


‘Tis the season for great 
food, excellent wine 
and seriously good 
times...So you’re invited 
to shut down your 
laptops and settle in for 
a long lunch at Cairns’ 
newest relaxed   
fine-dining venue,  
CC’s Bar and Grill.

With à la carte 
offerings and cleverly 
curated group menus, 
get festive with a 
celebration of some 
of Australia’s finest 
produce, our own 
Crystalbrook Signature 
Beef and a selection 
of over 150 different 
world-class wines.

Christmas never  
tasted so good.

EAT, 
DRINK, 

BE MERRY 



To start 
(Share board)  

Crystalbrook Signature Beef flank bruschetta

Salmon and beetroot gravlax 

Grilled asparagus spears 

Citrus crumbed Crystalbrook Signature Beef 
bone marrow 

12-hour braised Crystalbrook Signature Beef 
cheek 

Mains
(choice of one)  

Corn-fed chicken breast
with roasted and braised baby gem potatoes 
with bacon lardons, peas and chicken broth

Pressed pork belly 
with sautéed red cabbage, puréed carrots  
and blueberry jus

Beetroot Wellington
Smoked beets and mushroom duxelles,   
baked in pastry (VG)

Crystalbrook Signature Beef Sirloin 200g
with red wine jus with green beans and 
steakhouse chips

Crystalbrook Signature Scotch Fillet 200g
with red wine jus with green beans and 
steakhouse chips

Dairy, bakehouse  
and beyond
(Add a sweet finish for an additional $10.00 per person)  

Gelato and sorbet (two scoops)

Vanilla, chocolate, macadamia nut,  
strawberry cheesecake or raspberry sorbet

Chocolate hazelnut marquee slice with   
white chocolate and blood orange sorbet

SET MENU 
Two-course share style $65.00 per person
For 10 or more guests

CC’S BAR AND GRILL 

(V) Vegetarian     (VG) Vegan     (GF) Gluten Free



SET MENU 
Three-course share style $85.00 per person
For 10 or more guests

CC’S BAR AND GRILL 

Artisan sourdough 
with salted butter 
and Yarra Valley 
extra virgin olive oil 

For   
the table

12-hour braised 
Crystalbrook 
Signature Beef 
cheek 

Salmon and 
beetroot gravlax

Crystalbrook 
Signature Beef  
flank bruschetta 

Citrus crumbed 
Crystalbrook 
Signature Beef  
bone marrow 

Grilled asparagus 
spears

To   
start
(Share board)

Prepared at the table 
with parmesan, 
croutons, thick-cut 
bacon lardons and 
anchovies (optional)

Caesar 
salad 
(For the table)

A selection from 
our daily cheese 
showcase served 
with macadamias, 
crackers and 
accompaniments

Australian 
cheese 
board

Corn-fed  
chicken breast
with roasted, braised 
baby gem hearts, 
potatoes, bacon 
lardons, peas, 
chicken broth 

Pressed pork belly 
with sautéed red 
cabbage, puréed 
carrots  and 
blueberry jus

Beetroot 
Wellington
Smoked beet and 
mushroom Duxelles 
baked in pastry (VG)

Crystalbrook 
Signature Beef 
Sirloin 350g
with red wine jus 
with green beans 
and steakhouse 
chips

Crystalbrook 
Signature Scotch 
Fillet 200g
with red wine jus 
with green beans 
and steakhouse 
chips

Mains
(choice of one)

(V) Vegetarian       

(VG) Vegan       

(GF) Gluten Free



Relax and  
indulge this 
Christmas Day at 
CC’s Bar and Grill. 

A VERY 
CC’S  

CHRISTMAS 
DAY 

Be treated 
with a glass of 
Champagne on 
arrival, then  
ease into a  
seven-course 
degustation menu 
that showcases 
some of Australia’s 
finest produce 
and our very 
own Crystalbrook 
Signature Beef.

Taking inspiration 
from some 
traditional festive 
favourites, all 
served up with 
sophisticated CC’s 
twist, our Christmas 
Day degustation 
menu is a culinary 
celebration of what 
makes Christmas 
in Australia so 
deliciously unique. 



THE LONG LUNCH 

Champagne  
on arrival

Sydney Bay Oyster
Champagne granita, 
cucumber and 
grape salad

Smoked salmon 
and beetroot 
terrine
Pickled cucumber, 
radishes, toast 

Turkey ballotine
Stuffed with figs 
and apricots, burnt 
apple puree, micro 
watercress and 
candied walnuts 

Cherry sorbet 
Dragon fruit crisp

Crystalbrook 
Signature Beef 
tenderloin 200g
Truffle mash, 
asparagus, onion 
jam, parsnip crisp 
and red wine jus 

add sous vide  
lobster tail for $20.00

Cairns   
Christmas pav
Pavlova with tropical 
fruit and passion 
fruit coulis 

Australian cheese 
board
A showcase of 
Australian and 
International 
cheeses. Served with 
macadamias, quince 
paste, crackers and 
accompaniments

CC’S CHRISTMAS DAY DEGUSTATION
11:30am - 3:00pm, 25 December 2019 

Seven-course degustation with three-hour  
beverage package $235 per person 
Bookings essential 



CC’S SIGNATURE BEVERAGE PACKAGE

The Lane ‘Lois’ Blanc 
de Blanc

Sparkling

Wirra Wirra 
Sauvignon Blanc

Wirra Wirra Shiraz

Wine

XXX Gold

Hahn Super Dry

Furphy

Stone and Wood

Beer

Soft drinks and juices

Tea and coffee

Non-alcoholic



Bring the family 
together to  
celebrate in the 
cool comfort of  
Christmas dinner  
at CC’s. 

MERRY 
CHRISTMAS 

NIGHT 
AT CC’S 

Enjoy a glass of 
sparkling on arrival 
followed by a 
three-course set 
menu prepared by 
our Executive Chef, 
Tyrone Hunt.

Simple yet 
celebratory and 
stylishly delicious, 
Christmas never felt 
so chic.



SET MENU 
6:00pm – 9:00pm, 25 December 2019

Three-course set menu (adults)
Two-course set menu (children)
$89 per adult
$25 per child (3-12 years) 
Bookings essential 

MERRY CHRISTMAS NIGHT AT CC’S

Crystalbrook 
Signature Beef 
tenderloin 300gm 
On truffled mash, 
asparagus, onion 
jam, parsnip crisp, 
red wine jus

Baked coral trout  
Brunoise vegetables, 
shellfish bisque

Christmas pudding  
Crème anglaise, 
vanilla bean gelato 

Nan’s Lemon Tart  
Candy floss, caramel 
ice cream

Mains
(choice of one)

Desert
(choice of one)

Tropical North 
Queensland prawn 
cocktail 
Avocado, baby 
leaves, sundried 
tomatoes, Marie 
Rose sauce, caviar

Crystalbrook 
Signature steak 
salad  
Roasted pumpkin 
and artichokes, 
Kalamata olives, 
young greens, 
shaved parmesan, 
herb vinaigrette

Entrée
(choice of one)



Contact
To make a reservation please email 
bailey.restaurants@crystalbrookcollection.com


