
Christmas Eve Menu
TUESDAY, DECEMBER 24, 2024



Christmas Eve Menu
$200 NET / PERSON

AMUSE BOUCHE

Mousse of Free-range Local Chicken Breast
Poached Grapes, Baby Crest 

Accompanied with a Glass of Mulled Wine 

APPETIZER

Avocado and Fresh Water Prawn ‘Lomi Lomi
Green Mango Gazpacho, Baby Crest, Herb Oil

SORBET

Forest Cantaloupe with Wild Sour Acacia Leaf

ENTRÉE

Roasted Stuffed Turkey Breast
Sweet Potato Mash, Giblet Dressing, Cranberry Sauce

MAIN COURSE

Baked Crusted Mekong Bar Fish
Pumpkin Puree, Our Garden Vegetables,  Potato Pave,

Wild Weed Pesto, Red Lime Balm

DESSERT

Christmas Pudding
Served with Brandy Sauce

Accompanied with a Glass of Sparkling Wine


