
SEAFOOD
Seafood On Ice
Freshly shucked Pacific oyster
Poached blue swimmer crab
New Zealand Green-lipped mussels
Baby octopus salad
Crystal Bay cooked prawns
Tasmanian whole cooked smoked salmon
Served with condiments

HOT BUFFET
Mains
Roasted Cowra lamb rump, romesco, burnt leeks                              gf, df
Roasted barramundi, caper & raisin salsa, confit tomato                  gf, df
Slow-cooked beef cheek, soubise, pickled shitaki                                   gf
Chicken casserole, tomatoes, olives                                                         gf
Rigatoni, mixed mushroom, truffle oil
Fragrant basmati rice, kaffir lime leaves                                             gf, df

Kindly noti fy  our team of  any food al lergies when placing your order.
gf .  g luten free | df .  dairy free | nf .  nut  free | ef .  egg free | p.  pork | s .  sustainable seafood | v.  vegetarian

Consuming raw or undercooked meats,  poultry seafood,  shel l f ish or eggs may increase your r isk of  foodborne i l lness.

LUNCH BUFFET
MENU

A VERY MERRY
CHRISTMAS EVE 

Raw Bar
Hiramasa kingfish sashimi
Tasmanian king salmon sashimi
Served with condiments

STATIONS
Salad
Classic chicken caesar

Thai beef salad, mint

Heirloom tomatoes, yellow peach, Goat feta

Roasted pumpkin, Middle Eastern spice, maple glaze, pumpkin
seeds

Cheese Board
Variety of local and international cheeses 
Quince paste, lavosh, dry fruits, local jams

Sides
Baked chat potatoes, Parmesan, roasted onion, parsley                          gf
Roasted brussels sprout, cranberry, pomegranate dressing               gf, df
Sautéed garlic beans, chili flakes                                                              df
Steamed seasonal vegetables, garlic herbs butter                                    gf

Soup
Roasted cauliflower soup, parmesan                                                         gf

Antipasto / Bread / Dips

DESSERT
Christmas fruit cake
Christmas pudding with Armagnac anglaise
Red velvet cupcakes
Pavlova                                                                                                        gf
New York cheesecake 
Vanilla Panna Cotta in mixed berries                                                       gf
Tropical chia seed pudding                                                              v, df, gf
Mini fruit mince tart
Lemon meringue tart                                                                                 gf
Black Forest cake
Rum baba
Yule log
Panettone
Assorted home-baked cookies
Selection fresh fruit
Ice cream and lolly station
Chocolate fountain

CARVERY
Honey glazed champagne ham                                                      
Roasted Turkey                                                                                                                                         
Riverina Angus beef striploin                                                          
Served with condiments

     df

gf

gf, df

df

Dim Sum
Steamed assorted Dim Sum
Served with condiments

gf, df
gf, df

df

Coppa salami, smoked chicken, San Danielle prosciutto, mortadella,
Kalamata olives, sundried tomato, pickled vegetable, bocconcini,
spicy capsicum / beetroot / baba ganoush / avocado dips

SAMPLE


