
Festive
PACKAGE
FUNCTION



Plum pudding/sticky date pudding with custard or
caramel & cream

Apple pie with custard and cream
Pavlova with mixed berry compote and cream

2 Course Plated
MEAT

Ham | Turkey | Chicken | Pork | Lamb

Potato - roasted or potato bake

Pumpkin, Broccolini, Baton Carrots

VEGETABLE

DESSERTS

Bread Rolls & butter

Platinum cheesecake (festively dressed) with cream
Chocolate mousse tarts with cream and coulis 

Choice of 2 Alternating drop or duo -
$44.00pp - minimum 25 people

CONDIMENTS
Gravy

Mint, Apple, Cranberry



Seafood - Prawns with cocktail sauce - $15pp
Oyster Shots - Bloody Mary $5pp, Kilpatrick $7pp, add Vodka shot $12pp 

Petite offerings of cake, slices, 
mini pavlova, fruits, cream and berries 

Charcuterie table - cold meats (ham, salami, chicken drumsticks, pepperoni),
sun dried tomotaes, olives, cheese, celery & carrot sticks $10.50pp

Buffet
MAINS

Ham | Turkey | Chicken | Pork | Lamb

Potato - roasted, potato bake, Pumpkin

 Broccolini, Baton Carrots

PREMIUM ADD ONS

DESSERTS

Bread Rolls & butter

$49.00pp - minimum 30 people

Gravy & Condiments

Choice of 2 salads - garden, coleslaw, Thai mango or potato 

Choice of 2 meats

90min only as per health regulations. 
Please note, this is not an all you can eat buffet 



Canapes
Maple glazed pork sausage blinis

Chilli & marmalade glazed pork belly squares 

Jalapeno poppers

Bloody Mary prawn lettuce scoops

Popcorn mussels

Roast stuffing croquet

Turkey, cranberry & brie tart or filo

Ham, cranberry & brie tart or filo 

Prawn & avocado toast

Chorizo & tomato frittatas

Mini Fritters 

$4pp per choice 
Minimum 30 people



Jacque Smith
Function Manager 

jacque.smith@geebungrsl.com.au
Ph 32653711


