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Celebration Menu 2010



Christmas Buffet

Menu Includes
45 Minutes cocktail reception including 3 canapés per person

3 Hours beverage service

2 Hours food service

1 Bar for each 75 people

Staff, cooks and waiters

Room rental

50 People minimum

$78.00 USD per person

Excluding 14% service charge and 5% OB tax
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Option One



Cocktail
Vegetarian spring roll
Lamb meatball & tzatski
Mushroom quiche

Beverages
Smirnoff Vodka, Tequila Jose Cuervo

 

Gold, Gin Beefeater’s, 
Bacardi Rum, Dewar’s White Label Whiskey, Ponche

 

Crema, 
Heineken, Polar and Amstel, Sommelier Wine Selection (Rose, 
White and Red), Soft Drinks, Juices and Fruit Punch
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Buffet
Artesian breads and butter

Salads
Pasta chicken salad and pesto
Potato salad with mixed vegetables
Caesar salad with toppings
Mix green salad with toppings and dressings
Sliced Christmas ham



Entrees
Grilled chicken in coconut curry sauce
Veracruzana

 

fish
Ayacas
Sliced beef with mushroom sauce
or
Chef’s meat on carving station
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Carving Station
Picnic ham and chef’s sauces

Sides
Rosemary roasted potato
Fried rice
Grilled mixed vegetables

Desserts
Cashew pate
Chocolate tier cake
Pineapple upside down cake
Cinnamon scented rice pudding
Kesio



Christmas Buffet

Menu Includes
45 Minutes cocktail reception including 4 canapés per person

3 Hours beverage service

2 Hours food service

1 Bar for each 75 people

Staff, cooks and waiters

Room rental

50 People minimum

$88.00 USD per person

Excluding 14% service charge and 5% OB tax
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Option Two



Cocktail
Seared tuna mango sauce
Lamb meatball & tzatski
Mushroom quiche
Chef’s choice

Beverages
Smirnoff Vodka, Tequila Jose Cuervo

 

Gold, Gin Beefeater’s, 
Bacardi Rum, Dewar’s White Label Whiskey, Ponche

 

Crema, 
Heineken, Polar and Amstel, Sommelier Wine Selection (Rose, 
White and Red), Soft Drinks, Juices and Fruit Punch
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Buffet
Artesian breads and butter

Salads
Organic mixed greens
Shredded carrots, olives, sliced cucumbers, tomato wedge, 
marinated white onions, baby corns, Parmesan cheese
French dressing, balsamic dressing, avocado dressing
Shaved fennel salad with chicken, grapes 
and Dijon mustard dressing
Greek salad
Smoked salmon
Cheese selection
Tuna Nicoise

 

salad
Sushi and rolls



Entrees
Sea bass with champagne vanilla beurre

 

blanc
Roasted sweet potato with orange glaze
Ayacas
Green beans almondine
Grilled Melanzane
(grilled eggplant with tomato sauce and mozzarella cheese)
Filet mignon with pepper sauce
or
Chef’s meat on the carving station
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Carving Station
Picnic ham and chef’s sauces

Pasta Station
Olives, garlic, broccoli
Tomato, shrimp, diced chicken
Pesto sauce, Alfredo, tomato sauce
Penne, Fusilli, Tortellini

Desserts
Prune cake
Ponche

 

crema

 

cake
Fresh sliced fruit
Chocolate cake
Cheese platter

Dessert Station
Crepes a la minute



Christmas Buffet

Menu Includes
45 Minutes cocktail reception including 4 canapés per person

3 Hours beverage service

2 Hours food service

1 Bar for each 75 people

Staff, cooks and waiters

Room rental

50 People minimum

$82.00 USD per person

Excluding 14% service charge and 5% OB tax
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Mexican Night



Cocktail
Vegetable spring rolls
Lamb meatball & tzatski
Mushroom quiche
Shrimp coconut crusted

Beverages
Smirnoff Vodka, Tequila Jose Cuervo

 

Gold, Gin Beefeater’s, 
Bacardi Rum, Dewar’s White Label Whiskey, Red Label, 
Ponche

 

Crema, Heineken, Polar and Amstel, Sommelier Wine 
Selection (Rose, White and Red), Soft Drinks, Juices and Fruit 
Punch
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Buffet
Tortilla soup with toppings                                     
(Guacamole, Pico de Gallo and fried tortillas)

