


December is a time 
to celebrate with 
loved ones, and 

after months of being kept 
apart, this year will be 
even more special. Make 
preparations easy on yourself 
with one of our delicious 
holiday Foodie Feast 
hampers - a unique festive 
experience delivered to your 
door. There’s a different 
hamper available each 
week containing Christmas 
favourites, prepared by our 
talented chefs. They’ve done 
all the hard work so you can 
focus on what’s important – 
catching up with your family 
and friends.

Cinnamon spiced confit duck legs.

Boned and rolled lamb leg with rosemary 
and Dijon mustard.

Roasted seafood platter with salmon, 
fresh white fish and prawns.

Pineapple-glazed ham portions.

Turkey breast stuffed with apricots, 
nuts and sage.

$110 (incl.GST) per hamper

10 December

3 December

26 November

17 December

24 December

Cost:

Place your order at lawsociety.com.au/Place your order at lawsociety.com.au/diningroomdeliversdiningroomdelivers

HOLIDAY FOODIE FEAST HAMPERS
Wishing you a jolly 
holiday season

Terry Styles
Catering Manager



26 NOVEMBER
Cinnamon spiced confit duck legs
(GF, DF, NF)

Rich pan gravy 
(GF, DF, NF)

Crisp herb roasted vegetable medley
(Vegan, GF, NF)

Salad of roasted nectarines, rocket 
and pickled eshallots    	
(Vegan, GF, NF)

Apple cider vinaigrette 
(Vegan, GF, NF)

Individual steamed “Mrs. Beeton’s” 
plum puddings	
(Vege, NF)

Thick vanilla custard	
(Vege, GF, NF)

Cranberry jelly 
(Vegan, GF, NF)

Ginger bread trees	
(Vege)

Royal icing and Christmas baubles 
for decorating	
(Vege, GF, NF)

Mince pies and bonbons

3 DECEMBER
Boned and rolled lamb leg with 
rosemary and Dijon mustard 
(GF, DF, NF)

Rich pan gravy 
(GF, DF, NF)

Crisp herb roasted vegetable medley
(Vegan, GF, NF)

Salad of roasted nectarines, rocket 
and pickled eshallots    	
(Vegan, GF, NF)

Apple cider vinaigrette 
(Vegan, GF, NF)

Individual steamed “Mrs. Beeton’s” 
plum puddings	
(Vege, NF)

Thick vanilla custard	
(Vege, GF, NF)

Cranberry jelly 
(Vegan, GF, NF)

Ginger bread trees	
(Vege)

Royal icing and Christmas baubles 
for decorating	
(Vege, GF, NF)

Mince pies and bonbons



10 DECEMBER
Roasted seafood platter with, salmon, 
fresh white fish and prawns
(GF, DF, NF)

Lemon for squeezing 
(Vegan, GF, NF)

Crisp herb roasted vegetable medley
(Vegan, GF, NF)

Salad of roasted nectarines, rocket 
and pickled eshallots    	
(Vegan, GF, NF)

Apple cider vinaigrette 
(Vegan, GF, NF)

Individual steamed “Mrs. Beeton’s” 
plum puddings	
(Vege, NF)

Thick vanilla custard	
(Vege, GF, NF)

Cranberry jelly 
(Vegan, GF, NF)

Ginger bread trees	
(Vege)

Royal icing and Christmas baubles 
for decorating	
(Vege, GF, NF)

Mince pies and bonbons

17 DECEMBER
Pineapple glazed ham portions 
(GF, DF, NF)

Crisp herb roasted vegetable medley
(Vegan, GF, NF)

Salad of roasted nectarines, rocket 
and pickled eshallots    	
(Vegan, GF, NF)

Apple cider vinaigrette
(Vegan, GF, NF)

Individual steamed “Mrs. Beeton’s” 
plum puddings	
(Vege, NF)

Thick vanilla custard	
(Vege, GF, NF)

Cranberry jelly
(Vegan, GF, NF)

Ginger bread trees	
(Vege)

Royal icing and Christmas baubles 
for decorating	
(Vege, GF, NF)

Mince pies and bonbons



I come from a small family 
that quickly grew to a large 
one, so Christmas is a big deal 
for us. At my grandparent's 
house in Taree, with the 
pool packed with children, 
wrapping paper everywhere, 
and a massive buffet 
including everything from 
my aunt's potato salad to my 
grandmother's spread of at 
least four types of meat and the 
essential local school prawns. 
Everything was on a generous 
scale, and no one was allowed 
to leave hungry. Today, it's an 
excuse to stock up on leftovers 
and bring in the extra fridge.

Justin King
Head Chef

24 DECEMBER
Turkey breast stuffed with apricots, 
pine nuts and sage
(GF, DF, NF)

Rich pan gravy 
(GF, DF, NF)

Crisp herb roasted vegetable medley
(Vegan, GF, NF)

Salad of roasted nectarines, rocket 
and pickled eshallots    	
(Vegan, GF, NF)

Apple cider vinaigrette 
(Vegan, GF, NF)

Individual steamed “Mrs. Beeton’s” 
plum puddings	
(Vege, NF)

Thick vanilla custard	
(Vege, GF, NF)

Cranberry jelly 
(Vegan, GF, NF)

Ginger bread trees	
(Vege)

Royal icing and Christmas baubles 
for decorating	
(Vege, GF, NF)

Mince pies and bonbons



Cooking, church, cash and 
candies - that’s how the winter 
holidays were in a small 
village outside Bucharest. We 
would prepare in advance the 
feast for the day - housemade 
sausages, terrine, and red 
wine. After church and our 
family celebration, we shared 
our food with our neighbours. 
We saved the best for last when 
we would go door-to-door and 
sing carols to our relatives in 
exchange for treats.

Sebastian Georghe
Dining Room and 
Functions Supervisor

A goose down parka and a 
pair of mittens were my 
Christmas presents everay year.

My parents were busy on 
Christmas eve, they would 
come home late at night 
with my brother’s favourite 
strawberry whipped cream 
cake and fried chicken for me 
(half-spiced, half original). 
We watched Die Hard and 
Gremlins until I fell asleep.

Maybe the same routine was 
boring, but I miss that warm 
parka, cake and fried chicken.

Sangmo Han
Sous Chef 
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TAKE YOUR HOLIDAY SPIRIT TO THE NEXT 
LEVEL AND ADD A BOTTLE OF CHAMPAGNE 
OR SPARKLING TO YOUR ORDER.

Chandon Brut or Chandon Rose $25 

Moët & Chandon $55 
Veuve Clicquot Brut $65


