
Christmas Day
Three Course Lunch.
Entree 
Choose one option 

Duck Terrine 
Coarse, textured duck and chicken terrine with 
whisky marinated prunes

Ten Sydney Rock Oysters (GF) 
Chilled river pebbles with spanish sherry vinaigrette 

Saltimbocca Style King Prawns (GF) 
Confit cherry tomato with dill and prawn essence 
hollandaise

Californian Bowl (V) 
Spinach, kale, brown rice, fetta, black beans, corn, 
smashed avocado & chipotle dressing

Main Course 
Choose one option 

Classic Roasted Turkey Breast 
Honey glazed roasted leg ham, apricot and cherry 
stuffing & roasted root vegetables

Pan Seared Atlantic Salmon (GF) 
Sand crab and potato salad and citrus butter 

Dry Aged Eye Fillet - 200 g (GF) 
Hand cut chips, iceberg wedge, blue cheese 
dressing & tomato and onion pie

Lentil Shepherd’s Pie (V) 
Kale & quinoa salad
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Christmas Day
Three Course Lunch.
Dessert 
Choose one option 
  

Christmas Pudding 
Tea infused brandy custard & vanilla bean ice-cream

Baileys Panna Cotta 
Chocolate soil & fresh berries with cookies & cream ice-cream 

De-Constructed Pavlova (GF) 
Berry coulis, mango, lychee, vanilla cream 
& rose water ice-cream

GF= Gluten Free, V= Vegetarian

Christmas Day
Three Course Lunch.
Dessert 
Choose one option 
  

Christmas Pudding 
Tea infused brandy custard & vanilla bean ice-cream

Baileys Panna Cotta 
Chocolate soil & fresh berries with cookies & cream ice-cream 

De-Constructed Pavlova (GF) 
Berry coulis, mango, lychee, vanilla cream 
& rose water ice-cream

GF= Gluten Free, V= Vegetarian


