‘(‘CHRISTMAS

2 Buffet Menu

@ BIE G| N

House Baked Bread @ Salted Butter
Pea & Ham Soup

GORE S ELEGT | O N

Classic Potato Salad
Deconstructed Caesar & Greek Salad
Premium Continental Meats & Antipasto

SEARFOOD

Marinated Green Lip Mussels
North West King Prawns with Cocktail Sauce
New Zealand Bistro Oysters

@ A RN E R Y

Slow Roasted Turkey Breast with Cranberry Sauce & Gravy
Honey Baked Leg Ham with Pineapple Pickle

@ S ElE@TI @ N

Beef Stroganoff
Chicken Cacciatore
3 Pan fried Barramundi with Caper & Lemon Beurre Blanc Sauce
Roasted Root Vegetables with Rosemary Sea Salt
:%é Cauliflower & Broccoli Cheese Gratin

Buttered Beans & Baby Carrots
Jasmine Rice

DESS ERTS

Créme Brulée , Chocolate Mousse , Coconut Rum Balls , Black
Forest Cake NI, Fruit Pavlova , Fresh Fruits , Donuts :
Cream , Assorted Ice cream, Christmas Pudding with Brandy Custard.

@ ESEBOARD

Cheese Selection: White Mould Camembert, Danish Blue, Mature Vintage
Cheddar, Semi-Mature Gouda, Edam
Accompaniments: Grissini, Water Crackers, Rice Crackers, Nuts, Quince Paste,
Dried Fruits

1A% ¥ Coffee Statiaos

3

k (gnd other dairy), egg, sesame, wheat (glut

tee,tﬂatany oaﬁ r pri ucts are 100% allergen-free. = .

o Y




