
Cold Selection
Marinated Raw Fish (DF, GF)

Citrus Marinated Prawn & Mussels (DF, GF)
Cold Salmon Selection

Chargrilled Vegetables, Pickles, and Dips
Cured Meats, Cold Smoked Chicken and Shaved Beef (DF, GF)

Salad Selection
Chickpea and Quinoa Salad (V)

Kale with Horseradish and Yoghurt Dressing (V)
Greek Salad with Whitestone Feta (V, GF)

Carvery Selection
Honey Glazed Champagne Ham with Condiments

Herb Roasted Silver Fern Farms Lamb Leg (GF)

Hot Selection
Honey Roasted Seasonal Vegetables (VG, GF, DF)

Steamed Seasonal Vegetables with Olive Oil (VG, GF, DF)
Spinach and Ricotta Ravioli with Cherry Tomato Sauce (V)

New Potato with Confit Garlic Dressing and Herbs (VG, DF, GF)
Beef Stroganoff 

Fragrant Steamed Rice

Dessert Selection
Christmas Pudding and Brandy Custard (V)

Seasonal Fruit Bowl (VG, DF, GF)
Mini Passionfruit and Kiwi Pavlova (V, GF)

Mango and Coconut Panna Cotta (VG, DF, GF)
Traditional Chocolate Log with Cherries and Cream

Mini Fruit Pies

Christmas Lunch & Dinner 2024
Adult $175 Children under 12yr $95

Soup (V)
Carrot and cumin with bread rolls

Merry
Christmas


