
CHRISTMAS DINNERS

DESSERT - CHOICE OF 
Classic Meringue Pavlova

Fresh Berries | Chantilly Cream | Handcrafted Chocolate
OR

Traditional Christmas Pudding | Custard | Chantilly Cream

Complimentary coffee or tea, and Christmas cracker

SOUP $7
BLACKBOARD CHOICE OF THE DAY 
Served with house made focaccia bread

KIDS MEALS $7
AGE 2 TO 10 YEARS 
Choice of mini roast or fish & chips or chicken nuggets 
Mini ice cream sundae

LIGHT MAIN $15
FISH & CHIPS
Battered fish, served with fries  and salad, tartare sauce and  lemon wedge

BEEF STEW HOTPOT
Rich and hearty, topped with a cheddar herb dumpling, served with 
creamy mash potato and vegetables

LAMBS FRY & BACON
Served with creamy mash & vegetables

MAIN $20
ROAST
BLACKBOARD CHOICE OF THE DAY 
Roast potato, roast pumpkin, vegetables, gravy

CRUMBED SCHNITZEL
Choice of beef or chicken served with fries and salad, topped with mush-
room sauce or gravy

CATCH OF THE DAY
Blackboard choice of crumbed, battered or panfried fish, 
served with fries and salad, tartare sauce and lemon wedge

HAM STEAK
Juicy ham steak, grilled pineapple ring,  
fries and salad

CHEF’S VEGETARIAN FILO 
BLACKBOARD CHOICE OF THE DAY 
Hand crafted by chef, served with fries and salad

PASTA
CHICKEN OR VEGETARIAN 
Penne pasta with sun-dried tomato, red onion, parmesan and  
mushroom in a creamy garlic sauce. 

DESSERT $7
PAVLOVA
Whipped cream, chocolate dust, fruit salad

ICE CREAM SUNDAE
Vanilla ice cream, whipped cream and wafers, with a choice of       
caramel, chocolate or strawberry sauce

BANANA SPLIT
Fresh banana, whipped cream and ice cream, with a choice of    
chocolate or caramel sauce 

APPLE CRUMBLE
Made in house served with ice cream and cream

OR
Turkey

Stuffing of Cranberry | Apple 
Roasted Moroccan Potatoes
Baby Carrots | Orange Glaze

Peas | Mint
Gravy

CHOICE OF 
Champagne Ham

Slow baked /w maple honey | Pineapple Chutney
Gourmet Potatoes | Mint | Garlic Butter

 Fresh Rainbow Garden Salad
  Mustard

TWO COURSE CHRISTMAS DINNER MENU - $25 PER PERSON

DINNER MENU

WEDNESDAY 9 DECEMBER  |  THURSDAY 10 DECEMBER  | FRIDAY 11 DECEMBER 
SUNDAY 13 DECEMBER  |  WEDNESDAY 16 DECEMBER | SUNDAY 20 DECEMBER  |  5.30- 7.00pm

Contact: Nicky Fleury, Functions Manager
Ph +64 3 456 1200  Mobile 027 487 2233
Email: functions@edgarcentre.co.nz

PO Box 590 
116 Portsmouth Drive
Dunedin


