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WELCOMLE

Christmas at Canterbury

CHRISTMAS PACKAGES STARTING

FROM $99 PP

Welcome and thank you for considering
Canterbury League Club for your next Christmas
celebration.

From world-class service to exceptional catering by
Canterbury’s in-house chef team, you can rest assured
that your event is in the steady hands of a highly
experienced Events Team.

Enjoy numerous benefits including access to:

+ Menus tailored to your food and beverage
requirements
- Flexible event spaces with multiple break out areas
- Complimentary undercover parking for all attendees
- Fast WiFi and full audiovisual facilities
+ 24 hour security
+ Nearby public transport options

Please contact the Canterbury Events Team for more
information on hosting your event at
Canterbury League Club.

Phone: (02) 9704 7721
Email: events@canterbury.com.au



ROOM CAPACITY

SHOWROOM ITFERRACE BIUEBERRY

ROOM CAPACITY: ROOM CAPACITY: ROOM CAPACITY:

Theatre 700 Theatre 120 Theatre 150
Cabaret 300 Cabaret 60 Cabaret 70
Canape / Cocktail 500 Canape / Cocktail 150 Canape / Cocktail 250
Sit Down / Buffet 480 Sit Down / Buffet 80 Sit Down / Buffet 100

ROOM CAPACITY:

Theatre 200 Theatre 40
Cabaret 120 Cabaret 30
Canape / Cocktail 250 Canape / Cocktail 80

ROOM CAPACITY:

Sit Down / Buffet 150 Sit Down / Buffet 40




CHRISTMAS BUFFET MENU

Minimum of 50 adult guests

Includes:

Complimentary Room-Hire

4.5 hours duration

Christmas-themed Centrepieces,

Linen Napkins and Background Christmas Music

Cold Selection

Assorted Freshly Baked Rolls
Seeded Mustard Potato Salad

Beetroot, Pumpkin and Rocket
Salad with Candied Walnuts

Mediterranean Antipasto Platter
Charcuterie Platter
Cold Seafood Platter

Dessert

Chef's Selection of Assorted Cakes
Seasonal Fruit Platter

Freshly Brewed Tea and Coffee

Hot Selection

Butter Chicken with a fresh
Coriander and Cumin Yoghurt

Penne Boscaiola, Bacon and
Mushroom cooked in a White Wine
Cream Sauce

Roasted Seeded Mustard Beef
accompanied with Horseradish
Cream

Turkey accompanied with
Cranberry Jus

Steamed Jasmine Rice
Cauliflower and Broccoli Au Gratin

Roasted Rosemary and Garlic Root
Vegetables

Condiments: Parmesan Cheese,
Mustard, Gravy, Apple Sauce,
Cranberry Sauce, Chilli

Please ask our Events Team for our Beverage List
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CHRISTMAS SET MENU

Minimum of 50 adult guests
Alternate Serve

Includes:

Complimentary Room-Hire

4.5 hours duration

Christmas-themed Centrepieces,

Linen Napkins and Background Christmas Music

Entrée

Choose 2:

Summer Prawns on Smashed
Avocado with Heirloom Radish and
Watercress Salad

Cold Turkey Mango and Avocado
Herb Salad with Cranberry Dressing

Raviolone Spinach and Ricotta
finished in an Arrabiatta Sauce

Mains

Choose 2:

Wild Barramundi served on
Smashed Chat Potatoes, Beans and
Sweet Capsicum Coulis

Chicken Supreme served on
Kalamata Olive Mash, Greens and
topped with a Warm Eggplant and
Roasted Tomato Salsa

Noel Fillet Turkey Breast filled with
Sage and Onion bedded on Chat
Potatoes and Greens drizzled with
Cranberry Jus-Lie

Roasted Lamb Rump served on

Balsamic-Roasted Vegetable Medley

and Haloumi drizzled with Salsa
Verde

Dessert

Choose 2:

Baked Lemon and Lime Tart served
with Passionfruit Coulis and Double
Cream

Chocolate Marquise served with
Double Cream and Raspberry Coulis

Summer Berry Mousse White
Chocolate Mousse topped with Wild
Berry Compote served on Raspberry
Coulis

Pecan and Date Pudding served with
Double Cream and Butterscotch
Sauce

Freshly Brewed Tea and Coffee

Please ask our Events Team for our Beverage List

‘Sample food photos only.
Please speak to the Events Team for catering confirmation.



