
   

 Christmas     
 parties

www.novotelnewcastlebeach.com.au

sales@novotelnewcastle.com.au

02 4032 3703

PARTY & slumber
Ask us about discounted 

accommodation rates over the 
festive season for Christmas 

party guests, subject to 
availability

10% OFF YOUR 
PACKAGE

WHEN YOU
Book BEFORE

sept 30



SWEET
White chocolate mousse, cherry compote 

Fruit mince scones, brandy butter 

Pistachio macaroons 

Eggnog pannacotta 

Gingerbread slice 

SAVOURY
Smoked turkey, cranberry & brie finger sandwiches

Ham, cheddar & wholegrain mustard brioche rolls 

Brie, fig & caramelised onion tartlets 

Roast beef, horseradish & watercress on rye cracker

beverages
1 glass of house sparkling (included)

Coffee & tea station (included) 

Other beverages on consumption (additional)

HIGH TEA
PACKAGE
(min. 2o people)

$80
PER PERSON

cold canapes
Smoked salmon (I), dill creme fresh, cucumber, caviar blinis   

Whipped goats cheese, beetroot & candied walnut tartlets  

Roast beef, horseradish & watercress on rye cracker 

hot canapes 
Truffle arancini with parmesan  

Crispy confit duck spring rolls, plum sauce

Chorizo croquettes, bechamel sauce   

substantial canapes                       
(Please select 1) 

Prawn (I) cocktail sliders  OR

Lamb kofta, minted yoghurt OR

Truffled cream gnocchi, silverbeet & pistachio  

dessert canapes
Eggnog pannacotta  

Gingerbread slice 

Silver beverage Package
Bancroft Bridge NV Brut Sparkling 

Bancroft Bridge Semillon Sauvignon Blanc 

Bancroft Bridge Shiraz Cabernet

Sydney Brewery Lager

Sydney Brewery Pale Ale

Zero alcohol Beer 

Soft drinks, orange juice, iced water

 

cocktail 
package
(min. 3o people)

$110
PER PERSON

Christmas high tea menu
Tea & coffee station 

Glass of house sparkling on arrival
Christmas decorations & bon bons 

Sound system for music

2 hours of 3 hot & 3 cold canapes
1 substantial canape

2 dessert canapes 
3 hour silver beverage package

Christmas decorations & bon bons 
Sound system for music



DELUXE
PACKAGE
(min. 3o people)

$140
PER PERSON

Your choice of:                                        

3 course alternate menu                                 
(see menu in banquet package)

or Buffet menu below

Assorted breads

Arrival grazing table to share 

Honey glazed smoked leg ham 

Herb roasted chicken, spiced hollandaise 

Eggplant lasagne

Potato bake 

Steamed green beans, lemon butter, almond flakes 

Greek salad, Ceasar salad 

Classic tiramisu 

Traditional trifle 

Assorted fresh sliced fruits 

 

Gold beverage Package
Tyrrells Moores Creek Sparkling Brut

Tyrrells Moores Creek Semillon Sauvignon Blanc

Tyrrells Moores Creek Shiraz

Sydney Brewery Lager & Pale Ale

James Boag’s Premium Lager 

Zero alcohol beer

Soft drinks, orange juice, iced water

BANQUET
PACKAGE
(min. 2o people)

$120
PER PERSON

2 course menu 
entree/main or main/dessert                                  
(Please select 2 dishes per course)

Entrée (served alternately) 

King prawn (I) cocktail, avocado, baby gem, marie rose sauce  OR

Fig, pomegranate, bronzed fennel, pistachio & burrata, salad,   

sherry vinaigrette OR

Beef carpaccio, rocket & parmesan 

Main (served alternately)

Porchetta, pomme puree, broccolini, apple compote, jus OR

Herb roasted chicken, chats, asparagus, spiced hollandaise  OR

Crispy skinned barramundi (A), labneh, sumac tomatoes, raisins, 

pinenuts, potato bravas  

Dessert (served alternately)

Traditional Christmas pudding, brandy anglaise OR  

Limoncello tiramisu, candied lemon, almond biscuit OR

Pavlova, saffron peaches, pistachio & chantilly cream  

Silver beverage Package
Bancroft Bridge NV Brut Sparkling 

Bancroft Bridge Semillon Sauvignon Blanc 

Bancroft Bridge Shiraz Cabernet

Sydney Brewery Lager & Pale Ale, Zero alcohol Beer 

Soft drinks, orange juice, iced water

2 course alternate serve menu                                   

(your choice, entree/main or main/dessert)

3 hour Silver Beverage Package
Chair covers & sash

Christmas decorations & bon bons
Sound system for music

Deluxe buffet or 3 course alternate serve menu
4 hour Gold Beverage Package

Chair covers & sash
Christmas decorations & bon bons 

Sound system for music
Lucky door prize

Please note all menus are subject to change
 SEAFOOD ORIGIN: We proudly serve sustainably sourced seafood, selected to support healthy oceans & responsible fishing practices.                                                     

(A) = Australian; (I) = Imported; (M) = Mixed
DIETARY REQUIREMENTS: Our kitchen contains allergens and foods which may cause an intolerance. Our team will make all efforts to accommodate 

dietary requirements, however due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens. 
Please inform our team if you have a food allergy or specific dietary requirement


