
C H R I S T M A S
Menu

ADULTS $150      |     KIDS 4-13 $60      |     KIDS UNDER 4 FREE
BOOKINGS & PREPAYMENT ARE ESSENTIAL

50% deposit at time of booking,
full payment required by Monday the 2nd of December

Arrival time from 11am, entrees start 12 noon. 
For any dietary requirements or any food  allergies, please let a 

staff member know at the time of your booking and we will do our 
best to accomodate.  To book please call the venue on

(03) 9707 1188 between 9am & 5pm, Monday through to Sunday.

PH  (03) 9707 1188 | A  200 Beconsfield-Emerald Rd, Beconsfield, VIC, 3809 | EM  info@thecardiniaparkhotel.com.au

w w w . t h e c a r d i n i a p a r k h o t e l . c o m  | FB  /cardinia.park.hotel  | IG /cardiniaparkhotel 

C a r d i n i a  P a r k  H o t e l 



O N  A R R I VA L
ANTIPASTO PLATE GF
cured meats, fruits, cheese, celery, carrot, ol ives, 
gri l led capsicum, gri l led zucchini, crackers

E N T R E E
SOUP GF
creamy pumpkin soup, herb crumb croutons & butter

PRAWN COCKTAIL
cocktail sauce 

M A I N S
CHICKEN BREAST W/ SUNDRIED TOMATO & SPINACH GF
parmesan wrapped with prosciutto, creamy mash, 
crispy brussels sprouts, creamy honey mustard sauce 

MARINATED GRILLED CAULIFLOWER GF
capsicum puree, pickled cauliflower, rocket & 
radish salad, roasted creamy almond sauce

TRIO OF ROAST GF 
pork, turkey, ham, rosemary roasted potatoes, 
cheesy cauliflower & broccoli , pumpkin, apple sauce, 
cranberry, gravy 

300GM PINNACLE PORTERHOUSE GF
cooked to your l iking, rosemary roasted potatoes, 
pumpkin, cheesy cauliflower & broccoli , red wine jus

CRISPY SALMON GF
baked beetroot, crispy potatoes, sauteed greens, 
pomegrante, bearnaise sauce 

D E S S E R T
PLUM PUDDING  brandy custard
MACARONS 
PAVLOVA  fresh fruit, chanti l ly cream GF
CHEESECAKES

K I D S 
TRIO OF ROAST
CHICKEN NUGGETS 
SPAGHETTI BOLOGNESE 
CHRISTMAS TREE COOKIES
MANGO MOUSSE
CHOCOLATES 
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