Assorted house baked sourdough, loaves and rolls with cultured butter
New season olive oil | Olives | Dukkah | Red pepper spread, | Hummus | Beetroot relish
Pumpkin dip | Mom’s cherry cream cheese

House made pork & chicken paté | Duck rillette with pistachio | Smoked ocean trout paté
Artisan salumi & sausages | Jamon serrano | Kielbasa & bresaola with pickles
Australian & international cheese selection with crispbreads
Mustards & house preserves | Dried fruits & stone fruit chutneys

CHII
Iced selection of rock & Pacific oysters on the half shell
Cool poached whole Mooloolaba prawns & Moreton Bay bugs
Chilled & marinated local baby octopus salad | Green-lipped mussels
Salmon gravlax with French dijon & garden herbs
Horseradish cocktail sauce | Classic mignonette
Selection of chili sauce & fresh citrus

Classic caesar salad with anchovy dressing & shaved parmesan
Roasted candy cane beetroots with chevre, walnuts & watercress
Noosa red tomato caprese salad, fresh mozzarella, basil, Stanthorpe vincotto
Garden salad, cucumber, capsicum, spanish onion, herbs & preserved lemon
Charred broccoli salad with fresh citrus, chili & miso dressing

Roasted whole turkey with sage stuffing & cranberry sauce
Pineapple glazed leg ham, cloves & honey

Roasted sirloin of beef with classic horseradish bread sauce
Local reef fish, fennel, caper butter sauce

Braised red cabbage, Christmas spices, bacon
Roasted baby chat potatoes, Sofitel garden rosemary salt
Brussel sprouts, pancetta, confit garlic, shallots, butter

Glazed carrots & swedes with confit garlic & charred onions

Yorkshire puddings & beef pan drippings

Christmas petite fours from our pastry chef
Traditional steamed Christmas pudding, brandy anglaise
Selection of ice-cream and sorbets from our ice-cream trolley
Fruit mince tarts | Gingerbread cookies
Assorted truffles and macarons

S «

Subject to seasonal availability.