COMPLEMENT YOUR MENU WITH

PLATTERS

Add on to your Event Package

Each platter serves 10 Guests
Minimum 2 of the same Platter per order”

Assorted Dips
Three Dips with Turkish Bread,
Marinated Olives and Fresh Crudites

Greek Mezze
A Selection of Dolmades, Spinach
Triangles, Marinated Olives, Fetta
Cheese, Tzatziki, Taramasalata and
Assorted Bread Basket

Lebanese Mezze
Hummus, Labneh, Tomatoes,
Cucumber, Olives, Kibbeh, Sambousik,
Falafel and Assorted Bread Basket

Vegetarian Antipasto

+ Marinated Artichokes, Roasted
Capsicum, Fetta Cheese, Olive
Tapenade, Aged Balsamic with Extra
Virgin Olive Oil, Bocconcini, Mushroom
Arancinis, Grilled Zucchini, Grilled
Eggplant and Assorted Bread Basket

Italian Mezze

+  Double Smoked Ham, Salami,
Prosciutto, Grilled Eggplant, Grilled
Zucchini, Roasted Capsicum, Fetta
Cheese, Marinated Olives, Giardiniera
and Assorted Bread Basket

Assorted Sushi
Sushi & Nori Rolls, Soy Sauce, Pickled
Ginger and Wasabi

Cold Seafood
A Selection of Octopus and Squid
Salad, Natural Oysters (2pcs pp), Fresh
King Prawns (3pcs pp) with Lemon and
Cocktail Sauce

Hot Seafood
A Selection of Battered Flathead,
Coconut Crumbed Prawns, Salt and
Pepper Squid with Lemon and Tartare
Sauce

Warm Savoury Bites
Meat Pies, Sausage Rolls, Spinach and
Cheese Filo Pastries and Vegetarian
Spring Rolls with Tomato Sauce

Assorted Cheeses
Three Cheeses, Dried Fruits, Crackers
and Bread Sticks

Seasonal Fruits
Chef's Selection of Seasonal Fruit

Assorted Mini Sweets
Chef's Selection of Mini Cakes and
Individual Pastries

Sandwiches and Wraps
Selection of Fillings. Vegetarian options
available

‘Sample photos only.
Please speak to the Events Team for catering confirmation.



COMPLEMENT YOUR MENU WITH AN

ANTIPASTO GRAZING TABLE

Add on to your Event Package®

Chef’s Selection of Australian Cheeses, Cured Meats, Seasonal Fruits, Grilled Antipasto,
Assorted Dips, Bread & Crackers, Dried Fruits and Nuts

Decorative Tables & Accessories not included”
Please contact your Events Co-ordinator for more information.



Extras

Cakeage

Client's own celebration cake individually
plated and served with garnish
accompaniment. Cakeage does not apply to
cakes being of a dense nature (mudcake style)
served on platters/per table.

DJ - Price on Application
5 hour duration with your selection of music.

Live Entertainment
Please discuss with your Event Coordinator for
more details.

Themed Events

Please discuss with your Event Coordinator
on how we can transform your event into a
spectacular occasion.

We can work within your budget to create
a memorable experience for you and your
guests.

Audio Visual Equipment
Additional fees apply.

Data Projector and Screen
Laptop Computer

LCD TV Screen 70 inch
Wireless Handheld Microphone
Lectern with Microphone

Fresh Floral Table Arrangements

Balloon Bouquet Centrepieces

3 Balloon Bouquet Centrepiece
5 Balloon Bouquet Centrepiece

Table Centrepieces
Available upon request.

For more decorative ideas, please discuss
with your Event Coordinator.
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We look forward to helping you host a successful and impressive event.
Please contact our professional Events Team for more information on hosting
your event at Canterbury.

Wbu/y

Phone: (02) 9704 7721
Email: events@canterbury.com.au
eventsatcanterbury





