
Christmas Menu
Available 6 Nov – 24 Dec

2 Courses (Mains & Puddings) $55pp
3 Courses $70pp

1.5% Transaction Fee on all Card Transactions

Mains

Chestnut, Bacon & Parsnip Soup (GFO)

Gin Cured Trout w/ Apple, Pickle & Walnut Toast (GFO)

Port & Chicken Liver Pâté w/ Toast (GFO)

Fried Halloumi w/ Native Honey & Walnuts (V)

Starters

Christmas Trifle (GF, V)

Plum Pudding w/ Custard (V)

Pavlova Wreath w/ Berries & Cream (GF, V)

A Selection of European Cheese w/ Crackers & Peach Chutney (GFO, V)

Puddings

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat,
peanuts, and tree nuts. If you have a food allergy, please let us know.

GF =Gluten Free GFO = Gluten Free Option Available, Ask your Server V = Vegetarian VN = Vegan

Herb-Crusted Roast Sirloin w/ Mustard Mash, Green Beans & Gravy (GFO)

Crispy Skin Salmon w/ Cabbage & Pea Colcannon (GF)

Mushroom & Walnut Linguini w/ Stracciatella, Kale & Pesto (GFO, V)

Roast Turkey Crown & Rolled, Smoked Leg w/ Cranberry, 
Roasted Vegetables, Bread Sauce & Gravy (GFO)



Christmas Canapés
Available 6 Nov – 24 Dec

Minimum 30 Guests

Festive Feast
$55pp

Pigs in Blankets – Chipolatas Wrapped in Bacon (GF)

Tomato, Mozzarella & Basil Bites (GF, V)

Vegetarian Antipasti Boards (GFO, V)

Thai Chicken Burger Sliders (GFO)

Mini Fish Cakes w/ Sweet Chilli Sauce (GF)

Mini Yorkshire Puddings w/ Cold Roast Beef & Horseradish

Pigs in Blankets – Chipolatas Wrapped in Bacon (GF)

Tomato, Mozzarella & Basil Bites (GF, V)

Smoked Salmon & Crème Fraiche Blinis (GFO)

Brie & Cranberry Mini Quiche (V)

Mini Sausage Rolls

Prosciutto, Fig & Goats Cheese Bites (GF)

Festive Fancies
$40pp

1.5% Transaction Fee on all Card Transactions

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat,
peanuts, and tree nuts. If you have a food allergy, please let us know.

GF =Gluten Free GFO = Gluten Free Option Available, Ask your Server V = Vegetarian VN = Vegan



WINE
‘The Lane’ Lois Blanc de Blanc NV Adelaide Hills, AUS

Folklore Sauvignon Blanc Semillon 2023 Margaret River, AUS

Alois Lageder Pinot Grigio delle Venezie DOC 2021 Venezie, ITL 

Wildflower Rosé 2023 Western Australia, AUS

Wise Wine Sea Urchin Cabernet Merlot 2021 Margaret River, AUS

La Boca ‘Las Calles’ Malbec 2021 Mendoza, ARG

BEER
Rose & Crown House Lager

Byron Bay Lager

Guinness

Stone & Wood Pacific Ale

2 Hours $55pp / 3 Hours $70pp / 4 Hours $85pp
Upgrade to include House Spirits for $20pp per hour

Soft drinks & water inclusive. 

Beverage Packages



 

Wine List 

Sparkling Wine & Champagne 
 
“The Lane” Lois Blanc de Blanc NV    Adelaide Hills, Australia   10.5 58.0  
Cantine Vedova Wine Art Prosecco DOC NV   Veneto, Italy    12.0 69.0 
Veuve Ambal Cremant de Bourgogne Brut NV   Burgundy, France     85.0 
Piper-Heidsieck Cuvee Brut Champagne NV   Riems, Champagne, France    120.0 
 
Bandini Prosecco Rose Brut NV    Veneto, Italy     72.0 
Piper-Heidsieck Rose Champagne Sauvage NV  Riems, Champagne, France    160.0 

 

White Wine  
 
Folklore Sauvignon Blanc Semillon 2023   Margaret River, Australia  9.5 15.0 42.0 
Pikorua Sauvignon Blanc 2023    Marlborough, New Zealand  11.0 18.0 50.0 
Alois Lageder Pinot Grigio delle Venezie DOC 2022  Venezie, Italy   12.75 20.5 58.0 
Domaines Felines Jourdan Picpoul de Pinet 2022  Languedoc, France  13.75 22.0 63.0 
Ziegler “Fieldstone” Riesling 2023    Eden Valley, Australia  14.0 22.5 64.0 
Pedestal Chardonnay 2022     Margaret River, Australia  14.0 22.5 65.0 
Mount Rozier “The Beekeeper” Chenin Blanc 2022  Western Cape, South Africa 14.5 23.0 66.0 
Abellio Albariño 2021     Rias Baixas, Spain   15.0 24.0  69.0 
Loimer “Lois” Grüner Veltliner DAC 2022   Kamptal, Austria     70.0 
Linea Retta Gavi 2020     Piedmont, Italy     74.0 
Joseph Drouhin Mâcon-Village 2021    Burgundy, France     77.0 

