
🎄chef's recommendation   🌶️ spicy   🥦 vegetarian

9. PRAWN
Spanish Garlic Butter Prawns

Breaded Prawns w Tartar Sauce
Prawns in Spicy Tomato Sauce 🌶️

Prawns with Black Pepper Sauce 🌶️
Christmas Golden Cereal Prawns 🎄

Creamy Tuscan Prawn w Tomato & Spinach

3. CHICKEN
Cajun Roast Chicken w Black Pepper Gravy 🎄
Festive Tuscan Chicken w Tomato & Spinach

Mediterranean Tomato & Olive Baked Chicken
Christmas Roast Chicken with Peri Peri Sauce 🌶️

Baked Chicken with Chestnut & Mushroom Sauce
Creamy Truffle Mushroom Chicken (+$1 per guest)

4. FISH
Baked Fish with Black Pepper Sauce
Lemon Butter Fish Piccata w Capers
Festive Tomato Provençale Fish Stew

Crispy Fish Fillet w Lemon Tartar Sauce
 Tuscan Christmas Fish w Tomato & Spinach 🎄

Baked Salmon with Lemon Dill Cream Sauce (+$1 per guest)

5. VEGETABLES 🥦
Cheesy Broccoli & Cauliflower Bake
Mediterranean Roasted Vegetables

Roasted Brussels Sprouts w Cranberries
Garlic Butter French Beans with Toasted Almonds

Festive Roasted Broccoli with Garlic & Parmesan 🎄
Maple-Glazed Sweet Potato w Pecans (+$1 per guest)

2. CARBS 🥦
Penne Alla Pomodoro

Christmas Blue Pea Flower Rice
Penne Aglio Olio w Seasonal Vegetables
Spanish Saffron Rice w Raisin & Almonds

Festive Butter Rice Pilaf w Dried Cranberries 🎄
Creamy Truffle Wild Mushroom Fusilli (+$1 per guest)

7. DESSERT 🥦
Mini Chocolate Eclairs

Red Velvet Christmas Cake
Snowy Vanilla Cream Puffs 🎄

Apple Crumble with Cinnamon
Christmas Bread & Butter Pudding

Christmas Fruit Platter (+$1 per guest)

10. PREMIUM FAVOURITES
Cheesy Baked Half Shell Scallop

Breaded Crab Claw w Chili Crab Sauce 🌶️
Crispy Chicken Wings w Charlie’s Sauce 🎄
Swedish Beef Meatball w Cranberry Sauce

Sweet & Spicy Korean Fried Chicken Bites 🌶️
Chicken Satay w Peanut Sauce, Cucumber & Onion

8. FESTIVE FAVOURITES
Golden Chicken Popcorn

Alaska Pollock Fish Fingers
Mozzarella Cheese Sticks 🥦

Crispy Vegetable Spring Rolls 🥦
Breaded Scallops w Tartar Sauce 🎄

Chicken Sausage with Caramelised Onion

1. SALAD
Caprese Fusilli Salad 🥦

Winter Caesar Salad 🥦 🎄
Christmas Harvest Salad 🥦

Festive Potato & Egg Salad 🥦
Mediterranean Greek Salad 🥦

Turkey Ham Waldorf Salad (+$1 per guest)

6. FESTIVE SIDES 🥦
Potatoes Au Gratin

Baked Macaroni & Cheese
Creamy Corn & Cheese Bake

Traditional Herb Bread Stuffing
Garic & Rosemary Roasted Baby Potatoes 🎄

Creamy Truffle Mashed Potatoes (+$1 per guest)

DRINKS (V)
Festive Pink Guava
Peach Muscat Noel

Winter Yuzu Sparkler
Cranberry Lemon Tea
Santa’s Orange Cooler

Christmas Fruit Punch 🎄

BUFFET MENU
Christmas

ADD ON
Charlie's Chicken Cottage Pie $3 (per pax, min 30pax)

Assorted Sausage Platter w Mustard Dip $4 (per pax, min 30pax)
Charlie's Roast Turkey w Mushroom Sauce, Cranberry Sauce and

Oven Roasted Vegetables $168 (per turkey)
Golden Mango Yule Log Cake 0.9kg $58 (per cake)

Christmas Chocolate Praline Yule Log Cake 0.9kg $58 (per cake)



Jolly
CELEBRATION

7 DISHES + 1 DRINK
$24+ PER GUEST($26.16 W/GST) 

CHOOSE FROM CATEGORY 1 TO 7 & A DRINK

ROYALE
Noel

9 DISHES + 1 DRINK
$30+ PER GUEST($32.70 W/GST) 

CHOOSE FROM CATEGORY 1 TO 9 & A DRINK

FEAST
Yuletide

8 DISHES + 1 DRINK
$27+ PER GUEST($29.43 W/GST) 

CHOOSE FROM CATEGORY 1 TO 8 & A DRINK

GRANDEUR
Festive

10 DISHES + 1 DRINK
$34+ PER GUEST($37.06 W/GST) 

CHOOSE FROM CATEGORY 1 TO 10 & A DRINK

BUFFET MENU
Christmas


	Christmas
	BUFFET MENU
	1. SALAD
	2. CARBS 🥦
	Penne Alla Pomodoro

	3. CHICKEN
	Cajun Roast Chicken w Black Pepper Gravy 🎄

	4. FISH
	Baked Fish with Black Pepper Sauce

	5. VEGETABLES 🥦
	6. FESTIVE SIDES 🥦
	Potatoes Au Gratin

	7. DESSERT 🥦
	8. FESTIVE FAVOURITES
	9. PRAWN
	10. PREMIUM FAVOURITES
	DRINKS (V)
	ADD ON
	Charlie's Chicken Cottage Pie $3 (per pax, min 30pax)
	🎄chef's recommendation   🌶️ spicy   🥦 vegetarian



	Christmas
	BUFFET MENU
	Jolly
	CELEBRATION

	Yuletide
	FEAST

	Noel
	ROYALE

	Festive
	GRANDEUR



