Christmas Day Buffet Menu

To start
Bakery: Selection of freshly baked loaves and bread rolls GFA
Charcuterie board
Shaved meats, pickles and cheeses

Salads
Summer garden salad w lemon honey dressing GF / DF / NF
Chat potato salad w bacon aioli and shallots GF/ DF/ NF
Roast beetroot and goat’s cheese salad V/ NF
Pumpkin and spinach salad w avocado, pear and nut praline VE/ DF/ GF
Watermelon, mint and feta V/ GF/ NF

Seafood
Prawn and oyster bar
Barramundi ceviche, lime, red onion, cherry tomatoes, cucumber, coriander and jalapeno
Lobster goujons
Smoked salmon w capers, lemon and Spanish onions

Mains
Roasted pork w fennel apple sauce  NF/DF/ GF
Mustard and herb roast sirloin  NF/ DF/ GF
Maple and whiskey glazed ham  NF/ DF/ GF
Roast turkey w onion and sage stuffing NF
Butter basted roast cauliflower wellington v
Vegan turducken, roast zucchinis stuffed w hazelnuts, roasted inside an eggplant inside a pumpkin ~ VE

Sides
Roast chat potatoes tossed w parmesan and truffle cil V/ NF/GF
Roasted root vegetables VE/ NF/ GF/ DF
Steamed summer greens  VE/ NF / GF / DF

Desserts
Brandy plum pudding v
Summer berry trifle Vv
Mango, kiwi and passionfruit pavlova VE
Petit four selection
Cheese platter with fruit

Kids
Chicken nuggets
Chips
Calamari
Mozzarella stick

GFA - Gluten free available, GF - Gluten free, VE - Vegan, NF - Nut free
DF - Dairy free, V - Vegetarian

Menu is subject to change.




