
CHR ISTMAS
MENU

S T A R T E R

E N T R É E

M A I N

Traditional Butternut Pumpkin & Pinenut Soup

Shallow-Fried Wild Mushroom & Cheese Ravioli 

w’ Blue Cheese Sauce & Sage Butter

Cabbage Dariole Stuffed w’ Ricotta, Spinach, & Pinenuts served w’ Basil

Tomato Sauce

Salmon & Oyster Mornay w’ Salad, Cheese Bread Sticks &

 Ricotta Stuffed Baby Bell Pepper

Roasted Turkey Breast w’ Cranberry & Orange Jus

Certified Black Angus Eye Fillet Steak w’ Mustard Cream & Red Wine Sauce

Crusted Lamb Rack w’ Brandy & Balsamic Sauce

Asparagus and Pumpkin French Crepe stuffed w’ Roasted Butternut Pumpkin, Asparagus,

Cheese w’ Roasted Red Pepper and Tomato Butter Cream

Butter Seared Lobster Medallions w’ Roasted Garlic & Almond Lemon Butter

D E S S E R T
Traditional Christmas Pudding w’ Vanilla Ice Cream and Cherry & Brandy Custard Sauce

Cheese and Blackberry Cake w’ Fresh Blackberries & Butterscotch Sauce

K I D S  D E S S E R T

Wagyu Cheeseburger w’ Cheese, Bacon,

 Mayonnaise & Thick Chips

Turkey Breast

Shallow-Fried Mushroom & Cheese Ravioli

K I D S

Christmas Pudding

Cheese & Blackberry Cake

Chocolate Mousse

Mini Pavlova

p l e a s e  s e l e c t  o n e

p l e a s e  s e l e c t  o n e

p l e a s e  s e l e c t  o n e

p l e a s e  s e l e c t  o n e

5  -  1 2  y e a r s

p l e a s e  s e l e c t  o n e

s e r v e d  u p o n  a r r i v a l

W e d n e s d a y  2 5 t h  o f  D e c e m b e r
D o r s e t  G a r d e n s  H o t e l



BOOK ING FORM
W e d n e s d a y  2 5 t h  o f  D e c e m b e r

D o r s e t  G a r d e n s  H o t e l

O P E N  F R O M  1 1 . 3 0 A M
A D U L T S  $ 1 3 4 . 9 0  P E R  H E A D

C H I L D R E N  5  T O  1 2  Y E A R S  ( A N D  I N C L U D I N G  1 2  Y E A R S )  $ 4 9 . 9 0  H E A D
C H I L D R E N  U N D E R  5  –  F R E E

B O O K I N G  N A M E : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A D D R E S S : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

P H O N E  N U M B E R  ( M O B ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P H O N E  ( A H ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

N O .  A D U L T S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  N O  O F  K I D S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 N O .  U N D E R  5 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  N O .  O F  H I G H C H A I R S  R E Q U E S T E D . . . . . . . . . . . . . . . . . . . . . . . . .

S P E C I A L  D I E T A R Y  R E Q U I R N M E N T S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 S E A T I N G  T I M E  ( P L E A S E  C I R C L E )  

1 1 : 3 0 A M    1 2 : 0 0 P M    1 2 : 3 0 P M    1 : 0 0  P M   1 : 3 0 P M    2 : 0 0 P M    2 : 3 0 P M

D E P O S I T  E N C L O S E D  $  . . . . . . . . . . . . . . . . . . . . . .  D A T E  . . . . . . . . . . . . . . . . . . . . .  P A I D . . . . . . . . . . . . . . . . . . . . . . . . . . . .

S E A T I N G  P R E F E R E N C E  ( P L E A S E  C I R C L E )

A D U L T S  O N L Y            F A M I L Y  &  C H I L D R E N            N O  P R E F E R E N C E  

P L E A S E  N O T E  T H A T  S E A T I N G  P R E F E R E N C E  I S  A  G U I D E  O N L Y  A N D  T H A T  W E  W I L L
E N D E A V O U R  T O  F I L L  Y O U R  R E Q U E S T ,  H O W E V E R ,  C A N N O T  G A R A N T E E  Y O U R  S E A T I N G

P R E F E R E N C E

P L E A S E  R E T U R N  T H I S  F O R M  A S  S O O N  A S  P O S S I B L E  T O  C O N F R I M  Y O U R  B O O K I N G
A L L  D E P O S I T S  M U S T  B E  R E C E I V E D  B Y  D E C E M B E R  5 T H  2 0 2 4

F I N A L  P A Y M E N T  I S  R E Q U I R E D  B Y  D E C E M B E R  1 9 T H  2 0 2 4

N O  D E P O S I T S  W I L L  B E  R E F U N D E D  A F T E R  D E C E M B E R  1 9 T H  2 0 2 4


