
BUFFET ENTREE

artisan cheese, cured meats, fresh prawns, 

dips, toasted focaccia

shucked oysters, king prawns, smoked salmon, snapper ceviche,

cured meats & cheeses,

leafy salad, bread, crackers

-

MAINS

roast turkey, honey glazed ham

roasted salmon, lemon caper butter

pumpkin, spinach & cranberry tartlet (vg)

stuffing, mash & roast potatoes, roasted root vegetables, cranberry

sauce, gravy

-

TO FINISH

mixed berry trifle, creme anglaise, chantilly cream

christmas pudding, brandy custard, ice cream

CHRISTMAS DAY
MENU


