
 

Novotel Sydney Brighton Beach 

Christmas Menu 
 

 



 

        

2 Hour Cocktail Package: 
  

 

 

Canapés:    Option 1: $45.00pp 
 

Minimum 30 pax 
 Smoked salmon cream cheese pinwheel 

 Smoked turkey, apple, walnut and celery tartlet 

 Melon and parma ham roll 

 Tomato, olive and onion bruschetta 

 Goat’s cheese crostini with caramelized onions 

 Mini beef burger and onion marmalade in a mini bagel 

 Honey soy marinated quail tulips 

 Crumbed whiting fillets, tartare sauce 

 Traditional vegetable samosas, tamaraind and date chutney 

 

 
 

Option 2: $55.00 pp  

 
Minimum 30 pax 

 
 Smoked salmon cream cheese pinwheel 

 Smoked turkey, apple, walnut and celery tartlet 

 Melon and parma ham roll 

 Tomato, olive and onion bruschetta 

 Goat’s cheese crostini with caramelized onions 

 Mini beef burger and onion marmalade in a mini bagel 

 Honey soy marinated quail tulips 

 Crumbed whiting fillets, tartare sauce 

 Traditional vegetable samosas, tamaraind and date chutney 
 

 

Select any 1 hot pot from below: 

 

 Singapore noodles with prawns, fragrant herbs and bean sprouts 

 Chili garlic prawns, jasmine rice 

 Tempura flat head fillets, French fries, lemon and tartare sauce 

 Hokkien noodles tossed with chicken, shrimps, vegetables and chili 

 Slow cooked lamb shoulder, soft polenta 

 Lamb tajjine, preserved lemon cous cous and tzatziki 

 Butter chicken, basmati rice, cucumber raita 

 Sweet and sour chicken and rice 

 Chicken, mushroom and leek casserole with crushed potatoes 

 Potato gnocchi, pesto cream 

 Wild mushroom risotto, parmesan wafer 

 

 



Vegetarian Options: 

 

 Spinach and ricotta cannelloni with fresh herb 

tomato coulis 

 Wild mushroom risotto with parmesan wafer 

 Potato gnocchi with grilled marinated 

vegetables, artichokes and semi dried tomatoes 

 Chick pea, green peas and sweet corj tajine with 

preserved lemon cous cous and tzatziki 

 

 

Entrée:  

 

 Cold seafood plate with oysters natural, 

prawns, smoked salmon, New Zealand 

green lip mussels and marinated 

calamari with cocktail sauce 

 Individual antipasta plates 

 Smoked salmon with mesclun leaves, 

red onion, capers and lemon 

 Panfried barramundi fillet with mango, 

grapefruit, avocado and rocket salad 

 Rare roast beef with eggplant caviar, 

rocket and shaved parmesan 

 Shaved blackforest ham with an apple, 

walnut and celery salad 

 Grilled chicken breast fillet with pear 

and rocket salad, balsamic dressing 

 Ricotta, semi dried tomato and spinach 

stuffed field mushrooms with gremolata 

and mesclun leaves 

 Vine ripened tomato and bocconcini 

with basil, cold pressed olive oil and 

aged balsamic vinegar 

 

Mains: 
(All main courses are accompanied by seasonal 

steamed vegetables to be shared) 

 

 Atlantic Salmon fillet on crushed chive 

scented chat potatoes, lemon and 

caper butter sauce 

 Roast turkey tenderloin, roast pumpkin 

and potatoes, chestnut compote, 

cranberry sauce and gravy 

 Honey glazed smoked loin of pork, 

apple, sultana and mustard compote, 

roasted vegetables – caraway jus 

 Slow cooked ox cheek with root 

vegetables, mushrooms and shallots  

 Grilled grain fed sirloin steak, field 

mushroom, chat potatoes and red 

wine sauce  

 Dukkah crusted  lamb rump, crushed 

sweet potatoes, eggplant caviar and 

jus 

 Roast spatchcock with roast pumpkin, 

sweet potato and red wine jus 

 Duo of chicken supreme and 

maryland, smashed chats, mushroom 

and leek ragout 

 

 

        

Set Dinners 
 

2 course $55 

Minimum 30 guests       3 course $75 
 

 

 
 

 



        
 

 

 

 

 

Mains upgrade $12.00 pp 

 

 Orange roasted Muscovy duck with 

steamed greens and citrus segments 

 Grilled veal cutlet on citrus risotto with a 

port wine jus 

 Herb crusted loin of lamb on warm grain 

mustard potato salad with rosemary jus 

 350 gm Hereford prime rib of beef with 

Yorkshire pudding, roasted potatoes and 

thyme jus 

 Beef tenderloin with gratin potatoes, 

asparagus spears, glazed shallots and 

shiraz wine jus 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dessert: 

 

 Steamed plum pudding, brandy sauce 

 Chocolate mud cake, chocolate 

sauce and seasonal berries 

 Warm apple and rhubarb crumble, 

vanilla bean anglaise 

 Slow cooked lemon tart, berry 

compote 

 Vanilla bean panna cotta with 

pistachio and fig biscotti, sour cherry 

compote 

 Baked cheese cake with raspberry 

coulis  

 Selection of cheese with quince paste, 

crackers and dried fruits 

 Tea and coffee with mini fruit mince 

pies 

 

