
*Menu items and images are indicative only and may vary on the day. The final menu is subject to supplier availability and seasonal 
produce. Due to the nature of the self-serve buffet set up, we cannot guarantee zero traces of gluten or zero traces of dairy in the 

dishes available. Please contact our functions team for any queries on dietary requirements prior to making a booking.

FOR THE TABLE 
Warm assorted bread rolls and dips

COLD BUFFET
Fresh bugs

A
, oysters

A
 and prawns

M
 on ice with condiments and fresh lemon

Smoked salmon
I
 platters

Baby shrimp
I
 cocktail salad

Cous cous and chickpea salad, nuts, aromatic herbs

Caprese salad - fresh tomato, mozzarella, balsamic reduction, fresh basil

Assorted antipasto platter and grilled vegetables

HOT BUFFET
Whole baked fish

A
 fillet

Mustard-rubbed sirloin

Honey-baked Christmas ham

Roasted pumpkin with almond flakes

Oven roasted vegetables, garlic and oregano

SWEET
Assorted mini sweets selection

Warm apple crumble

Cheeseboard, dried fruit and crackers

Fresh fruit platter

Christmas Day

Seafood origin: A=Australian; I=Imported; M=Mixed origin.

Seaf o od Lunch Buf f e t


