SILKARI MIRAGE AT NEWPORT

CORPORATE CHRISTMAS PARTIES

FESTIVE CULINARY EXPERIENCES

OPTIONS ARE AVAILABLE FOR INTIMATE TO LARGE GATHERINGS

Overlooking the stunning blue waters of Pittwater, Silkari Mirage at Newport is the
perfect place to relax and unwind with your colleagues and friends. Celebrate with a choice of sumptuous
buffets or seated dinner options, all with delicious locally sourced produce and traditional
favourites with all the trimmings...

BOOKINGS OR INFORMATION
P: 02 9997 7011 E: events.mirage@silkarihotels.com.au

SILKARI MIRAGE AT NEWPORT
2 Queens Parade West, Newport, NSW, 2016
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CHRISTMAS
PARTY BUFFET

ARRIVAL

Freshly baked focaccia and artisan breads

HOT BUFFET
Lemon and butter chicken with capers and dill
Aromatic roast beef with creamy mushroom sauce
Black tea with passionfruit infused barramundi macadamia crusted
Squashed gratin potatoes

Sautee greens with haloumi and pistachio dukkha

SALADS

Chef’s gourmet seasonal salads

DESSERT STATION

Portuguese custard tart with cinnamon
Chocolate and raspberry Christmas slice
Australian cheeses
Fresh seasonal fruit

Freshly brewed tea and coffee

$89 PER PERSON

BOOKINGS OR INFORMATION
P: 029997 7011 | E: events.mirage@silkarihotels.com.au
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TRADITIONAL CHRISTMAS
PARTY BUFFET

ARRIVAL

Freshly baked focaccia and artisan breads

HOT BUFFET
Honey and mustard glazed Christmas ham
Traditional roast turkey roll with dried fruits and nuts served with cranberry sauce and rich gravy
Oven baked salmon with Asian glaze
Smokey roasted kumera with corn
Creamy garlic mash

Seasonal greens with pancetta and almonds

SALADS

Chef’s gourmet seasonal salads

DESSERT STATION

Pavlova with fresh berries and tropical fruit
Traditional Christmas pudding with brandy sauce
Australian cheeses
Fresh seasonal fruit

Freshly brewed tea and coffee

$89 PER PERSON

BOOKINGS OR INFORMATION
P: 029997 7011 | E: events.mirage@silkarihotels.com.au
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CHRISTMAS CELEBRATION
DINNER PARTY

3 COURSE ALTERNATE DROP

ENTREES
Beetroot cured Salmon, avocado mousse, handmade smoked ricotta,
nasturtium flower and leaves
or

Prosciutto and Burrata, heirloom tomato, basil oil, aged balsamic

MAIN COURSES

Turkey Ballotine, dry fruit and nuts stuffing, duck fat squashed potatoes,
seasonal vegetables, cranberry crumb and marsala gravy
or
Ocean Trout, miso and yuzu butter sauce, XO creamy congee,

glazed bock choy, candied ginger
DESSERTS

Panettone Trifle, sabayon cream dry fruit and nuts
or

Pavlova with tropical fruit and berries, vanilla bean cream and

cinnamon ice cream

Freshly brewed tea and coffee

$89 PER PERSON

BOOKINGS OR INFORMATION
P: 029997 7011 | E: events.mirage@silkarihotels.com.au
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