CHRISTMAS
SET MENU 2026

SHARED ENTREE

K
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SMOKED SALMON BLINIS 9
. .
e GRILLED PRAWN SKEWER, MANGO SALSA @ .f
- MACADAMIA HERB BAKED MUSHROOM

SEMI DRIED TOMATO AND PARMESAN TWIST

- MAIN COURDE

PROSCIUTTO CHICKEN, CRANBERRY AND PISTACHIO, POTATO
® PUREE, MAPLE PUMPKIN, GREENS AND CHICKEN JUS

DESSERT

FESTIVE PLUM PUDDING,CREAM ANGLAISE
PETITE PAVLOVA AND BERRY SORBET

3 course set menu $38 per person
including bread roll and filtered coffee and tea
Drinks at bar prices

BOOKINGS AND DIETARY REQUIRMENTS
Book your table via OpenTable or email VENU@VU.EDU.AU
As this is a set menu, please advise of any dietary requirements at the

time of booking.
Our team will assist with suitable alternatives where possible.
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CHRISTMAS “
Al VENU

INCLUDING BREAD ROLL AND FILTERED COFFEE
Open luncl}} dahtesi1 )
December 3™ 4%, 5% gt 10t

SHARED ENTREE:

Smoked salmon blinis;

Grilled prawn skewer, mango salsa;
Macadamia herb baked mushroom;
Semi dried tomato and parmesan twist.

Prosciutto roasted chicken, cranberry and
pistachio filling, potato puree, maple
pumpkin, greens and chicken jus.

ﬁ i MAIN COURSE:

DESSERT:

Festive plum pudding, cream anglaise;
petite pavlova and berry sorbet.

BOOK YOUR FESTIVE TABLE

T Book via OpenTable or email VENU@VU.EDU.AU
7§ h

Dietary requirements must be advised at time of booking.
Our team will assist with suitable alternatives where possible.

This is presented by VU SIT30821 and VU SIT40521 Cookery students CRICOS Provider
No0.00124K (Melbourne) CRICOS
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VEGETARIAN CHRISTMAS
SET MENU 2026

SHARED ENTREE

®
. ® -
. . CUCUMBER WITH AVOCADO CREAM o -
e VEGETABLE SKEWER, MANGO SALSA @ .f
‘ MACADAMIA HERB BAKED MUSHROOM

SEMI DRIED TOMATO AND PARMESAN TWIST

- MAIN COURDE

GRILLED CAULIFLOWER STEAK, SWEET POTATO PUREE, WILTED
SPINACH, CHARRED RED PEPPER SAUCE

DESSERT

FESTIVE PLUM PUDDING,CREAM ANGLAISE
PETITE PAVLOVA AND BERRY SORBET

3 course menu $38 per person
Including bread roll and filtered coffee and tea
Drinks at bar prices

BOOKINGS AND DIETARY REQUIRMENTS
Book your table via OpenTable or email VENU@VU.EDU.AU
As this is a set menu, please advise of any dietary requirements at the

time of booking.
Og team will assist with suitable alternatives where possible.
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