
Celebrate the Festive
Season in Style

Make this year’s celebration one to
remember with tailored packages

designed for connection, celebration, and
convenience.

Enquire today to secure your date.

meetings@cpsa.com.au



Christmas Plated Menu

Crispy confit duck Maryland, kumara purée, buttered spinach & pear crumble
Herb-crusted lamb striploin, potato gratin, broccolini, roasted cumin jus

Roasted king trout with sauce vierge & asparagus
Roast turkey with cranberry sauce, walnut & apricot stuffing, sweet potato purée & green

beans
 Roasted scotch fillet with sweet potato, Portobello mushrooms & seeded mustard jus

Entree
Grilled prawns, baby green beans, Bloody Mary gel, hazelnut vinaigrette

Cured Atlantic salmon with fennel, apple & watercress pesto
Spinach & ricotta raviolini with sundried tomato cream & baby rocket

Textures of carrot with caramelised Holy Goat cheese (V)
Grilled beef with soft poached egg, asparagus, grilled artichokes & hazelnut parmesan

dressing

Main

Dessert
TRADITIONAL CHRISTMAS PUDDING WITH BRANDY-SOAKED FRUITS, FRESH CHERRIES & WARM EGGNOG SAUCE

AUSTRALIAN CHRISTMAS LOG, TOASTED MERINGUE, DIPLOMAT CREAM & TROPICAL FRUIT COMPOTE
BAKED EGGNOG CHEESECAKE WITH STONE FRUIT RIPPLE

CHOCOLATE TART WITH BERRY COMPOTE, MIXED GELATO, TOPPED WITH TOASTED MERINGUE
GINGERBREAD NUT BROWNIE WITH BURNT HONEY ICE CREAM & CARAMELISED PEARS

Two Courses – $79 per person
Three Courses – $99 per person

Includes alternate drop of main 
Available until 24th December 2025



Christmas Plated Menu

Kurobuta pork cutlet with raisin and apple coleslaw, fondant potato & apple jus
Roasted lamb loin with braised beetroot, garden peas & confit tomatoes
Grilled spatchcock with silverbeet, sweet potato purée & Dutch carrots

Summer vegetable fricassee
Roasted turkey or honey-glazed ham with traditional accompaniments & goose butter

potatoes

Entree
House-cooked king prawns with Asian herb salad and sweet & sour dressing

 Salmon two ways with apple and walnut salad
 Roasted quail breast with beans and shallots

Mozzarella croquette with salt-crusted lamb, baby spinach, orange & olives
Peppered goat’s curd with poached pear, asparagus & sherry dressing
Beef carpaccio with quail egg, pickled vegetables & shaved parmesan

Main

Dessert
THE PUDDING – MIXED DRUNKEN FRUIT, CHRISTMAS SPICES, FRESH CHERRIES & WARM EGGNOG

SAUCE
AUSTRALIAN CHRISTMAS LOG, TOASTED MERINGUE, DIPLOMAT CREAM & TROPICAL FRUIT

COMPOTE
CHRISTMAS SUMMER TRIFLE, RHUBARB ROULADE SPONGE, VANILLA CREAM & MIXED SHERRY JELLY

SALTED CARAMEL & CHOCOLATE TART WITH EGGNOG ICE CREAM
VANILLA PANNA COTTA WITH FROZEN YOGHURT MACARON & STRAWBERRY CONSOMMÉ

TWO COURSES – $89 PER PERSON (INCLUDES ALTERNATE MAIN)
THREE COURSES – $109 PER PERSON (INCLUDES ALTERNATE MAIN AND DESSERT)

AVAILABLE UNTIL 24TH DECEMBER 2025



Christmas Buffet 
Cold Selection

Rock and Pacific oysters with fresh lemon
Poached prawns with cocktail sauce

 Smoked salmon with dill mustard
 Platters of York ham, smoked chicken breast & roast beef sirloin with traditional

accompaniments
Creamy coleslaw

Quinoa, pumpkin & Persian feta salad
 Baby carrot salad with horseradish cream

Seeded mustard & ham potato salad
 Pesto pasta salad

Hot Selection
 Roast turkey with cranberry sauce, walnut & apricot stuffing, and traditional

accompaniments
 Honey-baked ham with all the trimmings

 Whole salmon with sour cream & horseradish
Grilled prawn and potato gnocchi in roasted tomato sauce

