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Celebrate the end of the year with a private Christmas
dining experience at Stamford Plaza Adelaide.

-

CBEVERAGE PACKAGES)

STANDARD PREMIUM
$65 per person $72 per person
Beach Hut Sparkling Yves Sparkling
Beach Hut Sauvignon Blanc Rymill Yearling Sauvignon Blanc
Beach Hut Shiraz Rymill Yearling Shiraz
Great Northern Super Crisp Great Northern Super Crisp
Coopers Pale Ale Coopers Pale Ale
Carlton Dry Carlton Dry
Soft drinks and juices Soft drinks and juices
Christmas Cocktail (1 per guest on arrival) Christmas Cocktail (1 per guest on arrival)

Your package includes complimentary room hire and festive theming (including centrepieces and bonbons)

Please note a minimum of 30 guests is required for a private set menu celebration. Black out dates apply.

For bookings or further enquiries, please contact our Conference and Events team or visit www.stamford.com.au/spa
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(" $99 PER PERSON )

ENTREE ez tea peters

Festive Grazing, Charcuterie & cheese platter
(Chef selection of artisan cured meats & accompaniments)

Prosciutto, grilled bread, salami, chorizo, olive tapenade, marinated olives, pickled

vegetables, fresh cherries, and assorted cheese (2 selections)

MAINS wtemare oty

Roasted whole chicken, Christmas stuffing, cranberry jus
- Adelaide Hill rack of lamb, fig and apricot, sage polenta, au jus

Black Angus MB3 tri-tip, pumpkin gnocchi, cafe de Paris, red wed demi glaze

TO SHARE
Wild rocket, pear, shaved parmesan, balsamic dressing & aged balsamic glazedPorcini

mushed potato, garlic confit, chive

DESSERT srvirtcs

Pavlova, tonka bean chattily, mango & coconut, served with passion fruit sorbet.

Please note a minimum of 30 guests is required for a private set menu celebration. Black out dates apply.

For bookings or further enquiries, please contact our Conference and Events team or visit www.stamford.com.au/spa
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