2-COURSE

XMAS MENU

2026
MAIN MEAL

Eye Fi"et (cooked medium)
served w/ Red Wine Jus, Potato Gratin,

Steamed Broccolini & Honey Carrots

DESSERT

Baked New York Cheesecake

served w/ Mango & Passionfruit Coulis
& Cream

SPECIAL DIETARY OPTIONS

% (courses cannot be split)
GLUTEN FREE

Main: same as standard main course
Dessert: same as standard dessert course

VEGETARIAN
Main: Mushroom Gnocchi
Dessert: same as standard dessert course

VEGAN

Main: Roasted Eggplant Parmigiana
w1 served w/ roast potatoes, steamed broccolini & roast carrots
o . Dessert: Vegan Chocolate Mudcake

&2 DAIRY FREE

Main: same as standard main course
served w/ roast potatoes instead of potato gratin

Dessert: Vegan Chocolate Mudcake

. s‘ ‘!IN

- If a group decides to book a meal package, all members of the group must have the same package.
- All meal packages MUST BE PRE-PAID and finalised at least 28 days prior to the event day.
- Special dietary options must be ordered at least 10 days prior to the event. No alterations or additions can be made after this time.
- All meals may contain traces of nuts and seafood.
- Menus are subject to change without prior notification.
- No beverages are included in meal packages. Drinks are available for purchase during the event; or alternatively, a bar tab can be organised
prior to the show night by contacting The Paddo directly on 07 3369 0044 or by emailing paddo-functions@mcguireshotels.com.au.

TO BOOK CALL 07 3369 4466

r: Syl MORE INFO VISIT STANDUP.COM.AU



