ol dicry:

Individual or to share:

Pan Fried Dumplings - Pork or Veggie

in a creamy Thai coconut & lemongrass curry sauce

Roasted Balsamic Beets, Fennel on a bed of whipped Feta
with toasted pistachio, olive oil, toasted pita

Creamy Parsnip Soup
with hints of curry, fresh cream, herb oil and croutons

Beetroot Cured Salmon Carpaccio
with horseradish cream

(Nains

Choose from:

Traditional Christmas Turkey & Honey-Glazed Ham
Roast potatoes, brussels sprouts, roast parsnips, carrots,

pigs in blankets with sage, onion & chestnut stuffing
cranberry sauce and a rich red wine gravy

Boeuf Bourguignon
Slow-cooked beef cheeks in a rich, velvety red
wine sauce with carrots and pearl onions

Pork Roulade

with roast potatoes, brussel sprouts and apple sauce

Pistachio-Crusted Salmon Fillet
with pumpkin and potato dauphinoise, baby asparagus,
roast vine tomatoes and béarnaise sauce

Vegan Meatloaf
Roast potatoes, brussels sprouts, parsnips, carrots, with sage, onion
& chestnut stuffing, cranberry sauce and a rich red wine gravy

Dessedy

Choose from:
Christmas Pudding
topped with vanilla custard

Red Wine Poached Pears
with red berry coulis, white
chocolate mascarpone mousse

Hot Fudge Chocolate Cake
with vanilla ice cream



CW (roup fookings

1 - 24 Dec - 12 guests and more
Mon - Wed: $800 2hrs / $900 3hrs - Free flow
Thursday - Sun $goo 2hrs / $1000 3hrs - Free flow

Book now: events@oolaagroup.com

Reqular footings

1 - 24 Dec - Up to 12 guests
Mon - Wed: $800 2hrs / $goo 3hrs - Free flow
Thursday - Sun $goo 2hrs / $1000 3hrs - Free flow

or
$550 Set Menu with one House Drink and a coffee

Contact the venue or ask the
manager to make your booking

N Choisas: Day

25 Dec - Advance bookings only
$900 2hrs / $1000 3hrs - Free Flow
$700 2hrs / $750 3hrs - Soft Drinks
10 - 15y0 $500 - Including drinks
Young kids - Regular kids menu

Book now: events@oolaagroup.com

Central - Kennedy Town
Star Street - Tung Chung
Tseung Kwan O

10% staff gratuity applied on all bills
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