
big christmas beef experience 
Beef to be trimmed into 2” chops and grilled to a perfect medium rare,  

carved table side by our chef and served family-style

deep roasted potatoes
Thyme, garlic, rosemary,  

black pepper

char-grilled seasonal 
brassicas

with roasted roots, freshly grated 
horseradish, hazlenuts and 

blackberries

baked cheesy  
cauliflower

Finished with crispy crumbs

served with

first course

Hadouku scallop sashimi 
served on the half shell

Black onion seed, minced chives, green shiso leaf

crawfish cocktail
Sweet lime, shaved iceberg lettuce,  

seafood sauce, toasted sesame

pacific octopus carpaccio
EV olive oil, cracked black pepper, smoked sea salt

freshly shucked coffin bay oysters 
served on the half shell

Shallot & red wine vinaigrette, cucumber relish, 
Tobasco sauce, lemon & lime 

the butchers club’s seafood trough

second course
slow-roasted pork belly

Served with apple sauce, dijon and grainy mustard
nick’s famous beer bread

Brushed with clarified butter and organic sea salt

main course

christmas gravy, bread sauce, orange & cranberry sauce

and a selection of sauces

Desserts 
austrian apple strudel 

Served with brandy-flavoured creme angalise
chocolate cheesecake

with a cinnamon cranberry compote

special add-ons

Second Course: Ginger & Spring Onion Poached Lobster Tail, 4½ oz, $200pp
Main Course: Steamed Mussels in Herb-Infused White Wine Sauce, $120pp

European Cheese Board with Dates & Grapes (chef’s selection), $180pp
Free-flow mulled wine or free-flow mulled cider, $100pp

A SPECIAL HOLIDAY FEAST FOR 10 OR MORE
$1,000 PER GUEST + THE COST OF YOUR BEEF


