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FESTIVE BUFFET

THE MEAT

Brown sugar & spice glazed Turkey with candied carrots (gf, nf)
Pork terrine, cranberry sauce, pistachios (gf, If, df)

Barramundi, lemon cream sauce, scallion (gf, nf)

SALADS

Royal potato salad (gf, nf)

Chef's garden salad (gf, nf, df,[f)
Pomegranate salad (gf, If, df)
Selections of condiments & dressing

SIDES

Bowen Mountain sourdough bread & home-baked bread rolls (nf)
Charred brussels sprouts & umami butter (gf, nf)

Golden spiced roast potatoes (gf, nf, df, f)

Pumpkin & ricotta ravioli w/ pesto cream, sun-dried tomatoes (v)

DESSERTS

Traditional fruit mince pies (nf)

Light & fruity Christmas pudding, brandy anglaise

Individual Christmas pavlova, mixed berry compote, fresh cream

S113 per person
minimum 25 guests

INCLUSIONS
« 3hr Essentials beverage package with choice of
1 white, 1red, selection of beer, soft drinks &
juice
« 3hr hire of either Gazebo Courtyard or Samuel
Marsden Courtyard
« Christmas theming & decorations

UPGRADE OPTIONS
« King prawn & Sydney Rock oyster bar $32pp
« Live chef's carving station - carved honey ham,
apple sauce $20pp
« 1/2 hour canapes $19pp
« Antipasto grazing $30pp
« Premium beverage package $15pp
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FESTIVE SET MENU

Served alternately

ENTREE
Lamb loin, onion ring, tarragon, sweet potato puree & curry jus (gf, nf)

Cured Monkfish, pancetta, ginger & shallot sauce, butter emulsion (gf, nf, p)

MAIN
Roast turkey roulade, asparagus, butternut, prosciutto, pomegranate,
bearnaise sauce (gf, nf, If)

Braised beef short rib, purple yam, confit shimeji, asian vegetable, red wine
glaze (gf, nf)

DESSERT
Milk chocolate soil, mango panna cotta, macaron, cherry sponge, cherry puree

Rhubarb pavlova, rhubarb consommé, salted caramel mascarpone (gf)

INCLUSIONS Tea & Coffee
3hr hire of either Gazebo Courtyard or Harvest Selection of handmade chocolates

Private Dining Room White Christmas slice
3hr Essentials Beverage Package with choice of 1
white, 1red, selection of beer, soft drinks & juice
Christmas theming & decorations

$135 per person
minimum 10 guests
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CELEBRATE AT HARVEST

Open 7 days a week from 6pm.

Perfect for a smaller celebration, host your EOY event at our signature
Harvest Restaurant & let the team choose from our delicious 2 or 3
course menu.

For group bookings over 10 people please contact us to check
availability for our private dining rooms.

Private dining room hire is complimentary for all EOY events between
15-20 people. Christmas theming & decorations are included.

View The Menu

2-courses S75pp
3-courses $S90pp



https://www.cphawkesburyvalley.com.au/wp-content/uploads/2026/05/Harvest-Group-Menu.pdf
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FESTIVE HIGH TEA

a classy celebration

Catch up before the year ends & enjoy our traditional high tea menu with
special ‘Christmassy’ additions!

Available from Thursday - Sunday in December

INCLUSIONS

Freshly baked scones with preserved jams, cinnamon & brandy cream (gf, nf)
Turkey & cranberry white bread (gfo, nf)
Corned beef & mustard butter (gfo, nf)
Cucumber & cream cheese (gfo, nf)
Prawn cone (nf, df, [f)
Mushroom & truffle arancini (gf, nf, v)
Beef, bacon & cheese pie (nf)

Milk chocolate & cherry trifle
Assorted mini boutique cakes
Traditional fruit mince pie
Gingerbread christmas cookie

2 hour bottomless boutique teas & barista coffee
Complimentary glass of sparkling on arrival

S79 per person
$45 per person (12 & under)




CROWNE PLAZA
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TO BOOK YOUR CHRISTMAS
PARTY OREOY EVENT

Call 02 4577 4222 or
Email sales.cphawkesburyvalley@ihg.com

Festive Buffet & Set Menu T&C'’s
Valid for Monday - Friday. Saturday & Sundays incur additional $500
surcharge. Subject to availability. Function rooms based on attendee numbers
& availability. Upgrade to The Woods or Lakeside for $800.
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