INTERNATIONAL & LOCAL BREAD SELECTION

RAW BARS

ASSSORTED SUSHI
Selection of Maki rolls, condiments,
pickled vegetables

SALMON GRAVLAX
Herbs cream cheese, pickled cucumber,
red onion

CAPRESE BOARD
Heirloom tomatoes, mozzarella, pesto, basil,
prosciutto, assorted melons, cheese

MEZZE BOARDS

Selection of dips Hummus, beetroot hummus,
smoky baba ghanoush, tzatziki, pita, Turkish bread
marinated olives, feta, marinated artichokes,
tabbouleh, falafel, dolmas, roasted veg with
pomegranate molasses

SEAFOOD BAR
Oysters, salt & pepper squid, herb mussels

STARTERS

POTATO SALAD
Onion, gherkins, capers, chives boiled eggs,
mustard dressing (NAG, DF)

RED CABBAGE SALAD
cucumber, avocado, edamame, coriander,
sesame dressing (V,DF)

ROCKET, PEAR & WALNUT SALAD
Heirloom tomatoes, mozzarella, pesto, basil,
prosciutto, assorted melons and cheese

MEZZE BOARDS
Goat cheese and pomegranate (NAG)

CHILLI PRAWNS SALAD

Baby cos, avocado, red onion, red capsicum,
icebergs, mango, lemon aioli (NAG, DF)

DESSERTS

MANGO COCONUT WHITE CHOCOLATE TRIFLE
STONE FRUIT PAVLOVA (NAG)
BERRY CHARLOTTE

PANETTONE LOAF
With a pistachio, nutella, biscoff, buttercream board
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Assorted butter & olive oil

MAINS

HERB MARINATED BEEF SIRLOIN
With mushroom sauce, jus, chimichurri (NAG)

SLOW COOKED SPICED & SMOKY BEEF BRISKET

ROASTED LAMB SHOULDER
Vine tomatoes, crunchy chickpeas, chermoula (NAG, DF)

SEARED SALMON
Brie sauce (NAG)

STICKY CHICKEN THIGH
Oysters, salt & pepper squid, herb mussels

TURKEY SAGE AND ONION STUFFING
cranberry & orange gravy

VEGAN LASAGNA
Tomato sauce (V)

SIDES

ASPARAGUS & BROCCOLINI
Bearnaise sauce (NAG, V)

VEGAN FEIJOADA (V, NAG)

PERSIAN RICE

Chickpeas, cumin, saffron, butter, pomegranate
(NAG, V)

POTATO WEDGES
Spiced salt (NAG, VEG)

SEASONAL ROOT VEGETABLES
With Honey mustard glaze (GF, DF, VEG)

CHEF'S SEASONAL GARDEN (NA, VEG, V)

THE CARVERY

Classic Christmas Manuka honey roasted Champagne
ham, orange glaze grilled pineapple (NAG/DF)

CHRISTMAS MINCE CAKE
PISTACHIO RASPBERRY YULE LOG
HONEY CAKE

CHERRY CHOCOLATE MOUSSE CAKE

FRUIT SALAD (V)
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