
Our Christmas
Menu



Hannah's
Morning Mimosa

What you'll need
A bottle of pure orange juice
A bottle of champagne
 

How to make it
Pour orange juice into a champagne flute so it fills 1/3 of 
the glass. Slowly top up the glass with champagne and 
garnish with your fruit of choice.

Every Christmas morning, for as long as I can remember, I’ve been woken up 

to the sounds of Christmas music blaring out of my Dad’s speakers and him 

knocking on my bedroom door with a delicious Mimosa for me. 

Even now, 10,000 miles away from him, I still make sure I start every 

Christmas morning with one of these.

Hannah, Marketing & Online Manager



Ask anyone in my family and they’ll tell you I’m pretty basic in the kitchen. 

These blinis are my contribution to Christmas cooking – super easy but still 

fancy enough to impress my in-laws. I like these as a prelude to lunch or 

paired with afternoon drinks out in the sunshine.

Laura, Area Manager

Laura's
Smoked Salmon Blinis

What you'll need
Makes approximately 30 blinis

1 cup of self-raising flour
1 large egg
1 tablespoon olive oil
1 cup of semi-skimmed milk
Unsalted butter (for the pan) 

Topping

2 x 80g packets garlic and herb 
cream cheese
200g smoked salmon slices
Fresh dill sprigs, to serve

How to make it 
Add all blini ingredients (except the milk) in a large bowl and mix well. 
Gradually add the milk until you get a smooth, but not too runny, batter. Heat 
a fry pan on the hob and add a little of your butter. Once it’s hot enough, add 
tablespoon-sized blobs of your batter mix to the pan and fry for one minute. 
Flip after around a minute once the mixture begins to bubble and cook the 
other side. Repeat until all batter is used up.
 
Spread each blini generously with cream cheese and salmon. Garnish with dill 
to finish off.



Extra cripsy, full of flavour and that little bit more decadent than your average 

roast potatoes – this side dish always pairs perfectly with whatever else is on 

offer at our big family Christmas lunch. My mum picks the Rosemary fresh from 

her herb garden which makes it all the more irresistible.

Dani, Graphic Designer

What you'll need
Makes 12 stacks

1.5g small sebago potatoes–peeled and finely sliced into slithers
1/2 cup chopped fresh rosemary
Handful rosemary sprigs to serve
1/2 cup finely grated pecorino
sea salt and cracked black pepper
1/2 cup store-bought duck fat
12 cup muffin tin
 

How to make it
Preheat oven to 200 C. Toss together the potato, chopped rosemary, pecorino, 
salt, pepper and duck fat in a large bowl. Divide and stack the potato slices 
generously between a 12 cup lightly greased muffin tin. Cover with non-stick 
baking paper and aluminium foil and cook for 30 minutes. Remove the foil and 
baking paper, reduce oven temperature to 180 C and cook for 20-25 minutes or 
until golden. Run a sharp knife around each stack and flip out onto a plate.

Garnish with salt, pepper and rosemary sprigs to serve.

Dani's
Roasted Potato Stacks



Growing up in the country, many a summer holiday was spent at Nanna 

Bourke’s. Cooking was always one of the activities she got her 30 or 

so grandchildren involved in, this delicious brandy butter was one of 

the special treats we used to create. Christmas day was especially 

memorable when the whole family would get together and EAT!

Susan, Area Manager

Susan's
Brandy Butter

What you'll need
250g soft butter
2 cups pure icing sugar sifted
1/4 cup cream
1/3 cup (or as much as you like really!) your favourite brandy
 

How to make it
Beat butter and sugar in a small bowl until it turns into the lightest colour possible. 
Beat the cream into the mix then stir brandy through.

Serve with your favourite Christmas dessert. 



Passed down the generations, this simple recipe is always on the table 

after my family’s ridiculously large Italian Christmas feast. It’s sweet 

without being too sweet and who doesn’t love a classic Italian Tiramisu?!

Rebecca, Head of Visual Merchandising

What you'll need
500g ricotta  
500g mascarpone
3 tablespoon icing/powdered sugar
1 teaspoon vanilla bean paste
2 cup strong espresso 

30ml Frangelico 
400g Savoiardi biscuits 
Grated dark chocolate for garnish
25cm x 15cm deep rectangle dish

rebecca's
Classic Tiramisu

How to make it
Brew your coffee (instant or Nespresso is fine) and set aside in large bowl in 
the fridge. Combine ricotta and mascarpone until fluffy, add sugar and vanilla 
bean paste. Stir through. Once coffee has cooled off completely, add Frangelico. 
Dip biscuits in coffee mix quickly and layer in the bottom of a small but deep 
rectangle dish. Pour or spoon cheese mixture to cover biscuits and repeat, 
ensuring there is enough cheese mixture for it to be the final layer.

Grate dark chocolate over the top, cover and refrigerate over night for best results.


