FESTIVE FEASTS AT URBAN ST LEONARDS
PREMIUM CHRISTMAS MENU
$65 per person
Please choose two from each course

CHRISTMAS SET MENU
$45 per person
Please choose one from each course
ENTREE
Salt & pepper squid, roquette, diced tomato salsa,
passion fruit mayo
Traditional Caesar salad, crispy cos lettuce, anchovies,
parmesan cheese, soft boiled egg, focaccia croûtons
MAIN
Cranberry & sage stuffed turkey breast, skordalia
mash, honey carrot puree, granny smith apple jus

STARTER
Artisan bread, dips
ENTREE
Salt & pepper squid, roquette, diced tomato salsa,
passion fruit mayo
Traditional Caesar salad, crispy cos lettuce, anchovies,
parmesan cheese, soft boiled egg, focaccia croûtons
MAIN
Cranberry & sage stuffed turkey breast, skordalia
mash, honey carrot puree, granny smith apple jus
Grilled Barramundi fillet, wild mushroom, sauté greens,
lemon butter sauce

Grilled Barramundi fillet, wild mushroom, sauté greens,
lemon butter sauce

Roast pork, crackling, steamed vegetables, roast
potato, apple sauce

Roast pork, crackling, steamed vegetables, roast
potato, apple sauce

Ravioli, pesto, roquette, shaved parmesan (v)

Ravioli, pesto, roquette, shaved parmesan (v)

DESSERT
Traditional Christmas pudding, brandy custard.
Christmas mince pie

DESSERT
Traditional Christmas pudding, brandy custard.
Christmas mince pie
Kiwi Pavlova, Chantilly cream & kiwi fruit

BOOKINGS
CONTACT OUR EVENTS TEAM

Kiwi Pavlova, Chantilly cream & kiwi fruit
TO FINISH
Australian cheese platter, blue cheese, brie, aged
cheddar. lavosh crackers. dried fruits, nuts

P: 02 8436 8919
EVENTS@HOTELURBANSTLEONARDS.COM.AU
HOTELURBAN.COM.AU

ADD ONS
Traditional Glazed Ham (Min 20 people) $7.50 pp
Seafood Platter (Min 10 people)
Includes tempura soft shell crab, muscles,
oysters, king prawns, squid, and smoked salmon.
$35.00 pp
STANDARD PACKAGE
2 hours — $29 pp
3 hours — $35 pp
Includes house white, red & sparkling wines,
selection of full strength & light beer, juices & soft
drinks.
PREMIUM PACKAGE
2 hours — $35 pp
3 hours — $46 pp
1 additional hour — $8 pp
Includes a choice of premium white, red &
sparkling wines, selection of premium full strength
& light beer, juices & soft drinks.
SEASONAL AVAILABILITY
As we serve only the freshest food, menus may change
slightly due to seasonal availability of produce. Prices may
vary based on seasonality and market demand.
SPECIAL DIETARY REQUIREMENTS
Our menus can provide various vegetarian and coeliac
friendly options for your guests with dietary requirements and
we can tailor a menu for those with cultural or anaphylactic
dietary needs. Additional dietary requests may be
accommodated, subject to availability, at an additional cost.
Please discuss options with our Events Specialists.

