
accompaniments

Christmas Buffet Menu

salads

cold meats desserts

hot meats

potato & seeded mustard salad (GF) (v) (DF)



traditional caesar salad




creamy coleslaw (GF) (V) (DF)



ROCKET PESTO PENNE PASTA SALAD (V)




fresh garden salad with house dressing (VEGAN) (GF)

ham off the bone served 

with assorted mustard and pickles (DF)




roast turkey breast with cranberry jelly (GF) (DF)

pavlova with whipped cream, strawberries, 

passion and kiwi fruit (GF) (V)

christmas pudding with brandy custard (V)

selection of mince pies, assorted whole cakes 

and individual desserts

FRUIT JELLY cups (VEGAN) (GF)

fine australian cheeses, served with dried 

fruits and water crackers (V)

seasonal sliced tropical and stone fruit
slow cooked beef with butter, herbs, 

seeded mustard and rosemary jus (GF)




roasted leg of LAMB with thyme, 

garlic, minted jus (GF) (DF)



chicken  coconut curry (GF) (DF)

ADULTS - $150   //   SENIORS - $99  //   KIDS (13-17) - $105   //   kids (4-12) - $65

breads

seafood 

Fresh bread rolls (VEGAN)



Toasted  cheese & garlic bread (v)

fresh ocean prawns with 

cocktail sauce and lemon (GF) (DF)



fresh pacific oysters with

a selection of vinaigrettes (GF) (DF)




grilled salmon FILLETS (GF) (DF)



grilled barramundi with lemon 

caper beurre blanc (gf)



seafood hot pot (gf) (df)



salt & pepper calamari (gf) (df)



tasmanian smoked salmon with 

capers, red onion, cream cheese 

selection of roasted root vegetables (VEGAN) (GF)




steamed seasonal vegetables (vegan) (gf)




slow baked caramelised onion & potato BAKE (GF) (V)




steamed jasmine rice (vegan)

book now!

phone (07) 3366 6090

www.thegaptavern.com.au


