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Christmas Style Menu

Canapes on arrival - select
Chicken liver pate’ on crouton, beetroot and orange relish
Beef carpaccio, potato rosti, crème fraiche, chives
Blackened salmon crispy tostada, guacamole, sugarloaf, Pico de Gallo - DF

Parmigiano biscotti, burrata, fig, candied walnuts – Vegetarian


Main course buffet – select
Assorted artisan bread and butter
Prawn cocktail board, crispy lettuce, cocktail sauce – GF/DF
Sydney rock oysters, bloody Mary dressing -GF/DF
Gin and tonic seared scallops in half shell – GF/DF
Spiced maple glazed ham, pickled cumquats salad – GF/DF
Sage and walnut stuffed turkey breast, crispy pancetta crumbs
Standing rib roast, thyme and mushroom gravy 
Butterflied BBQ leg of lamb, fetta, almonds, mint oil - GF
Tasmanian salmon, chimichurri, crispy chili oil, shaved almonds – GF/DF

Sides and salads - select
Duck fat potato, rosemary salt – GF
Heirloom tomato salad, grilled zucchini, buffalo mozzarella, balsamic vinegarette – GF/ Vegetarian
Beetroot, rocket, hazelnut and pomegranate salad, seeded mustard dressing - - GF/DF/Vegan
Cauliflower and radicchio salad, pancetta, pepitas, almond, labneh and vincotto vinegarette – GF

Dessert buffet - select
Stone fruit pavlova, Chantilly cream, Christmas pudding crumbs
Golden Gaytime ice-cream terrine
Pina Colada pannacotta, pineapple chilli and mint salsa - GF
Fresh fruit salad: Chunky watermelon, berries, passionfruit – GF/DF
Christmas pudding, brandy custard
Traditional tiramisu’
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