
F E S T I V E  M E N U S
C O R P O R A T E  &  E V E N T S  2 0 2 4

S T A M F O R D  P L A Z A  B R I S B A N E



+  Conf i t  ch icken terr ine ,  forest  mushrooms,
p icca l i l l i ,  goats  cheese  mousse ,  caramel ized

macadamia  nuts  (GF)
+  Tuna Tartare ,  p ick led fennel ,  mascarpone &  d i l l
c ream,  melba ,  caramel ized orange zest  (GFO,NF)
+  Venison carpacc io ,  quai l  egg,  t ruf f le  a io l i ,  red

elk ,  Jerusa lem art ichoke chips  (GF/NF,  DF)
+  Mosaic  of  sa lmon,  cr i spy  capers ,  p ick led

shal lots  &  horseradish  cream (GF/NF)
+  Burrata ,  he i r loom tomatoes ,  ba lsamic ,  dr ied

kalamata  o l ives ,  gremolata  croutons  (V/NF)

E N T R E E S

F E S T I V E  P L A T E D  M E N U
T W O  C O U R S E  $ 1 2 5  |  3  C O U R S E S  $ 1 4 5

S T A M F O R D  P L A Z A  B R I S B A N E



+  Roasted turkey  ba l lot ine ,  k ipf ler  potatoes
chestnut  &  cherry  stuf f ing ,  c ider  jus  (DF)  

+  Forest  mushroom crusted Beef  f i l let ,  smoked
potato  mash ,  asparagus ,  t ruf f le  jus  (GF ,NF)
+  Lamb rump,  Swiss  chard ,  sh i i take ,  soured

cherry ,  purple  potatoes ,  mul led wine jus
(GF/NF/DF)

+  Pan f r ied  snapper  f i l let  with  a lmond f lakes
sk in ,  asparagus ,  Duchess  potatoes ,  ar t ichokes ,

beurre  b lanc  
+  Pumpkin  and spinach gnocchi ,  broccol in i ,

roasted chestnuts ,  shaved parmesan (V)  

M A I N S

S T A M F O R D  P L A Z A  B R I S B A N E

F E S T I V E  P L A T E D  M E N U
T W O  C O U R S E  $ 1 2 5  |  3  C O U R S E S  $ 1 4 5

+  Fru i ts  des  bois ,  Guanaja  chocolate  mousse ,
raspberry ,  b lueberry  and v io let  essence ,

st rawberry  sorbet  (GF ,NF)
+  Buche de Noel ,  Hazelnut  dacquoise ,  Apr icot
cremeux ,  chestnuts  mousse ,  Vani l la  ice  cream

(GF)  
+  Coconut  b iscui t  with  mango je l ly  and banana

pass ion mousse ,  pass ionfru i t  sorbet  (NF)

D E S S E R T S



S T A M F O R D  P L A Z A  B R I S B A N E

F E S T I V E  C A N A P E S

T W O  H O T  &  T W O  C O L D  -  $ 3 5  ( 1  H O U R )
T H R E E  H O T  &  C O L D  -  $ 4 9  ( 1 . 5  H O U R S )

F O U R  H O T  &  F O U R  C O L D  -  $ 6 5  ( 2  H O U R S )  

+  Goat  Cheese bal l s  ro l led  in  caramel ized
walnuts ,  c ranberry  sauce on a  tart  shel l  (V )  

+  Choux f i l led  with  chestnut  cream,  wine
poached pear  (V)  

+  Br ie  cheese ,  rosemary  honey g lazed f igs  and
grapes  on tart  shel l  (V/NF)  

+  Prawn and mango f i l led  mini  cones ,  avocado
mousse  (NF)  

+  R ice  Paper  Rol l s  f i l led  with  summer sa lad
(VG,GF)  

+Papaya sa lad ,  seared tuna ,  wasabi  whipped
cream (NF)  

C O L D  C A N A P E S

+  Beef  Wel l ington puf fs  (NF)
+  P ig  in  b lankets  (GF/NF)

+  Ox  Ta i l  mini  quiche (NF)
+  Prawns ro l l  in  Kata i f i  pastry ,  Thai  ch i l i  d ip  (NF)

+  Blue cheese  &  caramel ized onion arancin i ,
tarragon mayonnaise  (V/NF)

+  Cr isp  f r ied  Vegetable  gyoza ,  soy  yuzu sauce
(V/NF)

H O T  C A N A P E S



S T A M F O R D  P L A Z A  B R I S B A N E

F E S T I V E  C A N A P E S

+  C lass ic  rum bal l s  (V/NF)
+  Bai ley ’s  t i ramisu (V/NF)

+  Chr istmas  chocolate  Éc la i r  (V)
+  Pass ion f ru i t  coconut  pav lova  (V/GF/NF)

+  Chocolate  café  mousse  dome (V)

D E S S E R T S

T W O  H O T  &  T W O  C O L D  -  $ 3 5  ( 1  H O U R )
T H R E E  H O T  &  C O L D  -  $ 4 9  ( 1 . 5  H O U R S )

