
Entrée

Ÿ Bread rolls & butter individually served to the table

Ÿ Antipasto platter served to the table (per 6 guests)

Mains 

Chefs hosted carvery

Ÿ Roast beef & red wine jus, mustard (gf)

Ÿ Roast pork, gravy, apple sauce (gf)

Ÿ Baked ham, honey & mustard (gf)

Ÿ Roast turkey, cranberry, light gravy (gf)

Hot Dishes

Ÿ Indian butter chicken, jasmine rice

Ÿ Baked snapper portions, spinach �orentine (gf)

Ÿ Slow cooked beef & stout, jasmine rice

Ÿ Chicken coq au vin, jasmine rice (gf)

Ÿ Sweet & sour pork, jasmine rice

HOTEL CLIPPER

Chrimas Buff

1 Carvery, 2 Roast vegetables, 1 Seasonal greens, 1 Hot dish, 1 Salad, 1 Dessert          $55pp

1 Carvery, 2 Roast vegetables, 1 Seasonal greens, 2 Hot dishes, 2 Salads, 2 Desserts  $59pp

2 Carvery, 2 Roast vegetables, 1 Seasonal greens, 3 Hot dishes, 3 Salads, 3 Desserts  $64pp

Salads

Ÿ Traditional caesar salad

Ÿ Potato salad (gf)

Ÿ Apple coleslaw (v) (gf)

Ÿ Green salad with avocado (v) (vg) (gf)

Vegetables

Ÿ Roasted potatoes, rock salt, rosemary (v) (gf)

Ÿ Roasted root vegetables (v) (gf)

Ÿ Seasonal steamed green vegetables (v) (gf)

Ÿ Steamed asian greens (v) (gf)

Desserts

Ÿ Sticky date pudding, toffee sauce, cream

Ÿ Traditional lemon cheesecake, cream

Ÿ Dark chocolate brownie, double chocolate sauce, 
cream

Ÿ Traditional Christmas pudding & custard

For further details & bookings contact sales on

sales1@hotelclipper.com.au or 08 9527 8000

2 0 - 3 0 P a t t e r s o n R o a d , R o c k i n g h a m 
W W W . H O T E L C L I P P E R . C O M . A U

Antipasto, fresh bread rolls, tea & coffee station included in all buffet prices.

Minimum 40 guests. Private venue hire additional.

Terms and Conditions apply.

Tea & coffee station


