
F E S T I V E  
C E L E B R AT I O N S
A T  R U P E R T ' S  B A R  &  G R I L L

(  A warm and soc ia l  d in ing s ty le  wi th  share 
p lates served to the centre of  the tab le )

C H E F ' S  T A B L E  E X P E R I E N C E
- $ 7 5  p e r  p e r s o n
( M i n i m u m  1 2  G u e s t s )

Joe  Dough  sourdough  b read  se lec t i on
Honey  and  c i t rus  baked  ham
Ro l led  roas t  ch i cken  w i th  c ranber ry  s tu f f i ng
Q ld  Tige r  p rawns ,  housemade  cock ta i l  sauce
House  made  po ta to  sa lad
Sau téed  g reens  w /sha l l o t s  &  ba lsamic  g laze

St i cky  da te  pudd ing ,  bu t te rsco tch  i ce -c ream
Chr i s tmas  pudd ing  &  b randy  cus ta rd
Ce leb ra t i on  Tr i f l e

O p t i o n a l  D e s s e r t  A d d - o n

- $ 1 8  p e r  p e r s o n

 Celebrating 20 Years 2006 - 2026

Cus tomised  Beverage  Op t ions  Ava i l ab le



Coachman's Inn Warwick - Celebrating 20 Years 2006 - 2026

3  C o u r s e  C h r i s t m a s

C e l e b r a t i o n

Cold  Canapés  -  $7  each

Chef's selection of festive dishes served to the centre of the table 

Mixed  Serv i ce  S ty les  o f   
Banque t  and  A l te rna te  Drop  

Main  (A l te rna te  Serve )

Cranbe r r y,  l emon  &  p i s tach io  s tu f f ed  ch i cken  rou lade ,

wh i skey  ap r i co t  sauce ,  duck fa t  cha t s  &  g reens

Tw ice  cooked  roas ted  po rk ,  g i nge r  sp i ced  app le  

    c i de r  g ravy,  c rack l i ng ,  honey  roas ted  ca r ro t s  &  s l aw

Cr i spy  sk i n  snappe r,  ca r ro t  &  m iso  pu rée ,  g reens ,  

     l emon  &  bu t t e r  sauce

RUPERT'S BAR & GRILL

Ent rée  

Desser t  (A l te rna te  Serve )

 -  $93  pe r  pe rson
(  min imum 20  gues ts  )

B lack  Fo r res t  mousse  w i t h  haze lnu t  ba rk

Chr i s tmas  pudd ing ,  b randy  ang la i se ,o range   &  a lmond

p ra l i ne  c runch

Cus tomised  Beverage  Op t ions  Ava i l ab le



Coachman's Inn Warwick - Celebrating 20 Years 2006 - 2026

F E S T I V E  S TA N D I N G

C O C K TA I L  PA R T Y

Cold  Canapés  -  $7  each

SMALL CANAPÉS -  A B i te  ( se lec t  2 )

RUPERT'S BAR & GRILL

Tempura  prawn and c innamon char red  p ineapp le  skewer  w i th  sa lsa  verde

Wagyu beef  s l iders ,  red  jack  cheese,  p ick les ,  tomato  re l i sh  &  mustard

Coff in  Bay  b loody  Mary  oys ter  shooters

Pork  and prawn wonton  cups  w i th  yuzu ponzu

Bocconc in i  pear ls  w i th  ba lsamic  roas t  t russ  tomatoes  f r ied  bas i l  and

Ximenez reduc t ion

Blue  swimmer  c rab ,  char red  corn  and l ime a io l i

Shor t  c rus t  ta r t  w i th  goats ’ cheese,  p ick led  baby  f ig  &  i t chy  fee t  honey

Cr ispy  ba t te red  cau l i f lower  w i th  ch i l l i  and  l ime corn  sa lsa

Cr i spy  sk in  duck ,  sau teed  sp inach ,  o range  &  cher ry  j us

Ca jun  sea food  Gumbo,  cha r red  l ime  &  c reme f ra i che

Duck  fa t  roas ted  cha ts  w i th  smoked  b r i ske t  &  h i cko ry  BBQ a io l i

L ime  &  pa rmesan  c rus ted  ch icken  tender lo ins

John  Dee  bee f  tender lo in  ta r ta re ,  d i j on ,  sha l l o t ,  f r i ed  capers  &  soub ise

Proscu i t t o  ro l l ed  po rk  meda l l i on ,  honeyed  ca r ro t  pu ree ,  po rk  c r i sp  &

app le /pear  chu tney

SUBSTANTIAL CANAPÉS -  A la rge r  b i te  ( se lec t  1 )

DESSERT CANAPÉS -  Swee t  Morse ls  ( se lec t  1 )

 -  $40  pe r  pe rson  -3  sma l l  canapés ,  1  subs tan t ia l   
                   (  min imum 15  gues ts  )

Min i  to rched  lemon  mer ingue  ta r t l e t s

Espresso  Mar t i n i  cheesecake  b i tes

Cher ry  &  choco la te  a lmond  f r i and

Cus tomised  Beverage  Op t ions  Ava i l ab le