J De Villebois Pouilly Fumé AOP     Loire Valley, France     83.0  
La Chablisienne Chablis La Pierrelee  2020   Burgundy, France     87.0 
Maison Louis Jadot Saint Véran 2021    Burgundy, France     94.0 
Siduri Chardonnay Willamette Valley 2020   Oregon, USA     105.0 
Domaine Roux Rully Les Agnieres 2021   Burgundy, France     120.0 
 

Rosé Wine 
 
Wildflower Rosé 2023     Western Australia   11.0 18.0 50.0 
Rameau D'Or "Petit Amour" Rosé IGP 2022   Mediterranee, France  14.25 23.5  66.0 
Miraval Rosé 2023     Provence, France     85.0 
 

Red Wine 
 
Wise Wine Sea Urchin Cabernet Merlot 2021   Western Australia   9.5 15.0 42.0 

Panul Riserva Cabernet Sauvignon 2020   Colchagua Valley, Chile  11.0 18.0 50.0 
La Boca “Les Calles” Malbec 2021    Mendoza, Argentina  12.75 20.5 58.0 
Albert Bichot Beaujolais Village 2022    Beaujolais, France   14.5 23.5 66.0 
Oakridge “Over The Shoulder” Pinot Noir 2022  Yarra Valley, Australia  15.0 24.5 69.0 
Gomez Cruzado Crianza Rioja 2019    Rioja, Spain   16.5 26.5 77.0 
Whistler “Shiver” Shiraz 2021    Barossa Valley, Australia  16.75 27.5 78.0 
Barone Ricasoli Brolio Chianti Classico DOCG 2020  Tuscany, Italy   17.0 28.0 80.0 
Silver Palm Cabernet Sauvignon 2020   Napa & Sonoma, USA    81.0 
Rockburn Pinot Noir 2022     Central Otago, New Zealand   82.0 
Willunga 100 Grenache “Smart Vineyard” 2021  McClaren Vale, Australia    90.0 
Clos Cantenac Petit Saint Emillion Grand Cru 2018  Bordeaux, France     100.0 
Trediberri Barolo Berri DOCG 2019    Piedmont, Italy     140.0 
Hentley Farm “The Beast” Shiraz 2021   Barossa Valley, Australia    150.0 
 

Pudding Wine 

 
Chateau Lapinesse Sauternes AOC 2019   Sauternes, France   Half Bottle  70.0 



Function Spaces 

THE LONG ROOM
Sit Down: 45 guests across multiple tables, 20 guests on one long table or

Cocktail Style: 60 guests

The Long Room is a perfect balance between the storied history of our
heritage listed Queenslander and the warmth of a proper British Pub. Our cosy
indoor space is perfect for a sit down meal or cocktail style event. With direct

access to the bar, it’s the ideal space for any party.

We have a variety of spaces to choose for your next event, whether it’s a sit
down or cocktail style party. Check out the details and images below, see more

on our website or call us to schedule a time to see the spaces in person.



THE ROSE TERRACE
Casual Seating: 50 guests or Cocktail Style: 80 guests

The Rose Terrace is the epitome of drinks on the veranda with friends.
Wrapping around the outside of our upper level, it’s a stunning space for
groups large or small. Overlooking Grey Street, with a mixture of high bar

tables and comfortable banquette seating, it’s a perfect event space for any
time of year.

THE WHOLE SECOND FLOOR
Casual Seating: 90 guests or Cocktail Style: 160 guests

Need a bigger space? The entire second floor of our heritage listed
Queenslander can be yours. Booking the 2nd floor gives you exclusive use

of the bar and plenty of unique seating and standing spaces. The space
can be configured in multiple ways to suit your needs.



We are mad about Christmas! Following a fantastic Christmas in
July, we are counting down the days to the real thing! 

Our Christmas pack contains everything you need to make
organising a festive celebration as easy as possible.

FOOD & BEVERAGE OPTIONS
Tailored to suit your party style and guest numbers. 

Sit down for groups up to 90: 2 or 3 Courses available.
For cocktail party of groups 30-160: Festive Fancies or Festive

Feast Canapés.
Beverage Packages for 2, 3 or 4hrs.

Want specific wines? Pre-order from our Wine List.

KARAOKE ROOM
Our Karaoke Room is the perfect way to kick on after lunch or

dinner. Comfortably fits 16, while the rest of the group have drinks
on the neighbouring balcony. Bookings are $50/hr and can be

done online at roseandcrownpub.com.au

DEPOSITS
To confirm your booking, a deposit of $30 per person is required,

up to a maximum of $500. This deposit will be deducted from your
final bill on the day of the event.

 Your booking is guaranteed only upon receipt of the deposit, with
priority given to those who have paid.

Christmas Functions 
Terms & Conditions



CANCELLATION POLICY
100% deposit refunded if cancelled with at least two weeks notice. 

ROOM HIRE & MINIMUM SPENDS
We don’t charge room hire or insist on a minimum spend.

BOOKING DURATIONS
All Christmas bookings are welcome to stay in their area for a

minimum of three hours. Unless agreed in advance, after three
hours we may need to move your group to another part of the pub

to accommodate other bookings.

PRE-ORDERS
For busy sessions we may require groups to pre-order their menu
choices. This will be communicated well in advance to allow plenty

of time to collect this information.

DIETARY REQUIREMENTS
Please make us aware of any dietary requirements at the time of
booking. We will endeavour to substitute suitable alternatives to

accommodate where possible.


