
C H R I S T M A S  D A Y  B U F F E T  L U N C H

C H A R C U T E R I E

Local  smoked meats ,  Kangaroo sa lami,  Smoked
Chicken,  Local  berkhersh i re sugared ham, B lack
chor izo s l ices and lackshinken cornichons,
Marinated pear l  onion,  Tomato re l i sh,  Di jon
mus tard,  Grain mus tard
 

S A L A D S

Charred green asparagus,  Shaved parmesan,  Ol ive
oi l  dress ing (V)
 
Mar inated baby beet roots ,  Pers ian fe ta,  Rocket ,
B lood orange dress ing (V)
 
Sweet  pota to,  Pumpkin,  Semi -dr ied tomato,  Fe ta,
Spinach f r i t ta ta (GF,  V)
 
Fr i t te rs  roas t  b lue pumpkin,  Pers ian fe ta,  Baby
spinach leaves (V)
 
Smoked chicken breas t ,  Tabouleh sa lad & avacado
 
Cous cous,  Gr i l led summer vegetables ,  Kalamata
ol ives & bas i l  (V)
 
Quinoa, Brown r ice & vegetable sa lad (H,V,DF,GF)

S E A F O O D  

SA oys ters ,  Cock tai l  sauce,  Tar tare,  L ime & lemon
wedges
 
Por t  Vincent  SA k ing prawns,  Sr i racha dress ing
 
Tasmanian smoked sa lmon, red onions,  capers ,  d i l l
a io l i
 
Spencer  Gul f  b lue swimmer crabs & Queens land
spanner crabs
 
Marinated oc topus & calamar i  r ings and chi l l i
musse ls

A S I A N

Vie tnamese vegetar ian sa lad wi th As ian mushrooms
(V,  DF,  GF)
 
Cal i forn ia sushi  ro l l  wi th  peta l  p ink ginger,  Wasabi
mayo, soy 

H O T  B U F F E T

Braised chicken grand mere s ty le ,  Prov inc ia l
vegetable ragu,  o l ives,  tomatoes
 
Champagne & green peas,  Asparagus r i so t to,  Grana
panado f lakes (GF,  V)
 
S teamed barramundi ,  As ian herbs & mango sa lsa,
Sr i racha & cor iander (GF,  DF)
 
Roas ted root  vegetables ,  Fresh herbs & gar l ic
rosemary but ter  (GF,  V)
 
Pumpkin & r ico t ta rav io l i ,  bas i l  passata (V)
 
Shaved brusse l  sprout ,  Sauteed wi th pancet ta &
ches tnu ts  (GF,  DF)
 
Count ry s ty le  roas ted pota to,  Rosemary oi l  (V,  DF)

C A R V E R Y  ( T O  O R D E R )

Succu len t  roas t  turkey breas t ,  Herb s tu f f ing,
Cranberry jus
 
Barossa baked champagne ham, orange & Por t  wine
glaze (GF)
 
Roas ted wagyu rump, Shi raz jus ,  Di jon mus tard (GF)

D E S S E R T  

French pas t r ies ,  Pe t i t  choux & ec la i rs
 
Tradi t ional  warm Chr is tmas pudding,  B lack cherry
compote,  Brandy sauce
 
Chr is tmas f ru i t  mince pies  (V)
 
Se lec t ion of  seasonal  f resh f ru i t s  (Vegan, V,  GF,  DF)
 
Lemon tar t ,  Raspberry compote
 
Class ic  pav lova,  Vani l la  cream & f resh f ru i t s
 
B lack fores t  gateau,  Chant i l ly  cream
 
Tradi t ional  s to len s l ices
 
Se lec t ion of  SA & in ternat ional  cheese
 
Quince pas te,  Crackers ,  Apr ico t  & apples,  Barossa
bark,  Fresh grapes

V -  vegetar ian,  GF -  g lu ten f ree,  DF -  dai ry f ree,  H-  heal thy


