
Christmas 2023

OPTION 1

Christmas Lunch & Bowls - Tuesdays, Thursdays, and Fridays only, from 11am
to 3pm or 12 pm-4pm

● 11am to 3pm - Work up an appetite with a relaxed game of bowls from 11am to 1pm
then enjoy a buffet style sit down lunch from 1pm until 3pm inside the club.

● 12pm to 4pm - Enjoy a sit down style buffet lunch inside the club on arrival, followed
by a relaxed game of bowls from 2pm to 4pm.

● Bar tabs can be prepaid via invoice before your event or set up on the day with a card
at the bar.

● Minimum 30 people, maximum tbc on approval. Smaller bookings (30 to 55ppl) will
be sharing the space with other parties on the day.

● Hire fees: Christmas Menu - $55 per person, plus - $10 per head for venue hire, which
includes bowls fees.

● To secure your booking, we will take a prepayment of the $10pp venue hire fee, fully
refundable up to two weeks before the booking.

OPTION 2

Nibbles, Bowls & Booze – Tuesdays, Thursdays & Fridays from 4 pm to 9 pm.

● If you’d like to celebrate in the later afternoon/evening, you’re welcome to come in
after 5 pm on Tuesdays & Thursdays or from 4 pm on Fridays.

● The maximum booking size for this type of function is 50 people. Bowls cost $10pp
for a 2-hour game, and we take a $50 deposit per lane to book in. This deposit comes
off the bowls fees on the day. The remainder can be paid on the day at the bar.

● The PBC does not allow BYO food or drinks. Please note - The Fiddle Leaf bistro is a
separate business to the club and arrangements for tabs require pre approval and
payment at the Bistro counter.

Grazing box menu below.



OPTION 1 - Christmas Lunch Menu 2023

Twelve-Hour Brisket Ragu Rigatoni gremolata, parmesan (gfo, vo)

Roast Chicken cooked in caramelised vine cherry tomatoes, garlic, rosemary,
balsamic & verjuice (gf)

Salmon Fillet green olives, preserved lemon & sumac (gf)

Eggplant Tarator quinoa, whipped tahini, pesto, walnuts & pomegranate (v,
gf)

Crunchy Potatoes roasted, rosemary & lemon zest (v)

Greek Village Salad truss tomatoes, cucumbers, green capsicum, butter
beans, gremolata (v)

Fresh Seasonal Greens asparagus, peas, verjuice dressing (v)

Brickfields Sourdough Breads (gfo)
Mini Salted Caramel & Chocolate Tarts

Mini Cheese Boards (gfo)

v = vegan vg = vegetarian gf = gluten free

vo = vegan option available upon request

gfo = gluten free option available upon request

Christmas Lunch is prepared fresh daily by our chefs and kitchen staff.



Terms & Conditions

Important - Please note the Bistro is a separate business from the club and payment for
catering of your event will be invoiced from the Fiddle Leaf Bistro.

Christmas Lunch 2023

● Bookings are available Tuesday, Thursday & Friday.
● Christmas lunch is served buffet style and presented for your group only, to serve

themselves. Waitstaff will be in attendance to assist.
● Catering Fees: Minimum numbers for the Christmas menu are 30 people at a

cost of $55pp includes gst.

Total Cost- $1650 (30 people)

● Dietaries need to be advised on confirmation of final guest numbers. Food
allergies - Whilst our chefs and kitchen staff take all care, we cannot guarantee
complete non-cross-contamination as we prepare the menu onsite every day with
a range of ingredients.

● Confirmation of guests is no later than 2 weeks prior to your event so we can
roster and prepare.

Payment

Payment is due in full 2 weeks prior, on confirmation of guest numbers. We will then send
an invoice where you can pay online with a credit card. Surcharge applies, we take Visa
& Mastercard 1.65% and Amex 1.60%. Bank account details can be provided on request
for a direct debit.



OPTION 2 MENU

Grazing for Groups on the Greens 2023

Grazing Box Package $250

Artisan Produce sourced by The Bistro from Local Suppliers
Meredith dairy goats cheese, Adelaide hills camembert, Maffra cheddar,

house pickles
truffle salami, mortadella & prosciutto

house made antipasto, grilled eggplant, zucchini,
dutch carrots, miso hummus, baby cukes, cherry tomato medley

brickfields focaccia bruschetta & crackers

plus

2 boxes of chips & selection of 4 pizzas

Serves approx. 10 people

Nourish Box $60

vegetarian, gluten free, vegan,
dairy free

felafel, antipasto, hummus, crudites,
vegan cashew cream cheese, seed

crackers, gf focaccia

Serves approx. 4 people

Kids Box $100

house made fried chicken tenders
vege spring rolls

chips
carrot, cucumber, hummus

seasonal fruit

Serves approx. 10 kids

Available Tuesday, Thursday from 5pm and Friday from 4pm
Saturday & Sunday from 12pm-6pm

Orders/prepayment open from Monday to Wednesday the week prior to your booking.
Minimum spend $250.

Sustainable plates, cutlery and serviettes provided.
For more info or to order fill out our enquiries form here.

https://www.thepbc.org.au/food

