
D e s s e r t s
 

Chr istmas Pudding with Custard 
 

Chr istmas Tr if le 
 

Mini Pavlovas 
 

Whipped Cream

C o l d  D i s h e s

H o t  D i s h e s

Potato Salad with cr ispy bacon and boiled egg 
 

Greek salad with olives and fetta accompanied with balsamic dressing 
 

Asian style s law with crunchy noodles and sesame seeds 
 
 
 

Roast Potatoes 
 

S teamed Vegetables 
 

Roast Turkey Breast 
 

Honey Mustard Glazed Ham 
 

Condiments 
 
 
 

 
 

Assorted Breads

$ 2 2 p p

BUFFET
one

Please speak to us about any dietary
requirements at the time of booking



BUFFET
two

$ 2 6 p p 
 

Assorted Breads

C o l d  D i s h e s
Potato Salad with cr ispy bacon and boiled egg 

 
Greek salad with olives and fetta accompanied with balsamic dressing 

 
Asian style s law with crunchy noodles and sesame seeds 

 
 

Cumin spiced sweet potato & spinach 
 
 
 H o t  D i s h e s

Roast Potatoes 
 

S teamed Vegetables 
 

Baked Bar ramundi with lemon & herb 
 

S teamed Jasmine Rice 
 

Choice of  Two Roasts:  
 

Turkey Breast/Glazed Ham/Lamb/Pork 
 

Condiments 
 
 
 D e s s e r t s
 

Chr istmas Pudding with Custard 
 

Chr istmas Tr if le 
 

Mini Pavlovas 
 

Apple P ie 
 

Whipped Cream

Please speak to us about any dietary
requirements at the time of booking



MENU
one

With
Dessert

$ 1 8 p p

$ 2 0 p p

Assor ted Breads to star t 
 

Baked Bar ramundi with herb butter  ser ved with mashed potato,
asparagus & trussed tomatoes 

 
 

Char  gr illed Eye F illet cooked medium with sweet potato mash,  broccolin i
& red wine jus 

 
 

Gr illed Chicken Breast stuf fed with cream cheese & pistachio served with
golden chat potatoes & green beans topped with gar lic cream sauce 

 

Mini Chr istmas Pudding with custard & cream 
 
 

Mini Pavlova with seasonal f ru it,  coulis & cream 
 

A l t e r n a t e  D r o p

Please speak to us about any dietary
requirements at the time of booking



Menu 
three

$ 2 0 p p

A l t e r n a t e  D r o p

 
 

Coconut Prawns served on baby cos,  avocado & house made thousand
island dressing 

 
Potato Gnocchi in  a creamy basil pesto sauce topped with cr isp pancetta

& parmesan 
 

E n t r e e

M a i n s

 
 

Assorted Breads

 
 

Baked Bar ramundi with herb butter  ser ved with mashed potato,
asparagus & trussed tomatoes 

 
 

Char  gr illed Eye F illet cooked medium with sweet potato mash,  broccolin i
& red wine jus 

 
 

Gr illed Chicken Breast stuf fed with cream cheese & pistachio served with
golden chat potatoes & green beans topped with gar lic cream sauce 

 

Please speak to us about any dietary
requirements at the time of booking



Menu 
four

Please speak to us about any dietary
requirements at the time of booking

$ 2 5 p p
A l t e r n a t e  D r o p 

 
Assorted Breads

E n t r e e 
 

Coconut Prawns served on baby cos,  avocado & house made thousand
island dressing 

 
Potato Gnocchi in  a creamy basil pesto sauce topped with cr isp pancetta

& parmesan 
 

M a i n s 
 

Baked Bar ramundi with herb butter  ser ved with mashed potato,
asparagus & trussed tomatoes 

 
 

Char  gr illed Eye F illet cooked medium with sweet potato mash,  broccolin i
& red wine jus 

 
 

Gr illed Chicken Breast stuf fed with cream cheese & pistachio served with
golden chat potatoes & green beans topped with gar lic cream sauce 

 

D e s s e r t s
Mini Chr istmas Pudding with custard & cream 

 
 

Mini Pavlova with seasonal f ru it,  coulis & cream 
 



S h e a r e r s  A r m s  T a v e r n  
 
 

F U N C T I O N  M E N U  
 
 

2 3  P e a c h e y  R o a d  
O r m e a u  Q L D  4 2 0 8  

 
 

P :  0 7  5 5 4 7  5 8 2 2  
F :  0 7  5 5 4 7  5 6 3 4

E:shearersarmstavern@bigpond.com


