettriverside.com.au Rl V E Rfl DE

07 4155 8777 HOTEL



