
Entree
SOUP

chicken and corn noodle soup with ciabatta bread.

SEAFOOD TASTING PLATE
Seafood tasting plate made up of Oysters 

with mango and avocado chilli salsa, fresh grilled 
harvey bay scallop spiked with a citrus blend, king 

prawns and salmon rosettes served with a blood 
orange aioli. 

VEGETERIAN AGNOLOTTI
Vegeterian Agnolotti with minted peas, then tossed in 

a saffron bur blanc.

Mains
CHICKEN BREAST FILLED WITH FIG AND ALMOND 

Chicken breast filled with fig and almond stuffing, 
served with honey baby carrots and grilled zucchini 

fritter topped with molaises reduction.

CHRISTMAS ROAST 
A selection of three roast meats, carved turkey, 

roast beef and baked ham served with mixed roasted 
vegetables, traditional gravy and cranberry jelly.

OCEAN FRESH BLUE EYE

Ocean fresh blue eye fillet topped with fennel, kiwi 
fruit and orange salsa, served with jasmine rice 

infused with coconut and lemongrass and dressed 
lettuce leaves.

Dessert
TRADITIONAL CHRISTMAS PUDDING

TRADITIONAL PLUM PUDDING SERVED WITH A BRANDY 
CUSTARD AND CHANTILLY CREAM

NEW YORK CHEESECAKE

Classic cheesecake set on a sweet biscuit crumbed 
base, dusted with snow sugar and served with 

blueberry compote.

Kids Meals (under 12)
Trio roast, carved turkey, roast beef and
 baked ham, roast vegetables and gravy.

chicken nuggets served with chips and salad.

fish and chips served with chips and salad.

Followed by two scoops of creamy ice-cream with 
hundreds and thousands.

                    Complementary Berry Friands on arrival. 

Christmas Luncheon
Sunday 25th December
Adult $60.00  Kids $25.00


