CHRISTMAS BUFFET MENU 2018

Cold Section 

Mixed Greens Salad 

with corn kernels, kalamata olives, fresh tomatoes, carrot, walnuts and parmesan cheese with a light ranch dressing and balsamic vinaigrette
Chilled Prawns 

With horseradish tomato dip and peppered sweet chili dip 

Fresh Oysters 

With side lemons, bacon vinaigrette and chili lime vinaigrette 

Vegetable and Noodle Rice Paper Rolls 

With ginger coriander sauce 

Assorted Cold Cut Meats 

Beef silverside, salami and smoked leg ham 

Soup 

Minestrone 

With assorted breads 

Hot Section 

Potato Gratin

 Sliced potatoes, grated parmesan & goat cheese then baked till golden brown  
Chorizo, Chicken and Mussel Paella 

Saffron scented rice with smoked Chorizo, chicken breast and NZ mussels
Baked Salmon

With asparagus, corn and tarragon cream sauce

Poached Crab 

With Tomalley Garlic sauce 
Spiced Chicken  

With yellow coconut curry and green beans 

Mediterranean style Barramundi 

Lightly seasoned spiced Barramundi w/ tomatoes, capers & fresh herbs
Beef Short Ribs 

Slow braised beef short ribs with seasonal vegetables 

Vegetable Lasagna 

Layers of lasagna, eggplant, spinach, mushrooms and passata, baked slowly and topped with cheese
Carving Station
Roast Lamb 

With a Peppermint demi-glace 
Roast Pork Belly 

Prepared in Lechon style with a ginger chive sauce 

Desserts 

Flan Crème Caramel 

Light custard dessert with a layer of clear caramel sauce 
Sticky Date Pudding

A British inspired dessert consisting of a moist sponge cake, made with finely chopped dates accompanied with toffee sauce. 
Plum Pudding 

A quintessential Christmas pudding made with mixed fruit, combined with egg and suet and moistened with a sweet treacle. 
Chocolate Brownie
A baked delight, made with the finest dark chocolate and milk chocolate chips, garnished with nuts and cream cheese frosting.    