 

 

 

 

 

 



 
Cold Selection: 

 

 Chef’s selection of five salads                  

 Antipasta platter of Mediterranean 

grilled vegetables, dolmades, olives, 

 Basket of fresh baked bread and rolls 

Complimented by assorted dressings 

and condiments 
 

Hot Selection: 

 

 Panfried salmon fillet with caper butter 

sauce 

 Roast turkey, cranberry sauce and jus 

 Smoked loin of pork, sautéed savoy 

cabbage, caraway jus 

 Penne arrabiata with eggplant and 

olives in a mildly spiced tomato sauce 

 All dishes are complimented by 

basmati rice, roasted chat potatoes 

and seasonal vegetables 

 

 

 

 

 

Dessert Selection: 

 

 Steamed plum pudding, brandy sauce 

 Fruit mince pies 

 Yule log 

 Seasonal fresh fruit salad 

 Cheese selection with dried fruit, 

crackers, crispbread, crisp bread and 

quince paste 

 Fresh brewed tea and coffee 

 

 

 

 

 

 

Cold Selection: 

 

 Chef’s selection of 5 salads 

 Platter of cold sliced continental meats, with 

selected mustards and gherkins 

 Basket of freshly baked bread rolls 

 Antipasta platter of Mediterranean grilled 

vegetables, dolmades and olives 

 

 

        

Buffet Dinners 
 

Option 1:  

Minimum 50 guests       $55.00pp 

 

 
 

 

Option 2     
Minimum 50 pax       $65.00pp 

 

 
 

 



 
 

 

 

Hot Selection: 
Select any two from the following: 

 

 Veal ragout enhanced with herbs and 

tomatoes 

 Beef bourguignon braised with garlic, 

mushrooms and sprinkled with fresh 

chopped parsley 

 Tajine lamb flavoured with coriander, 

cumin and saffron 

 Catch of the day with lemon butter 

 Sauteed chicken tenderloins with 

capsicum, mushrooms and red onion 

in a white wine herb sauce 

 Chicken korma complimented by 

papadums, naan bread and raita 

 Spinach and ricotta tortellini tossed in a 

pesto cream 

 Stir fried asian vegetables tossed with 

hokkien noodles in a sweet chilli soy 

sauce 

 

 

 

 

 
 

 

 

Roast Selection: 
Select any two from the following (carved at the 

buffet) 

 

 Roast turkey, cranberry sauce and 

gravy 

 Honey glazed leg ham Hawaiian 

sauce 

 Leg of lamb, mint jelly and rosemary jus 

 Mustard crusted sirloin of beef, red 

wine jus 

 Rice, roast potatoes and steamed 

seasonal vegetables 

 

 

Dessert Selection: 

 

 Steamed Christmas pudding with warm 

brandy sauce 

 Fruit mince pies 

 Yule log 

 Array of continental style tarts and 

pastries 

 Fresh fruit salad 

 Cheese board with dried fruit, crackers, 

crisp bread and quince paste 

 Freshly brewed coffee and tea with 

biscotti 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

  
 

Minim

um 50 

pax 

 

 

 

 

 

 

$55.00

pp 

 

 
 

 



 
Seafood on ice: 

 

 Prawns, Sydney Rock Oysters,  

Balmain bugs, blue swimmer crabs 

Smoked salmon with traditional 

accompaniments 

 

 

 

 

Cold Selection: 

 

 Chef’s selection of 5 salads 

 Platter of cold sliced continental 

meats, with selected mustards and 

gherkins 

 Basket of freshly baked bread rolls 

 Antipasta platter of Mediterranean 

grilled vegetables, dolmades and 

olives 
 

 

 

 

 
Hot selection: 
Select any two from the following: 

 

 Veal ragout enhanced with herbs and 

tomatoes 

 Beef bourguignon braised with garlic, 

mushrooms and sprinkled with fresh 

chopped parsley 

 Tajine lamb flavoured with coriander, 

cumin and saffron 

 Catch of the day with lemon butter 

 Sautéed chicken tenderloins with 

capsicum, mushrooms and red onion 

in a white wine herb sauce 

 Chicken korma complimented by 

papadums, naan bread and raita 

 Spinach and ricotta tortellini tossed in a 

pesto cream 

 Stir fried asian vegetables tossed with 

hokkien noodles in a sweet chilli soy 

sauce 

 

 

Roast Selection: 
 (Carved by our chef) 
 

 Roast turkey, cranberry sauce and 

gravy 

 Honey glazed leg ham, Hawaiian 

sauce 

 Rice, roast potatoes and steamed 

seasonal vegetables 

 

 

 

 

 

 

Dessert Selection: 

 

 Steamed Christmas pudding with 

warm brandy sauce 

 Fruit mince pies 

 Yule log 

 Array of continental style tarts and 

pastries 

 Fresh fruit salad 

 Cheese board with dried fruit, 

crackers, crisp bread and quince 

paste 

 Freshly brewed coffee and tea with 

biscotti  
 

 

 

 

 

 

 

  
 

Minim

um 50 

pax 

 

 

 

 

 

 

$55.00

pp 

 

 
 

 

        

Xmas Xtravaganza 
 

Minimum 70 guests       $75.00pp 

 

 
 

 


