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Menus start at  

$50  
per person 

 
Packages and  
accommodation also  
available 

 
 
 
 
 
 

*Minimum 15 guests.  Subject to  
availability. 

 

 

 

 
Please contact our Function Services Manager, 
Louise Cherry, on 03 9322 8198 for more      
details or to make a booking. 

FOR YOUR FESTIVE FUNCTION 
 
Radisson on Flagstaff Gardens 

THE PERFECT CHOICE 
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Festive Buffet 
Assorted Freshly Baked Breads 
 
Antipasto platter 
Roasted Peppers marinated in Olive Oil and Lemon 
Zest 
Balsamic and Herb Marinated Mushrooms 
Grilled Marinated Zucchini 
House dried Tomato with Bocconcini and Basil 
Char grilled marinated globe artichoke 
 
Cold Buffet 
Roasted Vegetable and 3 Cheese Frittata 
Smoked Turkey  
Triple smoked Ham, Hungarian Salami, Mortadella 
Chef’s selection of Salads 
 
Hot Buffet 
Turkey Roulade with Macadamia Apricot stuffing 
18 hour roasted grain fed sirloin of beef 
Sugar Cider glazed Ham 
Seasonal roast Vegetables 
 
Dessert Buffet 
Assorted Pastries and Gâteaux 
Christmas Pudding with Brandy sauce 
Sherry Trifle 
 
Freshly Brewed Coffee and a selection of Teas 
 

$50 per person   
(minimum 15 guests) 

CHRISTMAS MENUS 



 
 
 
 
 
 
 
 
 

Festive Seafood Buffet 
Assorted Freshly Baked Breads 
 
Antipasto platter 
Roasted Peppers marinated in Olive Oil and Lemon Zest 
Balsamic and Herb Marinated Mushrooms 
Grilled Marinated Zucchini 
House dried Tomato with Bocconcini and Basil 
 
Fresh on Ice 
Fresh Oysters with Mignonette dressing 
King Prawns with Cocktail sauce 
Smoked Salmon with Caviar cream 
Marinated char grilled Octopus 
Whole baked Snapper 
Calamari Fritti with Rocket 
 
Cold Buffet 
Roasted Vegetable and 3 Cheese Frittata 
Sliced smoked Turkey, Prosciutto and Mortadella  
Triple smoked Ham and Hungarian Salami 
Chef’s selection of Salads 
 
Hot Buffet 
Turkey Roulade with Macadamia Apricot stuffing 
18 hour roasted grain fed sirloin of beef 
Sugar Cider glazed Ham 
Seasonal roast Vegetables 
 
Dessert Buffet 
Assorted Pastries and Gâteaux 
Christmas Pudding with Brandy sauce 
Sherry Trifle 
 
Freshly Brewed Coffee and a selection of Teas 
 

$75 per person   
(minimum 15 guests) 

CHRISTMAS MENUS 



 
 
 
 
 
 
 
 
 

Set Menu  
 
Assorted Freshly Baked Breads 
 
Entrée - Please select one 
King Prawns with spicy Avocado and Tomato  
dressing 
OR 
Moroccan spiced Chicken with Pumpkin Cous 
Cous and Orange Yoghurt dressing 
 
Main Course - Platters for each table 
Turkey Roulade with Cranberry jus 
Sugar Cider glazed Ham with Redcurrant Sauce 
Slow roasted Beef with Thyme jus 
Seasonal Vegetables and festive Trimmings 
 
Dessert - Please select one 
Traditional Christmas Pudding with Brandy sauce 
OR 
Sticky Date pudding with Caramel sauce 
 
Freshly brewed Coffee with a selection of Teas 
 
$65 per person   
(minimum 15 guests) 
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Beverage Menu  
 
Non-alcoholic Beverage Package 
Selection of Soft Drinks and Juices 
 
$5.00 served over 1 hour duration 
$7.00 served over 2 hour duration 
$8.50 served over 3 hour duration 
$10.00 served over 4 hour duration 
 
House Beverage Package 
Selection of House Red, White and Sparkling 
Wine, Local Beer and Soft Drinks 
 
$15.50 served over 1 hour duration 
$20.50 served over 2 hour duration 
$25.00 served over 3 hour duration 
$30.00 served over 4 hour duration 
 
Premium Beverage Package 
Seresin Sauvignon Blanc, Kangarilla Road  
Chardonnay, Fox Creek JSM - Red Blend, Fox 
Creek Red Baron Shiraz, Hahn Premium Light, 
Crown Lager and Soft Drinks 
 
$30.00 served over 1 hour duration 
$36.00 served over 2 hour duration 
$42.00 served over 3 hour duration 
$50.00 served over 4 hour duration  
 
All prices are per person 

Available from Monday 16th November to Friday 18th December 2009 

 

CHRISTMAS MENUS 


