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Located in the heart of
Melbourne’s CBD,
Saint & Rogue offers a unique
blend of heritage charm and
contemporary hospitality, perfect
for events of all styles and sizes.

Saint &Rogue
WELCOME  TO



Please inform us of any dietary or allergenic needs your booking may have, our chefs will cater accordingly.
To ensure the canapés roll out in a steady flow please let us know of any ideal time frames you may have.
Menu selection and final numbers need to be provided with a minimum of 5 business days prior to the

function date. You will be charged for no less than the final confirmed number of attendees.

CHRISTMAS CANAPÉS
PACKAGE YOUR CHOICE OF 6 ITEMS PLUS 1 | 

48PP

Dietary Key:     df - dairy free     |     v - vegetarian     |     gf - gluten free     |     vgn - vegan     |     o - optional     |     ced - coeliac

Individual mini retro prawn cocktail, 1000 islands dressing, tobiko ced (A)
Open rare roast beef mini yorkie, watercress, horseradish cream 
Smoked salmon tart, sour cream, capers, chives, Yarra Valley salmon roe gf (A)
Christmas turkey & sage croquettes, cranberry gel gf

DESSERT
Fruit mince pies
Christmas pudding, brandy custard gf

Pigs in blankets, pork chippolata sausages, puff pastry, apple chutney
Cauliflower popcorn, almond cream, currants, Aleppo pepper vgn, gf 
Pumpkin arancini, vegan herb aioli vgn, gf 
Duck pancakes, plum sauce, cucumber, pickled carrot 
Steak & Guinness pies, house-made HP sauce
Pulled pork tacos, guacamole, corn salsa ced
Vegan jackfruit taco, corn salsa vgn, ced

Make it lux...
PREMIUM ADD ONS | 

Hiramasa kingfish ceviche, tiger’s milk  ced |  11pp
Southern rock lobster medallion, gazpacho, caviar ced  |  MP
Spanner crab salad, apple, cucumber, finger lime caviar ced  |  16pp
Mini beef Wellington, red wine jus  |  18pp
Tasmanian lamb cutlet, herb crust, mint gel  |  14pp

Minimum  of  20 pieces 

Seafood origin: A=Australian I=Imported M=Mixed



MAIN
Roast eye fillet, rosti potato, heirloom carrots, mushroom croquette, red wine jus   gf
Traditional roast turkey ballotine, sage, raisin & bread stuffing, duck fat potato,  heirloom carrots, peas,
cranberry & roast gravy   gf

Sri Lankan sweet potato & cauliflower curry, coconut, peas, cumin rice pilaf   vgn, gf
Ōra King salmon roulade, rosti potato, fennel soubise, new season asparagus   gf (I)

ENTRÉE
Ham hock terrine, pickled organic zucchini, truffled mustard, red onion jam, crostini   cedo
Zucchini flowers (2), ricotta, mint, haloumi, beetroot relish, cress   v, gf, no, ng
Prawn & chive ravioli, saffron beurre blanc, bronze fennel, Yarra Valley salmon caviar (M)

Maple roasted butternut pumpkin, almond cream, toasted seeds, pomegranate, 
currants, soft herbs   vgn, ced

BON BON ADD ON $5EA

DESSERT
Pavlova, summer berries, whipped mascarpone   ced
Christmas pudding, brandy custard  gf
Poached pear, gingerbread crumble, Chantilly cream  ced
Milawa brie, poached wild figs, apple, lavosh  cedo

CHRISTMAS
SET MENU

2 COURSE | 68PP
3 COURSE | 88PP

Menu selections and final numbers must be provided at least seven business days prior to the
function date. You will be charged for no less than the final confirmed number of attendees.

Please inform us of any dietaries and allergies and our chefs will cater accordingly.

Brasserie baguette, Paysan Breton butter  |  14pp 
Mixed South Australian olives ced, vgn |  4pp
Dips & flatbread gfo |  9pp
Taramasalata, salmon roe, lemon oil | Beetroot & Meredith's goat curd, zaatar  | Chickpea hummus, Aleppo pepper
Oysters natural, mignonette ced, gf  |  64 per doz (A)
Mixed leaf  salad  (serves 6)  v |  18 per bowl
Substitutions
½ South Australian rock lobster | MP (A)
Hot - Lobster thermidor | Cold - Thousand island dressing
Beef  Wellington | 32pp

ADD-ON ITEMS

Dietary Key:     df - dairy free     |     v - vegetarian     |     gf - gluten free     |     vgn - vegan     |     o - optional     |     ced - coeliac Seafood origin: A=Australian I=Imported M=Mixed



This is your official festive reminder from 
Saint & Rogue.

The best Christmas celebrations don’t happen
by accident; they’re planned early, locked in,
and talked about long after the night ends.

At Saint & Rogue, we’ll take care of the
atmosphere, exceptional food, flowing drinks,

and seamless service, so all you need to do is
gather your guests and enjoy the occasion.

Don’t leave your Christmas function to the
last minute. December dates fill quickly, and

the best ones never stay available for long.

Secure your Christmas function at 
Saint & Rogue today.

Book now
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