
 

e n t r e e 

 
duck breast with pickled 

cucumber & spiced onion 
puree, date chutney & glazed 

pumpkin 

 
m a i n 

 

 
 
 
 

r u d o l p h ’s s e t  m e n u 
 

minimum 15 guests 

 
 

 
 

three course meal 

$75.00 per person  

 

or 
 

two course meal 

(main & dessert) 

$59.00 per person 

 
 

note: all mains come served with 

complimentary yorkshire pudding & 

gravy  

 

 
 
 

beef tenderloin with sweet 

onion jus, ham & potato 

gratin, roasted vegetables, 

cauliflower & blue cheese 

puree 

 
or 

roast chicken breast with raisin 
sage sauce, savoy cabbage, 

beets, truffle puree, potatoes 
lyonnaise & roasted root 

vegetables  

or 

maple glazed pumpkin risotto 
with mushroom, cauliflower, 

beets, candied nuts & shaved 
parmesan cheese 

 
d e s s e r t 

 

christmas pudding 

with warm toffee sauce, 
caramelised banana & vanilla 
ice cream 

or 

home-made kiwi pavlova 

with kiwifruit & chantilly cream 

 
 

 

b e v e r a g e 

 

selection of teas & coffee 


