
For the Table
bread rolls 
Dukkah, olive oil & balsamic vinegar

canapes on arrival 
Smoked salmon, cream cheese & fried caper tartlet  
Beetroot, hummus & walnut (V, CN)

MAINS 
turkey & ham traditional (gf) 
Roast potato, pumpkin, baby onions, green beans, jus

crispy skinned barramundi (gf) 
Grapefruit & fennel salad, dill remoulade, candied orange

pork belly with crackling (gf) 
Mustard mash, baby carrots, caramelised apple, pinot jus

spiced cauliflower roast (ve/cn) 
Pomegranate, orange & walnut salad, turmeric remoulade

ENTRÉE
chilled prawns (gf) 
Pineapple salsa, chopped iceberg lettuce

meat & cheese plate 
Salami, prosciutto, brie cheese, dried apricots, 
cheddar cheese, cornichons, grapes, lavosh

pear & ricotta tart (gf/cn) 
Wild roquette, red onion, walnuts, local honey

V - Vegetarian   |   VE - Vegan   |   GF - Gluten friendly   |   CN - Contains Nuts

Dessert
traditional plum pudding 
Vanilla anglaise, fresh cherries

orange & almond cake (gf/cn) 
Gingernut crumb, whiskey maple syrup

chocolate cake (ve) 
Local orange coconut “gelato”, freeze dried raspberry

KIDS Mini Christmas Roast (gf) 
Roasted potato, pumpkin, green beans, jus  
with an ice cream sundae - vanilla ice cream,  
sprinkles, chocolate sauce

Chicken Nuggets 
With Chips
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