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Piccalilli Christmas 2009 

Allow Piccalilli to help you make Christmas 2009, one to remember.. 

Available from Monday, 16 November to 12 noon Wednesday, 23 December 2009 

 

FESTIVE MEATS - $9.90 per serve (minimum of 6 serves) 

 

• Chicken roasted with 30 cloves of garlic, rosemary and lemon 

• Ham – Cider and mustard glazed and baked Beenleigh ham 

• Turkey – rolled buffet with spicy cranberry seasoning  

• Whole and half hams also available – 5 business days notice required.  POA 

 

CHRISTMAS SALADS - $48 per bowl 

 

• Watermelon and feta salad dressed with lime 

• Mango, witlof and papaya salad with mint and lime dressing. 

• Cold vine-ripened tomato, ricotta, pitted olives and penne pasta salad 

• Sri Wasano’s Indonesian Rice Salad 

 

CHRISTMAS SWEETS - $6.60 per serve (minimum of 6 serves) $2.30 per piece (minimum of 10 of any variety) 

 

• Vanilla shortbread stars 

• Rum balls 

• Apricot balls 

• Mrs Beatty’s chocolate walnut hedgehog 

• Amerena cherry and chocolate fruit mince pies (40mm) 
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CHRISTMAS CAKES AND PUDDINGS - $49 each 

 

• 1 kg Christmas cakes rich with Australian dried fruit soaked in Bundaberg rum. 

• 1 kg Christmas pudding heavy with Australian dried fruit and boiled in calico.  Reheating instructions and brandy butter 

included.  Serves 8 to 10. 

• Individual Christmas Puddings - $5 each (strict minimum of 6 per order).  Reheating instructions and brandy butter 

included 

 

CHRISTMAS AMAZING TABLE - $25 per person (minimum 12 people) 

 

Selection of Festive Salads (choose 3) 

 

• Watermelon and feta salad dressed with lime 

• Mango, witlof and papaya salad with mint and lime dressing 

• Cold vine-ripened tomato, ricotta, pitted olives and penne pasta salad 

• Sri Wasano’s Indonesian Rice Salad 

with 

• Cider and mustard glazed and baked Beenleigh ham. 

• Rolled turkey buffet with spicy cranberry seasoning, accompanied by mustards and cranberry sauce, and Wildbreads 

dinner rolls with butter 

• Cheese platter of Australian farmhouse Brie, muscatels and crackers 

and 

• Christmas sweets platter 

 

FESTIVE SEASON CANAPES (strict minimum of 20 of each variety) 

 

Hot canapés will be precooked and presented in aluminium trays for reheating in a conventional oven.   

Please see Terms and Conditions regarding platters. 

• Grilled figs stuffed with Persian feta and wrapped in prosciutto* $3.60 
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• Fig and prosciutto grilled, served on ciabatta w rocket and balsamic crème $3.60 

• Chipolatas wrapped in bacon $3.60 

• Baby Yorkshire pudding topped with pistachio, cranberry and turkey seasoning $2.50 

• Eye fillet on toasts with béarnaise $3.10 

• Smoked salmon crostinis with crème fraiche $3.10 

• Roasted capsicum and Persian Feta tartlets (v) $2.50 

• Goats curd and quail egg tartlets topped with celery salt $3.00 

• Blinis with dill mascarpone and salmon pearls $2.50 

• Fresh prawns with tricolor dipping sauces (g/f) $3.60 

• Oysters natural with saltwater dressing (g/f) $3.60 

 

FESTIVE SEASON CANAPE PACKAGES (strict minimum of 20 people) 

 

2 hours – 8 pieces per person $16 per person 

3 hours – 10 pieces per person $19.75 per person 

• Roasted capsicum and Persian feta tartlets (v), Devils on horseback, Baby Yorkshire puddings topped with pistachio, 

cranberry and turkey seasoning, Vietnamese vegetable spring rolls (v, g/f), Individual vegetable frittata topped with olives 

(v, g/f), Blinis with dill mascarpone and salmon pearls. 

 

2 hours – 8 pieces per person $20 per person 

3 hours – 10 pieces per person $25 per person 

• Chipolatas wrapped in bacon, Vietnamese prawn spring rolls (g/f), Nori rolls with Wasabi mayo and salmon pearls, 

Grilled peppers and parmesan tartlets (v), Pea and mint frittata topped with crème fraiche and smoked salmon, Garlic lamb 

skewers with lemon yoghurt (g/f). 

 

2 hours – 8 pieces per person $22.50 per person 

3 hours – 10 pieces per person$28.20 per person 

• Prawn cakes with chilli dipping sauce, Fig and prosciutto grilled served on ciabatta with rocket and balsamic crème, 

Vietnamese vegetarian spring rolls (v, g/f), Pea and mint frittata topped with crème fraiche and smoked salmon, Roasted 

capsicum and Persian feta tartlets(v), Barbecued lamb koftas with lemon yoghurt(g/f). 
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FESTIVE SEASON COLD CANAPE PACKAGES (strict minimum of 20 people) 

 

2 hours – 8 pieces per person $15.60 per person 

3 hours – 10 pieces per person $19.50 per person 

• Roasted capsicum and Persian feta tartlets (v), Nori rolls topped with Wasabi mayo,  Individual vegetable frittata topped 

with olives (v, g/f), Vietnamese vegetable spring rolls (v, g/f) Blinis with dill mascarpone and salmon pearls, Smoked 

salmon crostinis with crème fraiche 

 

2 hours – 8 pieces per person $19.50 per person 

3 hours – 10 pieces per person $24.40 per person 

• Nori rolls with Wasabi mayonnaise and salmon pearls, Roasted capsicum and Persian feta tartlets (v), Pea and mint frittata 

topped with crème fraiche and smoked salmon, Vietnamese  prawn spring rolls (v, g/f), Smoked salmon crostinis with 

crème fraiche, Oysters natural with saltwater dressing (g/f). 

 

2 hours – 8 pieces per person $21.30 per person 

3 hours – 10 pieces per person $26.70 per person 

• Eye fillet on toasts with béarnaise, Fresh King prawns with tricolour dipping sauces(g/f), Individual vegetable frittata 

topped with olives (v, g/f), Vietnamese vegetarian spring rolls (v, g/f), Smoked salmon crostinis with crème fraiche, Goats 

curd and quail egg tartlets topped with celery salt. 

 

OUR CHRISTMAS AND HOLIDAY TRADING HOURS 

 

Catering 

From 12 noon Wednesday, 23 December to Monday, 4 January 2010 inclusive there will be no catering available. 

Catering will be available from Tuesday, 5 January 2010 

Catering will not be available on Monday, 25 January 2010 
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Office 

The office will be closed from 12 noon Wednesday, 23 December and reopen at 8 am Monday, 4 January 2010.   

The office will be closed Monday, 25 January 2010 

Office hours during January will be 8 am to 2 pm. 

 

The team at Piccalilli wishes to thank you for your support during 2009 and we wish you and your 

families a very Merry Christmas. 




