
19 NOV – 20 DEC



SEAFOOD BAR

Pacific rock oysters with shallot vinaigrette 
CMO, NDI, NGI

NZ green lipped mussels drenched with cucumber 
& chilli vinaigrette, coriander 
CMO, NDI, NGI

Cocktail Prawns 
CE, CSF, NGI, NDI

Kokoda white fish with coconut, spring onion, red 
pepper, summer herbs 
NGI, CF, NDI

SALADS

Greek style pasta salad tossed with Kalamata 
olives, basil pesto, shaved parmesan, cherry 
tomatoes, feta & roasted red capsicum
CMI, CPI, NGI, V

Roasted beetroot & sweet potato salad topped 
with roasted walnuts, edamame, & caramelised 
balsamic spring onion 
NDI, NGI, V

Cous cous salad with corn kernels, chopped 
flat leaf parsley, cucumber, tomato, arugula, & 
chickpeas 
V, VG, NDI

Roasted baby potato tossed with chopped fresh  
herbs, drizzled with lemon infused olive oil and   
mixed with baby cos, pickles, capers, roasted red 
onion & green beans
V, VG, NGI, NDI

Caesar salad with parmesan, croutons, anchovies, 
boiled eggs & Caesar dressing

Mixed leaves salad with tomato, cucumber, red 
onion & balsamic vinaigrette 
V, VG, NGI

MAINS

Sliced Roasted Turkey withcranberry sauce & gravy 
NGI, NDI

Roasted herb & garlic Chicken with gravy & caponata
NDI NGI

Beef cheek Bourguignon 
NDI, NGI

Vegetarian tortellini with Napoli sauce, feta & basil 
V, CW, CE, CMI

Minted newithseason potatoes 
NDI NGI VG V

Steamed fresh seasonal vegetables witholive oil 
NDI NGI VG V

Crumbed fish bites with tartare & lemon 
CE, CW, CF

CARVERY

Glazed christmas ham with mustards, relish & gravy
NGI, NDI

Sliced lamb leg with mint sauce & gravy 
NGI, NDI

DESSERTS

Sticky date pudding with walnut & brandy anglaise 
V, CW, CMI, CE CWN

Chocolate peanut butter log 
V, CW, CMI, CE, CP

Chocolate cherry mousse cake 
CW, CMI, CE

Apricot crumble tart 
V, CMI, CE, NGI, CA

Pistachio Basque cheesecake 
V, CMI, CE, NGI, CNP

Christmas White chocolate & berry trifle 
V, CW, CMI, CE

Pavlova withkiwifruit & fresh summer berries 
V, NGI, CMI, CE

Christmas mince tarts 
V, CW

Fruit salad 
VGN, V, NGI

Ice cream & sorbet

DINE & 
DANCE 
DINNER 
BUFFET

BREAD SELECTION 

Made in-house
CW, CONTAINS NUTS

SOUP OF THE DAY 
V, VG, NGI, NDI

NGI Non Gluten Ingredients NDI Non Dairy Ingredients  
V Vegetarian  Vg Vegan CE contains egg  CS contains soy  
CWithcontains wheat  CMI contains milk  CP contains peanuts  
CWN contains walnuts  CNP contains pistachio  CH contains 
hazelnut CM contains macadamias  CPi contains pine nuts 
CF contains fish  CC contains crustacea  CSP contains shrimp 
paste  CMo contains molusc


