lunch from 12pm... Chloes Christmas menu is also available

dinner from 5.30pm... for pre-orders
Available from last week of November

canapes on arrival $10
entree + main $50
main + dessert $50

private dining room 36pax Choose one format for your group

chloe’s restaurant 34pax
pdr + restaurant 70pax

Package includes Table linen, Christmas
Crackers and Tea & Coffee

entire 1st floor 90pax entree + main + dessert $65

Why not upgrade packages to include

entree + main + cheese $65 Entertainment and Drinks?

entree + main + dessert + cheese $75

CNrstmas set meny e

Canapes
Chef’s selection of bite sized canapes on arrival x3

Entrees

Summer Salad of marinated artichoke, eggplant, asparagus, cherry tomato with Persian feta*
Vegan without Cheese

Vodka washed Salmon Gravlax stuffed with Blue Swimmer Crab and avocado on citrus mayonnaise*
Creamy Turkey Fillet and wild mushroom veloute, topped with pastry and served with rocket salad

Lamb Cutlets on a salad of chickpeas, cherry tomatoes, olives, cucumber ribbons, spinach and tzatziki *

Main courses

Chicken Breast on baked pumpkin semolina with sweet corn puree, asparagus and shiitake crisps
Salt Cured Salmeon Fillet on truffled mash, rocket and fennel salad
200gm Eye Fillet topped with garlic butter, house made gorgonzola gnocchi gratin, salad of spinach, crispy bacon and cherry tomato
House made Gnocchi with oven baked eggplant, pumpkin and tomato sauce finished with mascarpone cheese

Warm Vegetable and Chickpea Salad of parsnip, semi-dried tomatoes, pumpkin, macadamia nuts and baby spinach*

Desserts
Individual House Pavlova with summer berries and praline

Minted Summer Berries with praline*
Ice-Cream selection

Traditional Christmas Pudding with cognac ice-cream

Cheese

Cheese Platters of Tarago River friple cream, Maffra cheshire cheddar, and Italian Gorgonzola...
served with lavoche biscuit, crackers and quince paste

Coffee and Tea

All menus come with bread & dipping oil, tea and coffee
* Denotes Gluten Free Option



