
ENTREES 
Selection Of Warm Crusty Bread  

Freshly Shucked Oyster, Smoked Salmon, King Prawns, Blue Swimmer Crab 
Grilled Vegetable Antipasto Board, Rosemary Grissini  

Serrano Ham, Pancetta, Salami Sliced Meat Platter 
 

SALADS 
Radicchio, Roasted Fennel, Smoked Almonds, Semi Dried Tomato 

Caprese Salad, Fresh Tomato, Basil , Mozzarella, Wild Rocket, Balsamic Reduction  
Garden Salad, Olives, Red Onion, Cucumber, Cherry Tomato, Olive Oil  

Roasted Potato, Baby Peas, Lemon Zest, Frisse Lettuce  
 

MAINS 
Mushroom Cannelloni, Baby Spinach, Napoli   

Roast Turkey, Stuffing, Cranberry Sauce 
Roasted Honey Glazed Leg Of Ham, Red Wine Jus 

Herb Crusted, Black Angus Strip Loin 
Pan Seared Atlantic Salmon, Fennel & Dill Salad, Lemon Wedge 

Brussel Sprouts, Smoked Bacon, Walnut Butter, Pink Salt  
Pumpkin, Red Onion, Sage, Goat’s Cheese 

Roasted Potato, Duck Fat, Garlic, Rosemary  
 

DESSERTS 
Chocolate Fountain With All The Trimmings 

 Traditional Yule Log  
Traditional Christmas Pudding, Brandy Custard 

Selection Of House Made Petit Desserts - Cheesecake, Macaroon, Petit Fours, Éclairs  
Pavlova, Vanilla Whipped Cream, Fresh Berries 

Freshly Cut Seasonal Fruit - Melons, Strawberry, Kiwi, Cherries 
Sundae Station With All The Trimmings 


