ENTREE

Roast Pumpkin Soup
Served with toasted sourdough (GFA) (VGA)

Baked Brie

Truffle honey, prosciutto crumb, focaccia bread
(VA) (GFA)

Hot Smoked Salmon Rillettes
Caper, dill and mustard relish with grilled sourdough

MAIN
Apple & Fig Stuffed Turkey

Potato bake, dutch carrots, steamed greens, red current jus
(GF)

Baked Leg of Ham

Mash potato, dutch carrots, brocolini, cauliflower cheese
sauce (GF)

Secrets Leek & Cheese Souffle
With apple, red onion, cranberries, & seeded salad (GF) (V)

Pan Seared Barramundi
Dtom Kha, Asian greens, prawn & ginger dumplings

DESSERT
Sticky Date

Salted caramel with whipped cream (GF)

Christmas Pudding
With vanilla anglaise blueberry compote (GF) (V)

Traditional Pavlova
Passionfruit curd, kiwi, Chantilly, honeycomb

Vegan Ice Cream Sandwich

Fresh berries, candied pistachio,
chocolate sauce (VG) (DF)

AT

CHRISTMAS IN JULY

2

Available Tuesday - Sunday
Minimum of 10 guests

Seating times
- 11am, 11.30am, 1pm, 1.30pm
- 11am or 12pm in Private Spaces

2 COURSE $60 PER PERSON
3 COURSE $80 PER PERSON

PRE ORDERS - Are to be provided
1 week prior to the booking day.

For the 2-course option, either ,
Entree & Main OR Main & Dessert. § .~

Bookings are essential, with $100 é
deposit required & final payment due
one week prior to your event date. ’

Book our private airconditioned
dining room with designated
waitstaff for up to 3 hours

THE HIDEAWAY
for $350 (seats up to 20)

Book our private airconditioned
dining room with designated
waitstaff forupto 3 hours _§ .~

THE GALLERY ﬁ E
for $350 (seats up to 45) j

D RI N KS (optional)

Soft Drink & Coffee Package $12PP
1 x Soft Drink + 1 x Tea or Coffee

Beverage Package $18PP
1 x Beer or Wine + 1 x Tea or Coffee

KIDS MENU $20PP
Nuggets & Chips

Served with Ice-cream as dessert

Spaghetti Bolognese

Served with Ice-cream as dessert

| 15% Surcharge on Public Holidays | 1.2% Surcharge for usage of card transaction

5 5 info@secretsonthelake.com.au (GF) Gluten free (V) Vegetarian

www secretsonthelake.com.au (GFA) Gluten free available (VG) Vegan
on the Lake Ph: 07 5478 5888 (VA) Vegetarian available (VGA) Vegan Available




	Group Packages
	ENTREE
	Roast Pumpkin Soup
	Served with toasted sourdough (GFA) (VGA)

	Baked Brie
	Truffle honey, prosciutto crumb, focaccia bread (VA) (GFA)

	Hot Smoked Salmon Rillettes
	Caper, dill and mustard relish with grilled sourdough


	MAIN
	Apple & Fig Stuffed Turkey
	Potato bake, dutch carrots, steamed greens, red current jus (GF)

	Baked Leg of Ham
	Mash potato, dutch carrots, brocolini, cauliflower cheese sauce (GF)

	Secrets Leek & Cheese Souffle
	With apple, red onion, cranberries, & seeded salad (GF) (V)

	Pan Seared Barramundi
	Dtom Kha, Asian greens, prawn & ginger dumplings
	Available Tuesday - Sunday  Minimum of 10 guests
	Seating times  - 11am, 11.30am, 1pm, 1.30pm  - 11am or 12pm in Private Spaces

	2 COURSE $60 PER PERSON 3 COURSE $80 PER PERSON
	PRE ORDERS - Are to be provided  1 week prior to the booking day.
	For the 2-course option, either Entree & Main OR Main & Dessert.
	Bookings are essential, with $100 deposit required & final payment due one week prior to your event date.
	Book our private airconditioned dining room with designated waitstaff for up to 3 hours
	for $350 (seats up to 20)

	THE HIDEAWAY
	Book our private airconditioned dining room with designated waitstaff for up to 3 hours
	for $350 (seats up to 45)

	THE GALLERY

	DESSERT
	Sticky Date
	Salted caramel with whipped cream (GF)

	Christmas Pudding
	With vanilla anglaise blueberry compote (GF) (V)

	Traditional Pavlova
	Passionfruit curd, kiwi, Chantilly, honeycomb

	Vegan Ice Cream Sandwich
	Fresh berries, candied pistachio,  chocolate sauce (VG) (DF)


	DRINKS
	(optional)
	$12PP
	Soft Drink & Coffee Package
	1 x Soft Drink + 1 x Tea or Coffee

	Beverage Package

	$18PP
	1 x Beer or Wine + 1 x Tea or Coffee


	KIDS MENU
	$20PP
	Nuggets & Chips
	Served with Ice-cream as dessert

	Spaghetti Bolognese
	Served with Ice-cream as dessert





