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THE LEWIS FAMILY HOTEL

BISTRO RESTAURANT COURTYARD

CHRISTMAS MENU 1
$46 PER HEAD

ENTREE
Platters to share of:

Calamari crumbed in sesame & poppyseed in a rocket salad with corn, tomato & sweet
chilli dressing;

and

Bruschetta — marinated roma tomatoes in basil, garlic & olive oil grilled on fresh ciabatta

MAIN COURSE

Traditional Turkey Breast with leg ham served with sage and onion stuffing, roasted
potato, roasted pumpkin, steamed vegetables and a cranberry sauce

Barramundi - Grilled and served with tossed green salad and chips
Chicken Parmigiana served with chips and salad

Traditional corned silverside served with creamy mash potato, vegetables and seeded
mustard sauce

Risotto Vegetarian — a combination of seasonal vegetables tossed in a light tomato
sauce
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THE LEWIS FAMILY HOTEL

BISTRO RESTAURANT COURTYARD

CHRISTMAS MENU NO. 2
$46 PER HEAD

® Personalised Menus with your own special message printed
® Bon Bons for each guest
® Christmas decorations in function rooms

MAIN COURSE

Traditional Turkey Breast with leg ham served with sage and onion stuffing, roasted
potato, roasted pumpkin, steamed vegetables and a cranberry sauce

Barramundi - Grilled and served with tossed green salad and chips
Chicken Parmigiana served with chips and salad

Traditional corned silverside served with creamy mash potato, vegetables and seeded
mustard sauce

Risotto Vegetarian — a combination of seasonal vegetables tossed in a light tomato
sauce

Calamari crumbed in sesame & poppyseed in a rocket salad with corn, tomato & sweet
chilli dressing;

Dessert

(Please select either desserts or cheese platters to share)
Traditional Christmas pudding with warm brandy anglaise served ice-cream
Tiramisu served with Ice - cream
Or

Platters to share of selected local cheeses, fresh fruit and crackers
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THE LEWIS FAMILY HOTEL

BISTRO RESTAURANT COURTYARD

CHRISTMAS MENU NO. 3
$54.00 PER HEAD

Includes:
¢ Personalised Menus with your own special message printed
e Bon Bons for each guest
e Christmas decorations in function rooms

ENTREE
Platters to share of:

Calamari crumbed in sesame & poppyseed in a rocket salad with corn, tomato & sweet
chilli dressing;

and

Bruschetta — marinated roma tomatoes in basil, garlic & olive oil grilled on fresh ciabatta

MAIN COURSE

Traditional Turkey Breast with leg ham served with sage and onion stuffing, roasted
potato, roasted pumpkin, steamed vegetables and a cranberry sauce

Barramundi - Grilled and served with tossed green salad and chips
Chicken Parmigiana served with chips and salad

Traditional corned silverside served with creamy mash potato, vegetables and seeded
mustard sauce

Risotto Vegetarian — a combination of seasonal vegetables tossed in a light tomato
sauce



DESSERT

(Please select either desserts or cheese platters to share)
Traditional Christmas pudding with warm brandy anglaise served ice-cream
Tiramisu served with Ice - cream

Or

Platters to share of selected local cheeses, fresh fruit and crackers
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THE LEWIS FAMILY HOTEL

BISTRO RESTAURANT COURTYARD

CHRISTMAS MENU NO. 4
$64.00

Includes:
o Personalised Menus with your own special message printed
e Bon Bons for each guest
e Christmas decorations in function rooms

ENTREE

Poppy and sesame seed crumbed calamari tossed in a salad of rocket salad with corn,
tomato and sweet chilli dressing

/2 doz freshly shucked oysters served with citrus lemon wedges and piquant sauce

Bruschetta — marinated roma tomatoes in basil, garlic & olive oil grilled on fresh ciabatta

MAIN COURSE

Famous Emerald Prime Eye Fillet — served medium with a sauce of your choice
(mushroom, peppercorn, béarnaise or garlic butter) and tossed green salad and chips

Traditional Turkey Breast with leg ham served with sage and onion stuffing, roasted
potato, roasted pumpkin, steamed vegetables and a cranberry sauce

Barramundi - Grilled and served with tossed green salad and chips
Chicken Parmigiana served with chips and salad

Traditional corned silverside served with creamy mash potato, vegetables and seeded
mustard sauce

Risotto Vegetarian — a combination of seasonal vegetables tossed in a light tomato sauce



DESSERT
(Please select either desserts or cheese platters to share)

Traditional Christmas pudding with warm brandy anglaise served ice-cream
Tiramisu served with lce-cream

Or

Platters to share of selected local cheeses, fresh fruit and crackers
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