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CARVERY STATION
e Smoked Ham with Mulled Whisky

SANTA’S DESSERT ROOM

Summer Fruit Pavlova

Glazed with Jus e Christmas Pudding with Brandy
e Roasted Turkey with Gravy and Custard
Cranberry Sauce Assorted Macarons
Fruit Mince Pie
Seasonal Fruit Platter
SALADS & Assorted Petite Desserts

Soft Serve with Condiments
Chocolate Fountain with Condiments
Selection of Australian Soft & Hard
Cheese, Lavosh, Grissini, Crackers &
Dried Fruits

ANTIPASTO GRAZING TABLE

e Mango, Prawn, Avocado Salad with
Citrus Dressmg

e Heirloom Tomato, Basil and
Bocconcini salad

¢ Mediterranean Couscous Salad

e Watermelon, Danish Fetta and Mint
Salad

e Charred Corn and Five Bean Salsa

ICED SEAFOOD

¢ Chilled Queensland Tiger Prawns (A)
Freshly Shucked Sydney Rock Oysters
(A)

HOT e Ocean Chilled Blue Swimmer Crab (A)
R Lesg of L ith i e Tasmanian Smoked Salmon (A)
/ Rgz::ﬁgryeg Wi A ELEE: e New Zealand Green Lipped Mussel (I)
e Sauces & Condiments

¢ Roasted Tasmanian Salmon with
Citrus and Herb (A)
e Slow Roasted Black Angus Sirloin

Ocean Seafood Medley with Lemon
Garlic Butter ()

Spinach & Ricotta Ravioli with
Napolitana Sauce

Roasted Herb Root Vegetables
Steamed Summer Vegetables with
Garlic and Herb Butter

KIDS STATION

Chicken Nuggets with Tomato Sauce
Beef Lasagne with Napoli Sauce and
Mozzarella Cheese

Beer Battered Fish Fillet with Lemon
and Tartare Sauce

Wedges with Sour Cream and Sweet
Chilli

d prior to the even

Elegant Christmas
Lunch in Steeds (18+)

Enjoy everything included in our
Christmas Day Lunch package,

featuring a festive buffet, premium iced

seafood selection, Santa's Dessert

Room, and a 3-hour beverage package,

plus our exclusive Elegant Seafood
Platter served to your table:

e Lobster Mornay (I)

e Grilled Alaskan King Crab Leg (1)

e Hokkaido scallop Ceviche with
Finger lime and Cirtus (I)

Available to guests aged 18 years and over only. {§

-

Seafood Orlgm Australlan (A), Imported (1), Mixed (M)
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