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GRANITE BELT

BREWERY

2 COURSE CHRISTMAS PARTY LUNCH MENU
$35 PER PERSON

Available Friday, Saturday, Sunday, Monday - from 11.45am (Other days by request)

Includes a welcome drink & Christmas bon bon for each guest

Guests to pre-order 1 week prior to event or
Select 2 options from each course to be served as an alternate drop

MAIN

Vegetarian Quesadilla
‘Mexican Toastie’ with Southwest spiced bean and corn salsa, cheese, avocado and lime crema.
Served with chips (v, vgo,dfo)

Pulled Pork Nachos

House pulled pork, jalapeno salsa, sour cream and guacamole (gf, dfo)

Tenterfield Bratwurst Sausages
with mash, onion gravy, sauerkraut, house Irish Red Ale mustard (gfo,dfo)

Haloumi Salad
with Middle Eastern spice, pumpkin, leafy greens and pomegranate dressing (gf)

Spiced Buttermilk Chicken Burger
brioche bun, herbed slaw with green goddess dressing, served with chips (gfo add $2)

Prawn and Chorizo Fettuccine
with fresh tomato and chilli, deglazed with local red wine (gfo,df)

DESSERT
J Sticky Date and Ginger Pudding

with salted butterscotch sauce and vanilla ice cream

Orange and Almond Cake

studded with poppy seeds, served warm with candied orange, almond creme anglaise (gf,df)

Black Forest Mousse
dark chocolate mousse, boozy cherries, vanilla bean cream (gf)

**Please let staff know of if you are coeliac or have any severe allergies**

of - gluten free, gfo - gluten free option, df - dairy free, dfo - dairy free option, v - vegetarian, vo - vegetarian option,vg - vegan, vgo - vegan option
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