Less Planning,
More Party

RACV CONFERENCES AND EVENTS
RACV City Club Christmas Menu

Melbourne CBD | Yarra Valley | Torquay | Mornington Peninsula | Goldfields | Inverloch | Noosa | Gold Coast | Hobart

CHRISTM A S MENU

CHRISTMAS COCKTAIL PARTY

78.00 per person

ANTIPASTO STATIONS ON ARRIVAL
Selection of cured meats, terrine, grilled and pickled vegetables, local cheeses, breads and crackers

CANAPÉS
Goat’s cheesecake, red onion jam (v)
Great Ocean Road Gin cured salmon, smoked yoghurt (gf)
Main ridge fetta, caramelised onion, Peninsula honey tartlets (gf, v)
12hr Gippsland braised short rib, cucumber and sesame relish
Popcorn prawn, chipotle mayo

SUBSTANTIAL CANAPÉS
Gua Bao - Taiwanese pork belly bun (p)
Potato gnocchi red onion jam, spinach, cherry tomato, Persian fetta (v)
Crispy fried calamari, roquette, spring onion, chilli (gf)

SWEET ENDING
Christmas pudding truffles
Summer berry Eton mess

CHRISTMAS LUNCH
TWO COURSE
THREE COURSE
ENTRÉE
Beetroot cured King salmon, Champagne pearls, strawberries and crème fraiche (gf)

MAIN
Oven roasted turkey breast, Kassler ham, herb stuffing, potato gratin, asparagus, cranberry (p)

DESSERT
Traditional Christmas pudding, brandy custard, berry compote
Coffee, tea, herbal infusions and mini mince pie

ADDITIONAL EXTRAS
Chair covers $5.00 per person

(gf) gluten free (v) vegetarian (p) pork products (d) dairy free Pricing valid until 30 June 2020

61.00 per person
73.50 per person

CHRISTM A S MENU

TRADITIONAL CHRISTMAS DINNER

95.50 per person

AMUSE
Gin compressed watermelon, smoked yoghurt (gf, v)

ENTRÉE
Beetroot cured King salmon, Champagne pearls, strawberries and crème fraiche (gf)
alternating with;
Heirloom tomato tart, buffalo ricotta, caramelised onions and basil (v)

MAIN
Oven roasted turkey breast, Kassler ham, herb stuffing, potato gratin, asparagus, cranberry (p)
alternating with;
Carved tenderloin of beef, ox cheek lasagnette, pea sauce, charred baby onion cheeks, red wine jus (gf)

DESSERT
Traditional Christmas pudding, brandy custard, berry compote
alternating with;
Burnt butter pannacotta with caramel mousse, ginger crumb and granny smith sorbet
Coffee, tea, herbal infusions and mini mince

ADDITIONAL EXTRAS
Chair covers $5.00 per person

(gf) gluten free (v) vegetarian (p) pork products (d) dairy free Pricing valid until 30 June 2020

RACV City Club
501 Bourke Street
Melbourne, Victoria 3000
Telephone: 1300 139 059
Facsimile: 03 9944 8299
conferencesandevents@racv.com.au
For more information contact:
Conferences & Events Team
racv.com.au/venues
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