Christmas Day
Lunch Menu
Graze Interactive Dining
$130 (including a glass of bubbles on arrival)
$39.00 per child (3 - 12 years inclusive)
Infants 0 - 2 years are complimentary

Cold Buffet
Hummus, babaganoush
Mesclun, spinach, rocket, Greek salad
grilled zucchini, fetta and thyme vinaigrette
roast pumpkin, fetta, pine-nuts and black olives
fresh avocado with lemon tomato vinaigrette
artichoke with shallots, lemon and parsley
Moroccan beetroot salad
niçoise salad
roast chicken, walnut and avocado, lemon vinaigrette
marinated lamb, cucumber, mint, red onion with garlic yoghurt dressing

Seafood Station
Sand Crab, Pink Prawns, Oysters Natural, Asian Marinated Squid
Baby Octopus Salad, New Zealand Mussels, salad of Scallops,
Smoked Salmon, Smoked mackerel

Tapas
vegetable frittata
Chicken liver terrine with asparagus salsa
marinated fetta, olives, and grissini
charcuterie selection including Parma ham, mortadella, salami, and smoked ham

Soup

Crab bisque and Fennel with rouille croutons

Carving Station
Roasted Whole Turkey with Traditional Stuffing, Cranberry Jelly and Thyme Jus
Roasted Striploin of Beef with Yorkshire Pudding, Horseradish sauce
Whole Baked Salmon in Puff pastry

Hot Buffet

Seafood couscous with mussels, clams, scallops, and prawns
Lamb chops with red currants jus
Grilled prawns with sautéed baby spinach and citrus butter sauce
Brussel sprouts with caramelized shallots and crispy bacon
Oriental rice with saffron, dried fruit, and nuts
Sauteed chicken with white wine sauce and french beans
Spinach and ricotta ravioli with a truffle scented cream sauce
Minted green peas
Roast potatoes with rosemary
Carrots vichy with honey and lemongrass, brussel sprouts
Pans eared barramundi with caponata vegetables and deep-fried basil

Children's Station
Chicken nuggets | Fish fingers | Seasoned chips
Spaghetti bolognaise

Dessert Station
Chocolate fountain and condiments
Eclairs coffee & chocolate
Christmas log, chocolate, and vanilla
Lemon tart
Strawberry tart
Chocolate mellow cake
Fresh fruit pavlova
Pecan nut pie
Orange and almond cake
Seasonal fruit platter
Christmas pudding with brandy butter sauce
Australian and International cheese board | Accompaniments |
Crackers | Lavosh and bread display