Manchego potato gratin
Fried green beans with sesame seeds

Cauliflower mornay
Dessert Selection

Candy Cane – red and white macaron with candy cane ganache
Peaches ‘n’ Cream Trifle – vanilla cream, jelly & honey-roasted peaches

The Pudding – mixed drunken fruit, Christmas spices, fresh cherries & warm eggnog sauce
 Australian Christmas Log – toasted meringue, diplomat cream & tropical fruit compote

Eggnog Cheesecake – baked eggnog cheesecake with stone fruit ripple
 Fruit Mince Tart – with lemon meringue

available for groups of 50 guests or more
Available until 24th December 2025

Buffet Lunch: $110 per person
Buffet Dinner: $150 per person.Included 

 Non-Alcoholic beverage  package Included  .



Premium Beverages
Package 

Available until 24th December 2025

Includes a selection of house wines, beers, and soft drinks.

• 1 Hour – $39 per person

• 2 Hours – $44 per person

• 3 Hours – $54 per person

• 4 Hours – $59 per person

Non-Alcoholic Beverage Package

Includes soft drinks, juice, and sparkling water.

• $22 per person



Christmas Canape
Menu 

Available until 24th December 2025

Cold Canapés
California rolls

Vietnamese rice paper rolls
Citrus-cured ocean trout with caviar & chive crème fraîche

Sashimi salmon with rice crackle
Rare roast veal with quail egg & salsa verde

 Truffle shortbread with goat’s curd & tomato fondue
Hot Canapés

Salt & pepper squid pieces
 Swordfish and salmon skewers with lime & garlic dip

 Sweet potato & parmesan croquette with tomato pickle
Bolognese and pea arancini with pine nut & nettle mayo

 Coconut chicken on sugarcane skewers
 BBQ pork and plum spring rolls with sour chilli dip

 Chicken satay skewers with peanut sauce
Dessert Canapés

Chocolate and gingerbread macarons with salted caramel
 Toasted lemon meringue tartlets

Hazelnut delice with Christmas pudding crumbs
 Passionfruit posset shots with tropical fruit compote

Fruit mince tarts
Mixed ice cream cones

The Signature Canapés (12 per piece) 
Slow-braised veal shank with soft truffle semolina & mushroom sauce

Seared scallops on pea purée with black pudding & salmon roe
 Black pepper gnocchi with roast tomato compote & goat’s curd (V)

Wagyu sliders with mustard mayo, dill pickle & house-made pomme frites
 Salmon tataki with reversed-cooked quail yolk, flying fish caviar & lime oil powder

 Pork belly sliders with pickled red cabbage, coriander & chipotle mayonnaise

$7 per piece 



Festive Platters  

Available until 24th December 2025

Cheese & Charcuterie Grazing Platter – $35 per person

Cheeses
Brie with cranberry glaze

Aged cheddar
Blue cheese

Herbed goat cheese log
Cured Meats
Prosciutto

Salami (mild & spicy)
 Coppa

 Ham off the bone (carved thin)
Accompaniments

Marinated olives, gherkins & pickled onions
Roasted red peppers

 Spiced nuts (e.g. maple-roasted pecans)
Assorted crackers & breadsticks

Sourdough slices & cranberry walnut bread

Seafood Grazing Platter – $69 per person

COLD prawns with cocktail sauce
 Smoked salmon, gravlax & oysters

 Thai fish cakes with sweet chilli
Lemon wedges, dill, aioli & dressings

Sourdough crisps & seaweed crackers
Pickled onions, capers, cucumber ribbons

German seafood salad & Greek salad
Dinner rolls & butter



Festive Platters  

Available until 24th December 2025

Christmas Roast Grazing Board – $59 per person

Sliced roast turkey, glazed ham & roast beef

Mini Yorkshire puddings & stuffing

Cranberry sauce & gravy served in jugs

Roast potatoes, baby carrots & green beans

Dinner rolls & butter

Sweet Finish

 Christmas pudding with vanilla custard

Fruit mince pies

Seasonal sliced fruit

Mediterranean Mezze Platter – $52 per person

Hummus, baba ghanoush & tzatziki

 Stuffed grape leaves & falafel bites

 Marinated olives, cherry tomatoes & feta cubes

Roasted red peppers & artichokes

Chicken souvlaki & lamb kofta

 Pita, lavash, Lebanese bread & chips

Desserts

 Homemade walnut baklava

Spiced Christmas pudding with cinnamon custard

Seasonal sliced fruit


