Only 20 minutes north of the Harbour Bridge and nestled
in scenic rolling countryside, Northridge is an exquisite haven,
renowned as a superb conference venue, and ideal for your
group’s end of year Christmas luncheon or dinner function for
groups of 25 - 120 guests.

Guests can enjoy a game of golf, petanque or croquet and just
relax with a drink on our patios & courtyards overlooking lush
flower filled gardens.
For further info
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yurmet Buffet Christmas Barbecue Menu



Seared dScallop Salad
w juicy scallops, crispy naan basket, melon salsa, baby greens,
caramelised lime & citrus reduction

Wild Mushroom Crepe
w garlic chive cream, smoked paprika, avocado oil
& shaved gana padano

Mains
Garlic Oregano Rubbed Pork Fillet
w smoked kumara orange mash, fresh watercress,
warm crackling, apple foam & red wine jus

Christmas Turkey Tenderloins
w cranberry thyme stuffing, pancetta green bean bundle,
foundant potatoes & garlic shiraz reduction

Oven Baked Market Fish
w parsnip curls, sautéed spinach, white truffle pomme puree,
caramelised lime & chargrilled sweet corn salsa

All mains served with green salad for the table with
balsamic vinaigrette dressing

Dessert
Warm Sticky Date Pudding
w caramel sauce, Chantilly cream
& toffee vanilla bean ice cream

Summer Strawberry Almond Vacherin
w kiwifruit ice cream, fresh strawberries

& chocolate shavings

Freshly brewed tea & coffee

$65.00 plus GST per person
Minimum 25 people

2 Course Light Lunch Options Available

Entrée, Main & Fresh Fruit Sorbet
OR Bread & Dips, Main & Dessert

$57.50 plus GST per person
Minimum 25 people
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w fresh basil, grilled zucch

Baked Tuscan Seasoned Pota
Seasonal Vegetable Stir-fry »
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