F O U R  H O T  &  F O U R  C O L D  -  $ 6 5  ( 2  H O U R S )  

+  Whiskey  BBQ sauce br isket  s l iders  (NF)
+Vietnamese chicken meatbal ls ,  s law,  ch i l i  l ime

dress ing (GF/NF)
+  Tartufo  P izzeta  (sauteed mushrooms,
mascarpone ,  t ruf f le  mini  p izza)  (V/NF)

+  Charcoal  bao buns ,  pork  bel ly ,  ssamjang mayo ,
s law (DF/NF)

+  Creamy mushroom & camembert  gnocchi
(V/NF)  

B I G G E R  B I T E S
( O P T I O N A L  $ 1 5 )



+  Egg Nog or  Mul led Wine (V/GF/NF)

W E L C O M E  D R I N K

S T A M F O R D  P L A Z A  B R I S B A N E

F E S T I V E  B U F F E T  M E N U
$ 1 3 0 P P

+  Butternut  pumpkin  soup,  nutmeg,  sage
noisette  croutons  (GFO/V/NF)

S O U P

+Russ ian sa lad ,  carrots ,  potatoes ,  green beans ,
peas ,  ham,  boi led  eggs ,  mayonnaise  (GF/DF/NF)

+Smoked duck breast ,  quinoa ,  cranberry ,
walnuts  &  ka le  sa lad (GF/NF/DF)

+Nashi  Pear ,  gorgonzola ,  endives  sa lad ,  fennel
creamy dress ing (V/GF)

+Class ic  Caprese  sa lad (V/GF)
+Bulgur ,  butternut  squash ,  baby  sp inach ,  p ine

nuts  sa lad (V/DF)
+Charcuter ie  p latter  (GF)

Freshly  baked art isanal  bread,  port ioned butter  

S A L A D S



+  Roasted honey g lazed leg of  ham (NF/DF)
+  Roasted lamb,  gar l ic ,  rosemary ,  mint  sauce

(GF/NF/DF)
+  Gr i l led  sa lmon,  c i t rus  beurre  b lanc  (GF/NF)

+  Roasted root  vegetables  (VG/GF/DF/NF)  
+  Roasted Brusse ls  sprout  with  bacon (GF/NF)  

+  Potato  grat in  (GF/NF)  

M A I N S

S T A M F O R D  P L A Z A  B R I S B A N E

F E S T I V E  B U F F E T  M E N U
$ 1 3 0 P P

+Roasted turkey ,  cranberry  sauce ,  bread sauce ,
gravy ,  sage &  chestnut  stuf f ing (DF)
+Beef  wel l ington ,  rosemary  jus  (NF)

+Rosemary  &  pepper  crusted beef ,  Yorkshi re
pudding,  jus  (NF)

L I V E  C A V E R Y  S T A T I O N
C H O O S E  O N E  O F  T H E  F O L L O W I N G

+  Fresh Moolo laba prawns ,  cockta i l  sauce
+ Fresh oysters ,  mignonette ,  lemon wedges

+  NZ greenl ip  Musse ls
+  Smoked sa lmon

+ Moreton Bay  Bugs
($8pp addit ional )

S E A F O O D  B U F F E T
A D D I T I O N A L  $ 5 5 P P



+  Pass ion f ru i t ,  coconut  pav lova  (V/GF/NF)
+  Egg nog crème brulee  (V)
+  Bai leys  t i ramisu (V/GF/NF)

+  Raspberry  chocolate  mousse  (V)
+  Mince p ies  (V)

+Xmas pudding,  crème angla ise  (V)
+Art isanal  se lect ion of  cheese  

D E S S E R T S

S T A M F O R D  P L A Z A  B R I S B A N E

F E S T I V E  B U F F E T  M E N U
$ 1 3 0 P P

E X T R A S
E A C H  O P T I O N  $ 1 2 P P

+  Ice  cream cart  with  three  f lavours ,  cones
(V ,NF ,GF)

+  Chocolate  founta in  with  f ru i t ,  marshmal low
and brownie  (V ,NF)

+  Churros  stat ion ,  dulce  de  leche ,  chocolate
sauce ,  c innamon sugar  (V ,GF ,NF)



S T A M F O R D  P L A Z A  B R I S B A N E

+  2  Hour  Super ior  Package :  $59 .00pp 
+  3  Hour  Super ior  Package :  $79 .00pp 
+  4  Hour  Super ior  Package :  $89 .00pp

B E V E R A G E  P A C K A G E S
U P G R A D E S  A V A I L A B L E

+Bonbons
+Chr istmas theme centrepieces  inc luding t ree

and t inse l  on mirror  p late
+Gold  table  runner
+White  Chai r  Cover
+Gold  chai r  sashes

C H R I S T M A S  S T Y L I N G
I N C L U D E D  W I T H  F E S T I V E  P A C K A G E S


