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A MERRY MISTELTOE CANAPE 

5 hour venue hire
2 hour food service (3 cold + 3 hot + 3 substant ial )  $100 per person 

SANTA CHRISTMAS PLATED PACKAGE 

5 hour venue hire
3 course al ternate serve $95 per person 
2 course al ternate serve $85 per person 

DECK THE HALLS SHARING MENU

BEVERAGE PACKAGES

Bronze beverage package upgrade + $49.00 PP
Si lver beverage package upgrade + $59.00 PP
Gold beverage package upgrade + $69.00 PP

 Menus can be tai lored to your event upon request

5 hour venue hire
3 Hot Proteins, 4 s ides ,  seafood plat ter and 2 desser ts $95 per person

The William Inglis Hotel



VF, NF, SF

NF, SF 

GF, NF, SF 

Masala Puri ,  Mung Bean & Chickpea Salad  
Chicken, Celery and Mayonnaise Vol -Au-Vent

Smoked Salmon, Crème Cheese, Capers, and Di l l  
 

 

VF, NF, SF

Peri  Per i  Chicken Sl iders 
Mac & Cheese Bi te, Sr i racha Mayonnaise

Mushroom Arancini  Croquet te
 
 

NF, SF 

VF, NF, SF

Slow Cooked Beef wi th Sweet Potato Fondue & Jus 
Karaage Chicken, Wasabi Mayonnaise, Pickled Ginger and Cabbage Slaw

Singapore Noodles wi th Asian Vegetables 
 

GF, NF, SF 

NF, SF 

V 

The William Inglis Hotel 

COLD CANAPES 

HOT CANAPES 

 SUBSTANTIAL CANAPES 

COCKTAIL MENU



On Arr ival 
Dinner rol ls  & but ter medal l ions 

 

P lat ter of prawns per plat ter 20Pcs wi th lemon and condiments 
 

CHRISTMAS SHARING MENU 

SIDES 

HOT 

SEAFOOD 

DESSERT 
 

Chris tmas Pudding, brandy anglaise V, NF, SF
Pavlova swir ls ,  Chant i l ly cream, Passionfrui t  V, NF, SF

 
 

Rol led turkey, pis tachio, cranberry & jus GF, DF, SF
Chris tmas Ham -  brown sugar and mustard rubbed GF, DF, NF,

SF
Slow cooked beef cheek, thyme jus GF, DF, NF, SF

 

Coles law with pecan & pomegranate V, GF, DF, SF
Roasted root vegetables V, GF, DF, NF, SF

Steamed vegetables, cheese and shal lots V, GF, NF, SF
Jasmine r ice V, GF, DF, NF, SF

 
 

The William Inglis Hotel 



On Arr ival 
Dinner rol ls  & but ter medal l ions 

 

Crispy skin Tasmanian salmon, apple and watercress salad, charred leek and saf f ron
beurre blanc GF, NF

Slow roasted NSW beef s i r loin, potato pave, broccol ini ,  leatherwood honey carrots and
red wine jus GF, SF, NF

 
 

PLATED MENU 

ENTREE 

AMUSE BOUCHE 

MAINS 

DESSERT 
 

Gianduja chocolate cake, bai leys cream, raspberr ies V, SF
 
 
 

Poached chicken and avocado, bl ini  SF,NF
 

 
Pumpkin Raviol i ,  Almond romesco, pecorino cheese &

watercress V, SF, NF
House smoked chicken, conf i t  cherry tomatoes, charred corn

salsa and avocado mousse, pet i te herbs DF, GF
 

The William Inglis Hotel 



hb042-EV1@accor.com

(02) 9058 0365

155 Governor Macquarie Drive,

Warwick Farm NSW 2170

www.wil l iaminglis .com.au

The Wil l iam Inglis Hotel

thewil l iaminglis


