
SEAFOOD ORIGIN: (A) Australian • (I) Imported • (M) Mixed Origin  DIETARY: GF Gluten Free • DF Dairy Free • V Vegetarian  • VG Vegan

T&Cs apply: 48-hour cancellation policy applies.

$140
  ADULTS

$80
CHILDREN 5-12

♦ CHILDREN UNDER 5 DINE FREE ♦

DESSERTS
Traditional Christmas Pudding with Warm  
Brandy Custard V  ♦ Seasonal Fresh Fruit GF DF VG  

Eton Mess with Passionfruit Syrup & Berry 
CompoteGF V  ♦ Christmas Trifle with layers of 
Sponge, Custard, Cherries, Vanilla Bean Cream 
& Berry GelV  

Assorted Cakes & Slices:V  
Chocolate Cake  ♦ Banana Cake  ♦ Carrot Cake  

& Brownies 

Tea & Coffee

HOT SELECTIONS
Vegetable Terrine GF DF VG  ♦ Hot Salami GF DF  
Prosciutto GF DF  ♦ Pastrami GF DF

Australian Cheeses: GF V  
Brie  ♦ Blue  ♦ Cheddar  

Pickled Vegetables: GF DF VG  
Marinated Olives ♦ Chargrilled Red Capsicums  
Gherkins  ♦ Cocktail Onions

Selection of Biscuits & Crackers V  

CHARCUTERIE
Honey & Mustard-Glazed Champagne  HamGF DF   
Maple-Glazed Slow-Roasted Turkey Breast GF DF  
Thyme & Seeded Mustard Roast Beef GF DF  

Citrus-Baked Salmon Fillet (I) GF DF  ♦ Vegetable & 
Pesto Lasagne VG  ♦ Vegetable Cassoulet VG

Crispy Salt & Sichuan Peppered Squid with 
Tartare Sauce (I) GF  

VEGETABLES & SIDES
Duck Fat Potatoes tossed with Smoked Sea Salt 
Flakes & Fresh Rosemary GF DF  ♦ Roasted Butternut 
Pumpkin with Crushed Chestnuts & Sage GF DF VG 
Chargrilled Broccoli & Asparagus GF DF VG

Accompaniments: 
Cranberry Sauce GF DF VG  ♦ Mustards VG  
Gravy GF V  ♦ Warm Mini Ciabatta & Small  
Plain Rolls with Butter V

GOURMET SALADS
Baby Cos Leaf Salad with Green Goddess 
Dressing DF VG  ♦ Panzanella Pasta Salad with 
Balsamic Vinaigrette DF VG  ♦ Hot Honey & Silken 
Tofu Salad with Crispy Chickpeas GF DF V   
Granny Smith Apple & Green Papaya Slaw GF VG 

SEAFOOD SELECTION
Freshly Shucked Merimbula Oysters with 
Lemon (A) GF DF  ♦ Queensland Tiger Prawns with 
Cocktail Dipping Sauce (A) GF  ♦ Green-Lipped  
New Zealand Mussels Gratinated with 
Roasted Red Pepper Tapenade (I) 

Buffet Lunch


