


TRADITIONAL CHRISTMAS LUNCH
THURSDAY 25th December 2014

FATHER CHRISTMAS WILL ARRIVE WITH SMALL GIFTS FOR THE CHILDREN

MENU
INCLUDING 3 COURSE LUNCH AND BEVERAGES

ARRIVE: 12.30 PM
LUNCH: 1.00 PM

ENTREE
SEAFOOD TASTING PLATE  

PRAWN COCKTAIL WITH A WHOLE PRAWN GARNISH 
SMOKED SALMON ROSET TE ON A BLINI WITH A HORSERADISH CREAM 

VIRGIN BLOODY MARY OYSTERS

TRADITIONAL CHRISTMAS LUNCH
FRESHLY CARVED ROAST BREAST OF TURKEY & SMOKED HAM SERVED WITH

ROAST POTATOES, VEGETABLES AND ACCOMPANIED BY A SAGE STUFFING AND 
CRANBERRY SAUCE

DESSERT
STEAMED CHRISTMAS PLUM PUDDING 

TOPPED WITH HOT BRANDY CUSTARD AND A BERRY GARNISH

TEA, COFFEE, FRUIT MINCE PIES AND MINTS 

BEVERAGES INCLUDING 
DE BORTOLI WILLOWGLEN SEM. SAUVIGNON BLANC & SHIRAZ CABERNET 

DE BORTOLI WILLOWGLEN SPARKLING BRUT 
CARLTON DRAUGHT AND CASCADE PREMIUM LIGHT 

SOFT DRINKS AND ICED WATER

VEGETARIAN AND CHILDREN’S MENUS AVAILABLE ON REQUEST

ADULTS  $135.00 PER PERSON
CHILDREN (UNDER 12) $75.00 PER PERSON
CHILDREN (UNDER 4) $35.00 PER PERSON

(PLEASE ADVISE IF A HIGH CHAIR IS REQUIRED)

FULL PAYMENT REQUIRED AT TIME OF BOOKING
NO REFUNDS AVAILABLE AFTER FRIDAY 5TH DECEMBER 2014

BOOK NOW 9592 8233

CHRISTMAS LUNCH ENTERTAINMENT
GALA BALLROOM – MUSIC AND DANCING TO THE 3 PIECE “BAND O GOLD “

WELLINGTON ROOM – CHRISTMAS MELODIES AND TUNES BY SINGER ROSIE KALBER
SEAVIEW ROOM – AMBIENT BACKGROUND MUSIC



TRADITIONAL CHRISTMAS DINNER 
THURSDAY 25th December 2014

BUFFET MENU
IN THE SEAVIEW RESTAURANT OVERLOOKING THE BAY  

ENTERTAINMENT & CHRISTMAS MELODIES BY ROSIE KALBER

ARRIVAL: 7.00 PM  

BUFFET SELECTION 
ROAST BREAST OF TURKEY, SMOKED HAM

ROAST VEGETABLES, POTATOES, ROSEMARY & THYME STUFFING
SEAFOOD SELECTION OF PRAWNS, OYSTERS

SELECTION OF SALADS
ANTI PASTO PLAT TER

DESSERT BUFFET FEATURING
TRADITIONAL CHRISTMAS PUDDING WITH BRANDY CUSTARD
AN ARRAY OF CAKES, DESSERTS AND FRUIT MINCE PIES

SELECTION OF FRESH FRUIT
AUSTRALIAN CHEESE PLAT TER WITH FIG PASTE

TEA, COFFEE AND MINTS 

BEVERAGES INCLUDING
DE BORTOLI WILLOWGLEN SEM. SAUVIGNON BLANC & SHIRAZ CABERNET

DE BORTOLI WILLOWGLEN SPARKLING BRUT
CARLTON DRAUGHT AND CASCADE PREMIUM LIGHT

SOFT DRINKS AND ICED WATER

ADULTS  $135.00 PER PERSON
CHILDREN (UNDER 12) $75.00 PER PERSON
CHILDREN (UNDER 4) $35.00 PER PERSON

(PLEASE ADVISE IF A HIGH CHAIR IS REQUIRED)

FULL PAYMENT REQUIRED AT TIME OF BOOKING
NO REFUNDS AVAILABLE AFTER FRIDAY 5TH DECEMBER 2014

BOOK NOW 9592 8233



DINNER AND DANCING TO THE MUSIC  
OF SIX PIECE BAND

MOON DANCE
WEDNESDAY 31ST DECEMBER 2014

8PM TILL LATE

INCLUDING 3 COURSE DINNER & BEVERAGES

$155.00 PER PERSON

FULL PAYMENT REQUIRED AT TIME OF BOOKING
NO REFUNDS AVAILABLE AFTER FRIDAY 5TH DECEMBER 2014 

NEW YEAR’S EVE 2014
BLACK & GOLD BALL

150 THE ESPLANADE BRIGHTON 

VICTORIA AUSTRALIA 3186  

T 9592 8233   F 9592 3384

WWW.BRIGHTONSAVOY.COM.AU

BOOKINGS 9592 8233
1.  Full payment required at time of booking
2.  No refunds or changes are accepted after Friday 5th December 2014
3.     Whilst every attempt will be made to satisfy your table allocation requests,  

we cannot guarantee that all requests will be fulfilled
4. All prices are GST inclusive. Pr
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ENTREE
MEDITERRANEAN TASTING PLATE 

OF VEGETABLE FRIT TATA, FET TA CHEESE 
SMOKED SALMON, OLIVES 
SLICED TURKISH BREAD  

AND OTHER ASSORTED SAVOURY ITEMS 

MAIN COURSE
EYE FILLET OF BEEF (220g)

ON A BED OF PAPRIKA MASH WITH ROAST 
VEGETABLES AND A RED WINE JUS

HERBED FILLET OF  
ATLANTIC SALMON

SERVED ON A BED OF LEAF SPINACH  
WITH ROAST POTATOES AND GRILLED  

LEMON GARNISH

DESSERT
HUNGARIAN ST YLE DOBOSH  

COATED IN CARAMEL WITH A MERINGUE 
GARNISH AND CARAMEL SHARDS, 

ACCOMPANIED BY A FRUIT COMPOTE

BEVERAGES
DE BORTOLI WILLOWGLEN WINES  

SEM. SAUVIGNON BLANC & SHIRAZ CABERNET
SPARKLING BRUT

CARLTON DRAUGHT AND  
CASCADE PREMIUM LIGHT

SOFT DRINKS AND ICED WATER

PLEASE ADVISE WHEN BOOKING IF YOU  
REQUIRE A VEGETARIAN MEAL OR HAVE  
ANY SPECIAL DIETARY REQUIREMENTS.


