Imagine arriving at Old
Government House for your function. Drinks on the
lawns and in courtyard. Views through the parkland
of the old Governors’ Domain to the river beyond.
For up to 240 guests dine in the air conditioned silk
lined garden marquee with polished blackbutt timber
floor or for groups of up to 30 choose your own
private Garrison room.

history
gardens
world class food and service
Easy Access and parking available within the
park close to our front door

Full linen setting, Christmas decorations, bon bons
and Christmas theming. Background music,
fabulous food and friendly staff, fresh brewed teas
and coffees with biscotti or chocolates.
Mistletoe hanging in the cooks best room.

No room hire or staff costs.

Drinks : are included in this package... Pre dinner
drinks with full waiter service throughout lunch or
dinner. A 5 hour function with drinks including
champagne, champagne and orange, good bottled
wines, beer and light beer, 100% fresh orange juice,
soft drinks, soda and still waters.

Parramatta Park
telephone 9687 2662
www.lachlans.com.au

This Christmas Banquet Package is available any day or evening.
Itis a5 hour package...... Merry Christmas!!!

Fresh Bread Rolls
Hot and cold hors d'oeuvres & canapé
or

Seafood Bon Bon, a seafood combination wrapped in light
filo pasty and served with a dill cream sauce
or
Caesar Salad with cos, virgin olive oil, balsamic vinegar, egg
yolk in the dressing, bacon, a little garlic, anchovies and
croutons
or
Roast Pumpkin and Ricotta Tart on rocket

Turkey Breast Roulade with seasoned bread stuffing
or
Roast Loin of Pork with fig and apple relish
or
Barramundi Fillet with a dill and lime butter
or
Christmas Medley, pork, turkey and ham on a horseradish
mash with cranberry sauce
or
Char Grilled and Roasted Vegetable Stack with a drizzled
pesto and virgin olive oil

Rich Plum Pudding soaked in the Chef’s best sherry with
brandy custard and a sixpence if you are lucky
or
Fresh Tropical Fruit Compote with berries
and passionfruit syrup
or
Serendipity Cointreau and Vanilla Icecream
with raspberry sorbet
or
Rich Chocolate Mud Terrine

including vegetables, fresh bread rolls and after d inner
biscotti or chocolates

Fresh Brewed Tea and Coffee

For up to 30 guests you can have a full choice menu.
Above 30 guests service is alternate with
2 entrée, 2 mains and 2 desserts.
Cost $108.00 per guest Friday & Saturday evenings
$98.00 per guest any other time!!!



Imagine arriving at Old
Government House for your function. Drinks on the
lawns and in courtyard. Views through the parkland
of the old Governors’ Domain to the river beyond.
For up to 240 guests dine in the air conditioned silk
lined garden marquee with polished blackbutt timber
floor or for groups of up to 30 choose your own
private Garrison room.

history
gardens
world class food and service
Easy Access and parking available within the
park close to our front door

Full linen setting, Christmas decorations, bon bons
and Christmas theming. Background music,
fabulous food and friendly staff, fresh brewed teas
and coffees with biscotti or chocolates.
Mistletoe hanging in the cooks best room.

No room hire or staff costs.

Drinks : are included in this package... Pre dinner
drinks with full waiter service throughout lunch or
dinner. A 5 hour function with drinks including
champagne, champagne and orange, good bottled
wines, beer and light beer, 100% fresh orange juice,
soft drinks, soda and still waters.

Parramatta Park
telephone 9687 2662
www.lachlans.com.au

This Christmas Banquet Package is available any day or evening. Itis a5
hour package...... Merry Christmas!!!

Fresh Bread Rolls

A selection of hot and cold hors d'oeuvres
and canapé served in the courtyard
including
avocado and cream cheese canapé, duck
liver paté, tempura fish pieces with chilli plum
sauce, pesto with parmesan and tomato with
olive foccacia, golden button mushrooms with
a lemon chilli coriander dip
and seafood bouchee

Turkey Breast with cranberry (cold)
Roast Pork with crackling and apple sauce (hot)
Leg Ham off the bone (cold)

Beef Sirloin thin sliced
Peanut Satay Chicken (hot)

hot whole potatoes with herb butter

Chef's selction of seasonal freshly made salads including

roast pumpkin, leek and red bean salad
tomato and Spanish onion salad
mixed green leaf salad
pasta salad
with olives, sun dried tomato and roast eggplant.

Rich plum pudding soaked in the Chef's best sherry with

brandy custard , tropical fruit compote with fresh berries

marinated in passionfruit syrup, Lemon and Vodka Tart,

Rich Chocolate Mud Cake Terrine, Mango and Galliano
Bavarois

after dinner liqueur chocolates
Fresh Brewed Tea and Coffee
Cost $108 per guest Friday & Saturday evenings

SPECIAL
$98 per guest any other time!!!



Imagine arriving at Old
Government House for your very special Christmas.
Three private garrison rooms for up to 30 guests.
Celebrate with up to 240 guests in the fabulous air
conditioned garden marquee with polished timber
floors, fairy lights, Christmas trees, decorations and
lots of Christmas cheer.

history
gardens
world class food and service
Easy Access and parking available within the
park close to our front door

INCLUDING
Full linen setting, Christmas decorations, bon bons
and Christmas napkins. Background music, fabulous
food and friendly staff, fresh brewed teas and
coffees with biscotti or chocolates for afters.
Mistletoe hanging in the cooks best room.
No room hire or staff costs.

Drinks : are designed to be added to this package.
Your guests can buy individually, you can have one
account at the end or choose a set price package.

Parramatta Park
telephone 9687 2662
www.lachlans.com.au

This package is available any day or evening in the Garrison Rooms and any

day or evening except Friday and Saturday evenings in the marquee. Itis a 4

hour package and can be extended at nominal cost for longer evening parties.
NOVEMBER and DECEMBER 2008

Fresh Bread Rolls
Hot and cold hors d'oeuvres & canapé
or

Seafood Bon Bon, a seafood combination wrapped in light
filo pasty and served with a dill cream sauce
or
Caesar Salad with cos, virgin olive oil, balsamic vinegar,
egg yolk in the dressing, bacon, a little garlic, anchovies
and croutons
or
Roast Pumpkin and Ricotta Tart on rocket

Turkey Breast Roulade with seasoned bread stuffing

or
Roast Loin of Pork with fig and apple relish
or
Barramundi Fillet with a dill and lime butter
or

Char Grilled and Roasted Vegetable Stack with a drizzled
pesto and virgin olive oil

Rich Plum Pudding soaked in the Chef’s best sherry with
brandy custard and a sixpence if you are lucky
or
Fresh Tropical Fruit Compote with berries
and passionfruit syrup
or
Serendipity Cointreau and Vanilla Icecream
with raspberry sorbet
or
Rich Chocolate Mud Terrine

including vegetables, fresh bread rolls and after d inner
biscotti or chocolates

Fresh Brewed Tea and Coffee

For up to 30 guests this can be a full choice menu..
For above 30 guests service is alternate.
$58 per guest 2 courses $68 per guest 3 courses
including breads, tea, coffee, chocolates, decorations,
private rooms for 10, 20 and 30 guests



