
 
 

Christmas Season 
$65pp M

Dinner schedule for November & December
 

 The below dishes are served at the following times

 

 5.30pm - 6.30pm - Pre Dinner Drinks
 

6pm to 6.30pm – Dips, Salads

• Red & Green Chimi Churri

• Mixed Leaf salad w/ Lemon

• Creamy Potato Salad

• Garden salad with olive, beetroot, tomato, capsicum, fetta

• Garlic Bread 
 

6.30pm to 7pm - Hot Sides & 

• Brazilian Cheese Bread

• Brazilian Style Buffalo 

• Portuguese Rice 

• Halloumi Cheese Grilled

• Calamari Rings 

• BBQ Zucchini with 
 

7.00pm to 7.30pm - Appetizers & Starters

• Pork Chorizo 

• Peri Peri Chicken Wings

• Pimiento Chips 

• Herb & Beef Sausage

• Grilled Fish fillet with Lemon Lime sauce

• Double Smoked & Honey Glazed Ham
 

7.30pm to 8pm – First Round 

• Chilli Chicken Maryland 

• Pork Belly w/ crackling / Sea Salt & Fresh Lim

• Soy Ginger Tri Tip with cheese 

• Chicken Breast fillet 

• Roast Pork Neck with 

• Orange marinated Lamb 
 

8.00pm to 8.30pm – Second 

• Salted Rump Cap (Picanha)

• Lemon & Oregano 

• BBQ Beef Ribs 

• Garlic Beef Skewer

• Pineapple Roast w/ cinnamon & 
• Cinnamon Banana 

 

8.45pm Brazilian Show & DJ
 

Vegetarians: please choose 
Vegetarian Lasagne, Mushroom Risotto, Penne 
 
Desserts $15: Churros, Sticky Date Pudding, 

Christmas Season Brazilian Churrasco Banquet
Menu served during Friday & Saturday dinners

chedule for November & December; Doors open at 5.30pm

following times; These will not be served again 

Pre Dinner Drinks 

Salads & Breads 

Chimi Churri, Creamy Garlic Mayonnaise 

Leaf salad w/ Lemon vinaigrette 

Creamy Potato Salad 

salad with olive, beetroot, tomato, capsicum, fetta 

Hot Sides & Accompaniments 

Brazilian Cheese Bread 

Brazilian Style Buffalo Wingettes 

Grilled 

with Parmesan & Cream 

Appetizers & Starters 

Peri Peri Chicken Wings 

Herb & Beef Sausage 

Grilled Fish fillet with Lemon Lime sauce 

Double Smoked & Honey Glazed Ham 

First Round of Grilled Meats 

aryland fillet w/ dijon mustard, garlic & chilli 

Pork Belly w/ crackling / Sea Salt & Fresh Lime 

Soy Ginger Tri Tip with cheese (Maminha) 

fillet with thyme & sesame 

Roast Pork Neck with smoky dry rub  

Orange marinated Lamb Leg Roast 

Second Round of Grilled Meats 

(Picanha) 

Lemon & Oregano Lamb Rump 

Garlic Beef Skewers 

Roast w/ cinnamon & maple syrup 
 

8.45pm Brazilian Show & DJ 

lease choose 1 main dish from below served with veges
Vegetarian Lasagne, Mushroom Risotto, Penne Napolitano, Eggplant Parmigiana

Sticky Date Pudding, Chocolate Mud Cake or 

Banquet Menu 
dinners 

pen at 5.30pm 

served again for guests arriving late 

w/ dijon mustard, garlic & chilli  

eges  
Napolitano, Eggplant Parmigiana 

or New York Cheese Cake 


