
25DECEMBER

WEDNESDAY
11.30AM-01.30PM
02.00PM-04.00PM
05.30PM-09.30PM

Christmas DayChristmas Day
BUFFETBUFFET

Prices are GST inclusive

with one welcome drink
(Alcoholic or Non-alcoholic)



Christmas BUFFET
Bread

Artisan bread selection and homemade dips

Seafood
Prawns with marie rose sauce

Green lip mussels with coriander and ginger dressing

Half shell oyster with ponzu sauce

Antipasto  
SELECTION OF CURED MEATS

Fruit chutney and pickled vegetables 

Artichoke 

GHERKINS

SUNDRIED TOMATO

Chicken liver pate

MARINATED OLIVES

QUINCE JELLY

Salad
Fresh garden salad with pear, blue cheese and walnuts

New season potato salad with crispy bacon and pumpkin seeds

Caprese salad with heirloom tomato and mozzarella
with fresh basil leaves and balsamic dressing

Vermicelli salad with sweet chilli and cilantro 



Christmas BUFFET
Carvery

HONEY MUSTARD GLAZED CHAMPAGNE HAM  

ROAST LAMB

CRANBERRY GLAZED ROAST CHICKEN WITH APRICOT STUFFING 

Hot Buffet
Beef stroganoff

Baked salmon with white wine lemon sauce

Tortellini in creamy pesto sauce 

Roast potatoes

Steamed seasonal vegetables

Saffron rice 

Dessert
Chocolate fountain with fruit and marshmallow skewer 

Pavlova with Chantilly cream and fresh berries

Christmas pudding with Brandy anglaise

Christmas mince pie

Assorted macarons 

Assorted Profiteroles

Mixed summer berries trifle


