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Planning your next Christmas function?

Picture yourself and your guests drinking complimentary ‘champagne cock-

tails’ on arrival in our air conditioned glass balcony overlooking our serene

lakes and golfing greens. We will even throw in the ‘Christmas decorations’
to set the festive mood.

For all enquiries please contact our friendly functions team to assist you with
all the details.

Send your enquiry to contact us: functions@macarthurgrange.com.au or
phone 02 9820 4599

MECC Room Hire

Room Hire - Exclusive for (5 Hours)
Balcony Restaurant (30 Guests) $250.00
Cedar Function Room (30 - 70 Guests) $300.00
Maple Function Room (30 - 70 Guests) $350.00
Cypress Function Room (50 - 200 Guests) $500.00
Included in the Room Hire
* Room Hire of your choice upon availability of requested date
* Complimentary Christmas decorations
* Champagne cocktail on arrival
* Full Linen Services for Tables
* Standard Fixed Features in the Function Rooms
* Room Set up - which includes napkins, crockery, cutlery, glassware
* Floor Plan designed to suit your personal requirements
. Cake & Gift Tables dressed in linen

Ontional Hire

We do have optional services available at Macarthur Grange:
* Professional DJ (up to 5 Hour services) $400.00
* Entertainment/Entertainers - Quote on Request
* Multi-media Data Projector, Maxi-Screen
& Laptop Connection for Slide show $100.00
* Martini Glass Centerpiece $15.00 each
* Long Stemmed Vase $15.00 each
* Brandy Balloon Centre pieces $10.00each



Plated Christimas Menu

(Entrée and Dessert served alternate)

Entrée
Grilled chicken & mango salad

Spinach & ricotta ravioli with pesto cream sauce
& parmesan shavings

Main
Roast Turkey Breast & Leg Ham served
with seasonal roasted vegetables & Berry Port jus

Dessert
Christmas pudding with Brandy Cream Anglaise

Fresh fruit pavlova with vanilla cream

Freshly brewed Coffee & Tea

3 COURSE MENU - $45n.D

2 COUDRSE MENU - S3Sp.p



Christmas Guffet Menu - $39n.p

(Seafood selection $25p.p extra)
Salads

Farm house potato salad
Garden salad
Roast pumpkin & sweet potato
Green bean & mushroom salad

(Includes baker’s basket)
Seafood Selection (Opntional)

Smoked Salmon Platter with red onion & capers
Freshly shucked Oysters with Lemon & cocktail sauce
Blue swimmer crabs
King Prawns

Select 2 only

Baked honey ham
Roasted pork neck
Roast Turkey Breast
Garlic & rosemary lamb leg
Roast beef with mustard crust

(Includes Seasonal Roast Vegetables)
Dessert
Fresh fruit Pavlova with vanilla cream

Christmas pudding with Brandy cream an glaise
Fresh Fruit platter



