Ghristmas

Garvery

Clovistnay
Mo Choice

Two Course

3 Meat Medley

2 Desserts

$45.00 Per Person

Two Course

3 Meat Medley

3 Desserts

$48.00 Per Person

Three Course

2 Entrées

3 Meat Medley

2 Desserts

$56.00 Per Person

Three Course

3 Entrées

3 Meat Medley

3 Desserts

$60.00 Per Person

L

Soup
(GF,V) Chef’s Homemade selection

Entrée - (Alternative Drop)

(GF,V) Arancini— 5MyWM%W%WﬂW

(GF,DF) Thai Style Scallop Ceviche— Sfued. ﬁw)é St cooked, i Lime Juice,
Guatie & Gingev with a fuist of Tini: Spicey and Horby

(GF,DF) Ginger Lime Prawn Cocktail— fi?g,/ Pouyny (ossed, in
Gingey Lime Wresying & Coviondey

(GF,VG) Vegetable Croquettes— Huudmade pofate Myuﬂ%wm%yegmy
cofed, with Breaderamby

(GFV,DF)  Sushi Rolls—Vuegared, Japaese Kice Kolled i Soeed, with Clioker,
optional Senfood, v Vegefarian Gpfiony

Main Course
Traditional Roast Turkey
Glazed Ham (Premium Pandani)

Choice of
Roast Scotch Fillet (Bass Strait)
or
Roast Lamb (Wild Cover)

All Served with
Roasted Potatoes
Dutch Honey Carrots
Baked Pumpkin
Baked Cauliflower
Minted Peas

Dessert
Choice of
Traditional Plum Pudding
Brandy Snap Basket with Van Diemen's Ice Cream
Chef’s Selection Premium Cheesecake
Pavlova

Fresh Fruit Salad— SMW%W&W

Carvery Menu is set for a minimum of 30 People,
Home-Baked Bread Roll will accompany all Meals

Menae prites. ane vadicd, i) 300%




