
 

SOUPSOUPSOUPSOUP    
Pumpkin, Chicken and Sweet Corn accompanied with mixed breads basket and garlic bread 

 

COLD DISHESCOLD DISHESCOLD DISHESCOLD DISHES    
Variety of fresh gourmet salads, Glazed leg ham and selection of cold meat platter 

 

SEAFOODSEAFOODSEAFOODSEAFOOD    
Baked Whole Fresh Local Snapper, Atlantic Salmon fillets, Crumbed calamari, marinated squid, Garlic prawns 

and rice, Platters of fresh SA King Prawns and Freshly Shucked West Coast Oysters, Selected shellfish, 

Marinated mussels 
 

ROASTED MEAT CARVERYROASTED MEAT CARVERYROASTED MEAT CARVERYROASTED MEAT CARVERY    
Roasted Turkey, Beef and Pork, Medley of Seasonal vegetables, seasoned roasted potatoes, scalloped potatoes 

and creamy mashed potatoes, Gourmet sausages, ribs and chicken nuggets 
 

VEGETARIANVEGETARIANVEGETARIANVEGETARIAN    
Roasted vegetable Lasagne and Chef’s selection Frittata 

 

DESSERTSDESSERTSDESSERTSDESSERTS    
Traditional Christmas pudding with Brandy Custard, Selection of pastries, Pavlova, trifle, mousse and jelly, 

Freshly Sliced Seasonal Fruit Platter, Assorted Australian cheeses with dried fruits, mixed nuts and crisp breads 

 

12 – 3pm Inclusive of 3 hr Beverage Package inclusive of Tap Beer, House Wine, Soft Drinks and Juice 

Adults $115 

Seniors $100 

Kids 4 – 12yrs $40 

Under 3 free 

$20 Deposit per head to be paid by the 1
st

 December 

Full Payment required by 11
th

 December 

 St Francis Winery 

Ph: 8322 2246 Fax: 8322 0921 

Email: functions.stfrancis@indpg.com.au 

 


