
 

 

Christmas at 

The Landing at Dockside 2013 

 



 

CHRISTMAS COCKTAIL PARTY 

$75.00 per person 

An all inclusive 4 hour cocktail party for groups of 40 to 1500 or more 

 

 A selection of 4 Cold and 4 Hot Canapés 

 

 Something More Substantial  – 2 items served alternatively 

 

 Something Sweet to Finish –  2 items served alternatively 

 

 Standard Beverage Package – 4 hours 

 

Optional Additions: 

Dips and Breads platters  :  $4.00pp 

Italian Mezze Platters  :  $6.00pp 

Extra Canapés per item  :  $3.00pp 

Fork Dish :  $14pp – 2 items served alternatively 

1 hour extra beverage package - $10pp 

 

Inclusive: 

Bon bons for your guests 

Christmas tree in your room 

 



 

CHRISTMAS DINING MENU 

2 COURSE:  $50.00 per person 

3 COURSE:  $65.00 per person 

for groups of 40 or more 

 

  BREADS 

Variety of rolls with butter 

 

 ENTREE  -  2 items served alternately 

 

 

 MAIN – 2 items served alternately 

 

 DESSERT  - 2 items served alternately 

 

 

Optional Additions: 

One hour canapes  :  $15pp 

 

Inclusive: 

Bon bons for your guests 

Christmas tree in your room 

Christmas decorations for centre of tables 

 



 

CHRISTMAS BBQ BUFFET MENU 

$55.00 per person 

A buffet menu for groups of 40 or more 

 

  BREADS 

Variety of rolls with butter 

 

 FROM THE GRILL 

Rump / chipolatas / prawns / chicken 

 

 

 COLD SIDES 

a selection of 3 summer salads 

 

 DESSERT STATION 

3 traditional Christmas selections 

 

Optional Additions: 

One hour canapes  :  $15pp 

Assorted cheese/fruit platters to finish  :  $5pp 

 

Inclusive: 

Bon bons for your guests 

Christmas tree in your room 

 



 

CHRISTMAS BUFFET MENU 

$70.00 per person 

A buffet menu for groups of 50 or more 

 

  HOT CARVING STATION 

Leg ham  /  turkey breast / leg lamb  /  seafood 

 

 HOT SIDES 

Baked potatoes /  root vegetables  /  summer greens 

 

 

 COLD SIDES 

Traditional salad  /  summer salad 

 

 DESSERT STATION 

5 traditional Christmas selections 

 

Optional Additions: 

One hour canapes  :  $15pp 

Assorted cheese/fruit platters to finish  :  $5pp 

 

Inclusive: 

Bon bons for your guests 

Christmas tree in your room 

 



 

BEVERAGE PACKAGES 

3 HOURS:  $24.00 per person 

4 HOURS:  $32.00 per person 

5 HOURS :  $40 per person 

 

  STANDARD BEVERAGE PACKAGE 

Dunes pinot noir chardonnay sparkling 

Yalumba angas brut moscato 

oxford landing estate sauvignon blanc / chardonnay / pinot gris 

oxford landing estate cabernet shiraz / merlot / shiraz 

Draught beer:  Tooheys extra dry / xxxx gold / Tooheys new 

Bottled beer:  Hahn premium light 

Soft drink and juices 

 

 PREMIUM BEVERAGE PACKAGE   + $15 pp 

Twin islands sparkling nv brut 

Yalumba y series sauvignon blanc / chardonnay 

Yalumba y series shirz / merlot / cabernet sauvignon 

Draught beer:  stella artois / xxxx gold / Hahn super dry 

Bottled beer:  Hahn premium light 

Soft drink and juices 

 

 

 

 SUPER PREMIUM BEVERAGE PACKAGE  + $20 pp 

Jansz sparkling nv brut 

Hill smith estate sauvignon blanc / chardonnay 

Brokenwood 8 rows cabernet merlot 

Yalumba patchwork shiraz 

Antipodes sparkling mineral water 

Draught beer:  heineken / pure blonde / peroni leggera 

Bottled beer:  Hahn premium light 

Soft drink and juices 



 

COLD CANAPES 

 

 Smoked Salmon, blinis & avocado  

Zucchini fritte, with crème fraiche, and fried capers (v) 

Smoked ocean trout roulade, toasted almond cake, fennel cream cheese (gf)  

Bbq Duck rice paper rolls with traditional nam jim dipping sauce  (gf) 

Tartlet of creamed beetroot, shaved rare beef and salsa verde  

Chicken tikka boat, marsala sail & manuka honey cucumber raita 

Tamarind braised lamb cup, hot sauce caviar, Barambah yoghurt 

Pan seared scallop spoon, kimchee salad, flying fish rose chinese spoon 

Blue swimmer crab tartlet, sambal spiced mayonnaise, lamon myrtle pearls 

Blistered cherry tomato tartlet, whipped fetta, cashew pesto and crisp sage (v) 