Salad Bar
Organic mixed greens
Shredded carrot, olives, sliced cucumber, tomato wedge, 
marinated white onions, baby corn, parmesan cheese
French dressing, balsamic dressing, avocado dressing
Chipotle chicken salad with beans

Ceviche

 

Station
Selection of chef’s ceviche



Taco Station
Baby shrimps, chicken, fish
Toppings
(Pico de Gallo, sour cream, guacamole, salsa, onion, cheese)
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Entrees
Chicken mole
Fish al tequila
Pork glazed in orange
Ayacas
Mexican rice

Carving Station
Picnic ham & chef’s carving meat
Chef’s sauces

Dessert
Mexican flan
Fruit punch with tequila
Rice pudding
Upside down cake
Strawberry mousse

Entertainment: 
Mariachi can be arranged upon request. Please ask your event 
planner for a quotation.



Christmas Cocktail

Menu Includes
Cocktail reception including 6 canapés per person

3 Hours beverage service

1 Bar for each 75 people

Staff, cooks and waiters

Room rental

50 People minimum

$57.00 USD per person

Excluding 14% service charge and 5% OB tax
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Cocktail
Cold
Smoked salmon on toast points
Peppered tuna with mango salsa
Fresh proscuitto

 

parma

 

wrapped in mellon
Vegetarian sushi rolls with wasabi soy
Filet mignon carpaccio

 

on toast
Tomato tarts
Lamb meatball & tzatski

Hot
Mushroom quiche
Chicken satay

 

with peanut sauce
Conch fritters with spicy pineapple relish
Wild mushroom tart
Vegetable spring rolls
Empanada with Guava
Harm Camembert cheese with blue berry jelly
Baby baked potatoes with truffle cream cheese and bacon
Mini beef Wellington 
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Beverages
Smirnoff Vodka, Tequila Jose Cuervo

 

Gold, Gin Beefeater’s, 
Bacardi Rum, Dewar’s White Label Whiskey, Red Label, 
Ponche

 

Crema, Heineken, Polar and Amstel, Sommelier Wine 
Selection (Rose, White and Red), Soft Drinks, Juices and Fruit 
Punch



Celebration

Enhancements
Crust coconut prawn
Mini burger
Beef satay

 

with sweet and sour dipping sauce
Lollipop lamb chops with pesto

$3.00 USD per piece per item
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Pasta Station
Creamy gorgonzola, chicken penne
Cheese tortellini with pesto sauce
Condiments 

$15.00 USD per person per hour

Christmas Station
Picnic ham served with ayacas

$18.00 USD per person per hour

Excluding 14% service charge and 5% OB tax

Enhancements
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Sushi Station
Makis

 

and rolls served with wasabi and ginger 

$18.00 USD per person per hour

Meat Lovers Station
Chef’s caring station with tenderloin, flank steak served with 
baby baked potato and sauces 

$20.00 USD per person per hour

Grilled Pizza Station
Pepperoni, ham and cheese
Hawaiian, Margarita 

$15.00 USD per person per hour

Excluding 14% service charge and 5% OB tax
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Served on the bowl or plate

Creamy gorgonzola, chicken penne 
$9.00 USD per person per hour

Sushi plate 
$12.00 USD per person per hour

Mini burger and fries 
$8.00 USD per person per hour

Picnic ham served with ayacas
$13.00 USD per person per hour

Meat served with ayacas
$16.00 USD per person per hour

Pork sandwiches 
$8.50 USD per person per hour
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Perfect Stations
2 Frozen cocktails 
(selection of Mojito, Margarita and Caipirinha) 
$3.00 USD 

Upgrade Wine
Lindemans

 

Semillon Chardonnay, South East Australia
Lindemans

 

Shiraz Cabernet, South East Australia
$4.00 USD 

Fresita

 

and sparkling wine upon arrival
$1.50 USD

Perfect Ending Stations
Quesadilla (chicken and cheese with condiments)
$8.00 USD per person per hour

Excluding 14% service charge and 5% OB tax

Upgrades
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Up to 100 
Beamer and Sound System (back ground music) 
$250.00 USD 

Up to 150
Beamer and Sound System (back ground music)
2 microphones
$300.00 USD 
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