CHRISTMAS EVE ;
MENU K

CHILLED STARTERS & SALADS

Salad Bar with Garden Greens & Assorted Dressings
Smoked Salmon Roulade with Dill Cream
Prawn Cocktail with Lemon Aioli
Pineapple Seafood Salad
Fusilli Pesto Salad
Cold Cuts & Imported Cheese Board with Crackers & Dried Fruits

FROM THE BBQ GRILL (LIVE STATION') : .

Australian Beef Striploin with Rosemary Jus
Honey-Glazed Pork Ribs B
Garlic & Herb Marinated Lamb Chops
Cajun-Spiced Chicken Thighs o e
Grilled Prawns & Squid o B
Buttered Corn on the Cob, Baked Potatoes & Seasonal Vegetables -

HOT BUFFET SELECTION '

Baked Salmon with White Wine Cream Sauce
Creamy Truffle Mushroom Risotto
Roasted Root Vegetables with Thyme
Penne Alfredo with Smoked Bacon & Parmesan
Buttered Brussels Sprouts with Chestnuts
Seafood Fried Rice

THAI FAVORITES

Som Tum Thai (Spicy Green Papaya Salad)
o ‘d Gaeng Kiew Wan Gai (Green Curry Chicken with Eggplant & Basil)
Chicken Cashew Nut
Pad Thai Goong Sod (Stir-Fried Rice Noodles with Prawns)
v o Massaman Lamb Curry

BREAD CORNER

o : ¢ Freshly Baked Artisan Breads & Rolls
. . * Whipped Butter, Garlic Herb Butter & Olive Tapenade
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DESSERT WONDERLAND
L Y
.- , % Assorted Seasonal Fruits
- 9 . Assorted Christmas-Themed Cakes
: . Assorted Thai Desserts
lce Cream with Condiments
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