
CHRISTMAS MENU 

G R A Z I N G  S T A T I O N
Grilled vegetable antipasto platter 

Charcuterie platter of gourmet cured meats

S O U P  S T A T I O N
Chef’s tomato, carrot and potato soup (VG, V, DF, GF, NF)

Garlic croutons (VG, V, DF)
Bakers basket | Breads and rolls 

Oils | Dips and spreads

G O U R M E T  S A L A D S
MYO Salad Bar – sliced tomato, sliced cucumber, red onion, lettuces (V, NF)

Potato | Red onion | Sweet mustard dressing (DF, GF, NF) 
Cherry tomato| Olives| Bocconcini | Basil | Lemon olive vinaigrette (V, GF, NF)

Caesar salad| Cos lettuce | Garlic croutons | Egg | Shaved parmesan| Crisp bacon (NF)

S E A F O O D  S T A T I O N
Shell on prawns

Seared cold served scallops | Cauliflower puree | Bacon dust
Oysters natural, mignonette dressing on side

New Zealand half-shell mussels
House smoked sliced salmon

Australian bugs
Lemon | Thousand Islands |Mayonnaise

H O T  S T A T I O N
Roasted, freshly carved pork (DF, GF, NF)

Roasted, freshly carved turkey (DF, GF, NF)
Glazed leg of ham | Orange and honey glaze (DF, GF, NF)

Roasted potato | Kumara |Pumpkin (VG, V, DF, GF, NF)
Garden vegetables medley (VG, V, DF, GF, NF)

Cranberry sauce | Apricot and herb stuffing (GF)

D E S S E R T
Seasonal fruit platter (VG, V, DF, GF, NF)

Plum pudding (V)
Petit pavlovas (V, GF)

Fresh cream | Coulis (V, GF)
Mini banoffi pies (V)

Mango and ginger sago (GF, VG, DF, NF)
Chocolate and strawberry mousse (GF, V)

Rum balls
Australian and International Cheese Board | Accompaniments |

Crackers | Lavosh | Breads
Tea and Coffee Station

Adults - 3 Hr Beverage Package includes house wines, select beers, soft drinks and juices
Children & Teenagers - 3 Hr Soft Drink Package includes soft drinks and juices

V G  –  V E G A N   |   V  –  V E G E T A R I A N   |   G F  –  G L U T E N  F R E E   |   N F  –  N U T  F R E E  


