Northridge Country Lodge offers a variety of ChoiCe for

You are invited to get into
the Christmas spirit. Relax,
reflect and unwind while

you and your colleagues
toast your glasses to the
holiday season ahead.

Only 20 minutes north of the harbour bridge and nestled in scenic
rolling countryside, Northridge is the ideal venue for your groups
Christmas luncheon or dinner function. Groups 25 - 120 guests.

Enjoy a game of golf, petanque, croquet or just relax and absorb
the picturesque views that Northridge delivers.

We have a great range of scrumptious menus, from gourmet
buffets and barbecues, to two and three course set menu options.
All are complimented by an extensive selection of fine wines.

Experience the warmest hospitality from our friendly staff.
Both indoor and outdoor dining options available.
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Fresh Selection of Artisan Breads
with garlic herb butter

Seafoad

Whole Smoked Salmon Fillet with
beetroot, feta mousse and cumin

(Pt Raast and Clawery

Pineapple Honey Glazed Champagne
Ham off the Bone

Chicken Thigh Cutlets with apples,
leek, walnuts and endive

Beef Roast with cinnamon, apricots,
preserved lemons and pistachios

Flot Dishes

Roasted Agria Potatoes with lemon,
garlic and herbs

Maple Glazed Vegetable Medley
with seasoned butter

Yorkshire Puddings

OSulads

Mesclun Salad with tomato,
cucumber, capsicum, snow pea
shoots and apple cider vinaigrette

Chef's Choice of seasonal
festive salad

Desserts

Sticky Ginger Pudding with dates,
caramel and butterscotch cream
cheese icing

Ambrosia Cheesecake with pavlova
crumble, berries and marshmallows

Baked Pears with honey, almonds
and filo pastry

$65.00 plus GST per person
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Minimum 50 guests
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Eristnas EBarbecue

Fresh Selection of Artisan Breads
with garlic herb butter

Seafoad

Whole Smoked Salmon Fillet with
beetroot, feta mousse and cumin

Gy the Banbeque
Scotch Fillet with chermoula rub

Pork and Fennel Sausages with
spiced apple chutney

Cranberry Orange Chicken Kebabs

FHat Dishes

Roasted Agria Potatoes with lemon,
garlic and herbs

Thyme and Onion Stuffing

Maple Glazed Vegetable Medley
with seasoned butter

Suluds

Mesclun Salad with tomato,
cucumber, capsicum, snow pea
shoots and apple cider vinaigrette

Chef's Choice of seasonal
festive salad

Dessents

Sticky Ginger Pudding with dates,
caramel and butterscotch cream
cheeseicing

Ambrosia Cheesecake with pavlova
crumble, berries and marshmallows

Baked Pears with honey, almonds
and filo pastry

$65.00 plus GST per person
Minimum 25 people
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Chistnas Set

Evbreas

Caramelised Baked Pears and Parma
Ham
w witloof, blue cheese mousse,
honeycomb, walnuts and balsamic

King Prawn Cutlets
w pineapple, red curry sauce,
coconut, crispy shallots, coriander

O)Vaivus

Eye Fillet
w grilled leek, broccolini,
mushroom, mustard, butter, sweet
potato crisps and thyme jus

Lamb Rump
w hummus, pickled baby carrots,
pomegranate, cumin and demi
glaze

Chicken Breast
w chestnut stuffing, duck fat
potato puree, brussel sprouts,
smoked bacon and honey roast
vegetables

Dessernts

Pumpkin Cheesecake Trifle
w salted caramel ice cream, ginger
pudding, cinnamon, pecans and
nutmeg

Elderflower Panna Cotta
w strawberries, meringue,

pistachios, basil and white
chocolate

$70.00 plus GST per person
Minimum 25 people
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