
 
 
 
 
 
 

Suitable for Group Bookings; 
 

‘Dancing Under 
the Stars’ 

Christmas Party 2010! 
 

Sited in our Garden Marquee on the Front Lawns of Ayers House 
 

 
 
 
 
 
 
 
 

  
 

 

 

 

 

 

 

 

 

 

 
 

 

including… 
 

 4 Course Menu; next page 
 4 ½ Hours Beverages, including: 
 - Killawarra Brut champagne 
 - Lindemans Bottled Premier Selection Chardonnay 
 - Lindemans Bottled Premier Selection Shiraz/Cabernet  
 - Coopers Pale Ale, VB & Carlton Midstrength 
 - Soft Drinks 

 Band; Groove Therapy 

 7.30pm – 12 Midnight  
 Decorations: Christmas Balloons & Bon Bons  

 

 

 

Small & Large Social Groups Welcome,  
Private Room Exclusive Bookings Available within Ayers House 

 
Contact Ayers House for Available Dates; 

P: (08) 8224 0666  E: info@ayershouse.com 

 

An all inclusive price of 

$94.00 

per person 
Inclusive of GST 
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dancing under the stars menu 2010 
Dietary requirements such as vegetarians will be catered for with prior arrangement. 

 
 
 
 
 
 

 
 

entrée 
Individual Tasting Plate 

Kipfler Potato Salad with mild spiced grilled chicken breast & tomato chutney; 
Roasted Summer Vegetable Tartlet with smoked ham & salsa verde; 
Smoked Lamb Loin on cannellini bean salad with parmesan pastry 

 
 

main course 
Chargrilled Fillet Of Beef 

served with potato, leek & three cheese frittata,  
roasted cherry tomatoes, fresh asparagus  

& green peppercorn glaze 
or 

Baked Barramundi Fillet 
served with dill & parsley cream potatoes,  

walnut & rocket pesto, fresh asparagus  
& citrus dressing 

 
 

dessert 
Buffet Desserts 

Triple Chocolate Mud Cake - layered with White & Dark Chocolate Ganache 
Coffee Iced Éclairs with Orange Liqueur Pastry Cream 

White Chocolate & Peach Bavarois Sponge Roulade 
Plum Puddings with Brandy Sauce – served warm 

Lemon & Lime Meringue Tartlets 
Mixed Berry Pavlova Roll 

 
*     *     * 

 

cheese platter 
Maffra Vintage Cheddar, Tasmanian Brie, Jindi Blue, Saint Claire Emmenthal  

& served with poppy seed alvosh 
 

*     *     * 
 

fresh seasonal & tropical fruit platter 
 

*     *     * 
 

freshly brewed coffee & aromatic teas 
 
 
 
 
 
 
 


