
SEAFOOD SELECTIONS
Australian Tiger Prawns gf df

Freshly shucked Paci�c oysters station gf df

Half shell mussels, chilli jam gf df 
Spanner Crab gf df

DIY Shrimp Cocktail 

COLD SELECTIONS 
Glazed beetroot, pomegranate, almond, basil, citrus 

dressing gf v

Potato, cranberries, kale, apple balsamic gf df 
Pear, arugula, pistachio, gorgonzola gf df

Antipasto platters of Casalingo cured meats, grilled 
eggplant, zucchini, roasted red pepper & slow roasted 

tomatoes gf df v

Selection of Australian Cheese & fruit chutneys 
D.I.Y salad bar 

Rustic gourmet breads v

HOT SELECTIONS
Roasted new potatoes, lemon, thyme & garlic butter  v gf

Maple glazed carrot & roasted sprouts, chestnuts v gf

Roasted beef �llet, pink pepper & rosemary crumb, jus
Roasted pumpkin, cherry tomato, spinach, macadamia 

pesto, gnocchi v

Cranberry & rosemary glazed chicken, red currents gf df

Grilled salmon, dukka beans, spiced yoghurt gf df

CARVERY
Tender roast turkey, stu�ng, cranberry compote, jus
Smoked leg ham, sticky pineapple, dark rum & fennel 

seed glaze gf df

Rosemary roasted lamb leg, mint jus gf df

DESSERT SELECTIONS
Traditional Plum Pudding with Brandy Anglaise v

Christmas yule log v

Mango cheesecake 
Holidays rum balls

Spiced Christmas Cookies v

Tropical tri�e
Macadamia, mango & coconut tarts v

Tropical pavlova roll
Reindeer and Santa hat cupcake 

Gingerbread and pear slice 
Tiramisu 

After eight slice 


