


Entree

Seafood tasting plate
Prawn cocktail with a whole prawn garnish

smoked salmon rosette 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
cranberry sauce

TRADITIONAL
CHRISTMAS

LUNCH
FRIDAY 25TH DECEMBER 2015

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

CHRISTMAS LUNCH ENTERTAINMENT
Gala Ballroom	 Christmas melodies and tunes by ROSIE KALBER
Wellington Room	 Christmas melodies by KIM & LYN
Seaview Room	 Ambient background music

MENU
INCLUDING 3 COURSE LUNCH AND BEVERAGES

12.30 PM - 4.00 PM

Adults  $140.00 per person
Children (under 12)  $78.00 per person
Children (under 4)  $38.00 per person

High chair  $38.00 per child

Full payment required at time of booking
No refunds available after Friday 4th December 2015

FATHER CHRISTMAS WILL ARRIVE WITH
SMALL GIFTS FOR THE CHILDREN

VEGETARIAN AND CHILDREN’S MENUS AVAILABLE ON REQUEST



Entree

Seafood tasting plate
Prawn cocktail with a whole prawn garnish

smoked salmon rosette on a blini with
a horseradish cream

virgin bloody mary oysters

Traditional christmas DINNER

Freshly carved roast breast of turkey &
smoked ham served with

roast potatoes, vegetables and
cranberry sauce

TRADITIONAL
CHRISTMAS

DINNER
FRIDAY 25TH DECEMBER 2015

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

In the Seaview Restaurant overlooking the bay entertainment and
Christmas melodies by

ROSIE KALBER

MENU
INCLUDING 3 COURSE DINNER AND BEVERAGES

7.00 PM - 10.30 PM

Adults  $140.00 per person
Children (under 12)  $78.00 per person
Children (under 4)  $38.00 per person

High chair  $38.00 per child

Full payment required at time of booking
No refunds available after Friday 4th December 2015

VEGETARIAN AND CHILDREN’S MENUS AVAILABLE ON REQUEST



150 The Esplanade Brighton
Victoria Australia 3186

T  9592 8233     F  9592 3384
www.brightonsavoy.com.au

1.	 Full payment required at time of booking
2.	 No refunds or changes are accepted after Friday 4th December 2015
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.

MENU
INCLUDING 3 COURSE DINNER & BEVERAGES

Thursday 31st December 2015

7.30 PM TILL LATE

$160.00  per person
Please advise when booking if you require a vegetarian

meal or have any special dietary requirements

Full payment required at time of booking
No refunds available after Friday 4th December 2015

Entree

Mediterranean tasting plate
of vegetable frittata, fetta 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

Chocolate Mud cake
Accompanied by a raspberry gelato,
chocolate syrup, and 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

Dinner and dancing to the music of six piece band

BUSTAGROOVE


