MENU

On The Table

Bread Selection (Turkish, Sour Dough, Pita Bread), Olive’s and Dip selection.

Fresh Seafood Selection

Freshly Shucked Oysters, Tiger Prawns, Blue Swimmer Crab with an array of Dips and Condiments

Entrees and Salads

Potato and Leek Soup

Couscous Royale

Potato Salad

Grill Curried Zucchini Salad

Quinoa, Kale, Grapefruit and Walnut Salad
Prosciutto with Figs macerated in White Balsamic
Chicken Terrine with Sundried Tomato and Caper
Grilled Asparagus, Poached Egg and Parmesan

Balsamic Roasted Vegetables

Hot Buffet Selection

Roasted Beef Sirloin, Roast Carrot and Shallot

Salmon, Confit Vine Tomato, Citrus and Tarragon Beurre Blanc
Roasted Turkey with Stuffing

Honey Baked Ham

Spinach and Ricotta Ravioli with Gremolata

Steamed Vegetable

Oven Roasted Root Vegetable

Desserts

Gateau Opera

Strawberry and Champagne Jellies
Coconut Panna Cotta with Berry Compote
Blueberry Cheesecake

Chocolate Trio Mousse Cake

Mango Mousse with Almond Jaconde
Fresh Cherries

Tiramisu



Dark Chocolate Mousse
Passionfruit Curd Tarts
Caramel Macadamia Nut Tarts
Fruit Mince Pie

Christmas Log

Panettone

Sliced Fruit Platter

Selection of Cheese served with Lavosh, Crackers and Fruit Bread

Menu items correct at time of publishing but may be subject to change.



