
Dessert

CHRISTMAS MENUCHRISTMAS MENU

For group bookings of 6 or more  |  Available throughout December  |  $1000 per person, plus beef deposit

The Butchers Club’s Seafood Trough

‘Smoking’ Granny Smith Sorbet

Hokkaido Scallop 
Sashimi

Black onion seed, minced 
chives & green shiso leaf

Pacific Octopus 
Carpaccio
EV olive oil, 

cracked black pepper & salt

Freshly Shucked 
Coffin Bay Oysters

Cucumber relish, 
lemon drop & borage leaf

Craw Fish Cocktail
Sweet lime, shaved iceberg 
lettuce,  seafood sauce & 

toasted sesame

First CoursE

Second Course

“Our pick of the freshest Pacific seafood,  mounted on ice and served in the centre of the table”

“Prepared tableside with liquid nitrogen.  The perfect palette cleanser before your Big Beef Experience”

PRIVATE DINING

Ginger & Spring Onion Poached Lobster Tail 4½ oz
$300pp

Slow-Roast Dingley Dell Pork Belly with Crackling 6oz
 $150pp

The Big Christmas Beef Experience

“Beef to be trimmed into 2” chops and grilled to a perfect medium-rare, carved tableside by our chef & served family style”

Main Course

Certified Angus rib-eye or porterhouse 30+ days custom dry-aged to perfection

Served with

Mini Christmas Puddings & Christmas Strudel

Fair Trade Coffee & Organic Tea Selection

Digestive

Served with Brandy Custard, Brandy cream

ADD-ON
European Cheese Board with Dates & Grapes  $90pp

ADD-ON DRINKS PACKAGE
Free Flow Mulled Wine OR Free Flow Mulled Cider  $100pp

Triple roasted potatoes  
with thyme, garlic,   

rosemary & black pepper 

Baked cauliflower cheese 
finished with 
crispy crumbs

 Char-grilled seasonal 
brassicas with roast roots, 
freshly grated horseradish,  

hazelnuts & blackberries

Christmas gravy, 
bread sauce, orange & 

cranberry sauce

ADD-ON

Free-range turkey breast stuffed with duck sausage meat, stuffed with free-range chicken breast, stuffed with foie gras

Foie Gras Stuffed Turducken Roulade


