
ENTRÉE
Poached Spencer Gulf prawns, heirloom tomato, basil, radish, 

pickled fennel, tomato consommé DF, GF, HF, NF

MAIN (alternate drop)
Chargrilled beef fillet, Olga’s Beef Boss Rub braised short rib, 

stock braised potato, cauliflower purée, broccolini, 
roasted heirloom carrots, Port jus GF, NF

Roasted Barossa Valley chicken breast, native thyme kipfler potatoes, 
garlic fried green beans, honey roasted carrot purée, balsamic onion jam, 

crispy prosciutto shard, Coriole verjuice glaze DF, GF, NF

DESSERT
Mila Coffee Co. coffee & 23rd Street Distillery vodka tiramisu, 

house-made sponge fingers soaked in coffee & vodka, 
mascarpone, coffee crunch NF, V

DF - Dairy free       GF - Gluten free       HF - Halal friendly       NF - Nut free      V - Vegetarian

Please register any special dietary requests for your booking by Tuesday, 2 December, 2025 
via email to christmas@avmc.com.au.


