
S EA FOOD  TA S TING P L ATE
Natural Oysters, prawn cocktail with whole prawn garnish, smoked salmon 

with dill & creme fraiche
BEETR OOT,  FETA  & M INT A R A NC INI

served with saffron mayo
C R IS P Y P OR K  BEL LY 

with an apple spiced potato puree & fresh summer greens

FR ES HLY C A R V ED  R OA S T TU R K EY
with all the trimmings - smoked ham, roast potatoes, seasonal vegetables & 

cranberry sauce
EYE FIL L ET

served medium rare with potato gratin, asparagus & a shiraz jus
S A L M ON FIL L ET

with a cranberry, parsley & nut crust, served with roast potatoes & a 
watercress & radish salad

S EA S ONA L  M U S HR OOM  & C EL ERY R IS OTTO
with shaved Parmesan

S TEA M ED  P L U M  P U D D ING
served with a frangelico custard & berry compote

C HOC OL ATE P R OFITER OL ES
served with double cream, strawberry & chocolate topping

S TIC K Y D ATE P U D D ING
served with a warm butterscotch sauce & cream

$ 94  A D U LT - $  29  C HIL D

DESSERTS

MAINS

ENTREE

e l s t e r n w i c k h o t e l . c o m . a u

We promote the responsible service of gaming and alcohol. All our advertising and promotions are not implicit ly or explicit ly directed at minors, excluded persons, or vulnerable or disadvantaged groups.

CHRISTMAS
M E N U