Anise smoked lamb, tapenade arancini, paprika mayonnaise (gf) 

  

HOT CANAPES  

 

Japanese Tempura Prawn, Japanese Mayonnaise, Wasabi Flying Fish Roe seafood  

Arancini of Buffalo Mozzarella, dressed with tomato concass (v)  

Blackened beef sirloin encroute with gruyere gratin  

Chicken and porcini open pie, with whipped chevre and tarragon  

Cocoa crusted pork belly, mandarin braise, kecap manis mayonnaise 

Cumquat braised beef cheek pie, toasted fennel mash 

Spicy coriander & garlic twice cooked chicken wings, green Tabasco aioli 

Posh sausage roll, ginger braised chicken mince & kecap tomato sauce 

Confit duck cigar, orange marmalade 
 



 

 

 

 

 

SOMETHING MORE SUBSTANTIAL  

 

 Mini wagyu burgers with confit onion, gruyere & tomato chutney  

Mini quesadillas with Smokey bbq chicken, sour cream, borlotti bean paste & tomato relish  

Chinese shredded duck & bean sprout egg roll with black oyster mayonnaise  

Wild mushroom risotto cake with shaved parmesan, red onion & rocket salad   

Coriander & beesan battered chicken tenderloin cones with sweet potato fries  

& minted yoghurt   

 

Tempura whiting fillets with shoestring fries & caper mayonnaise  

 

 

 

SOMETHING SWEET TO FINISH  

 

Baby tartlets with lemon curd topped with soft meringues  

and gratinated until golden brown 

  

Chocolate and pistachio mini tortes with mascarpone and candied rocks  

 

Mini seasonal fruit pizzettes with clotted cream and dusted with icing sugar  

Baby Portuguese custard tarts blistered with brown sugar and topped with double cream 

 

 



 

Entree 

 

 Organic Pork Belly, 24hr adobo braise, coconut infused purple Congo yam,  

soy caviar & tamarind jelly- GF/Bangalow 

 Berbere Spiced King Prawns, cucumber oil & micro Perilla salad,  

edible sand- GF/Mooloolaba 

 Free Range Chicken liver parfait, kalamansi duck rillette,  

Saba soaked muscatels & walnut loaf- QLD 

 Handmade sheeps milk burrata, truffled leather-box honey, Macadamia & black salt 

praline,  vincotto dressing (vegetarian)-GF/Kangaroo Point 

 Charcoal lamb fillet, tzatziki, tartufo whipped hummus  

& pomegranate molasses- GF/QLD 

 7 Spiced calamari, minted Asian micro salad, sesame oil “malto”,  

passionfruit sweet & sour caviar- QLD 

 

Main Fare 

 

 Beef fillet mignon, pine mushroom pomme dauphinoise, beefsteak tomato confit, 

 sage jus- GF/Darling Downs 

 Free range chicken breast  garlic mozzarella centre, smoked paprika camote,  

Chardonnay hollandaise- GF/QLD 

 Lamb backstrap wellington, Slippery Jack duxelles, goose fat roasted Pink fir 

potatoes, jellied spearmint & Balsamic jus- QLD 

 Wild barramundi, pan-fried, crispy polenta, saffron pickled fennel salad,  

white raisin & Lilliput caper vinaigrette-GF/FNQLD 

 Saikyo miso roast eggplant, king brown mushroom rice paper roll,  

ginger carrot gastrique (vegan)- QLD 

 48hr Zigni braised wagyu beef cheek, triple cream brie Katsamaki,  

tempura enoki & glace de viande. –SthQLD 

 

 

Dessert 

 

 Earl grey & white chocolate Panna cotta, rose water gelee 

 Leche flan, deep fried coconut lemon sorbet & mango leather 

 Willies organic dark chocolate fondant, Himalayan black salt caramel,  

vanilla double cream 

 Anjou pear tarte tatin, Barambah vanilla crème fraiche,  

raspberry & passionfruit coulis 

 Exotic tropical fruit salad, coffee coconut “tofu”, dragon fruit & basil seed 

gazpacho (VEGAN) 

 

  



 

EXTRAS 

 

  BEVERAGES ON CONSUMPTION 

We are able to cater for functions with beverages on consumption. 

Please select what lines you would like to offer from our wine list. 

A room hire applies of $250 hour to select this option 

or your event co-ordinator can advise a prepaid min $ spend. 

 

 

 

 TEA AND COFFEE  :  $5.00pp 

 

Station to be set for guests including 

Tea cup and saucer 

Hot water urn with assorted lipton tea bags 

Hot coffee pot with robert timms brewed coffee 

 

 

 

 DECORATING 

 

Chair covers and sashes  :  $5.50 per chair 

Table runners  :  $10 each 

 

Additional decorating  can be discussed with our theming company 

Please ask your event co-ordinator for the details 

 

All rooms come inclusive of  

Christmas tree 

Bon bons 

Standard Christmas table decorations 

 

 


