‘CHRISTMAS EVE DIN
MENU 2024

APPETIZER
Stufted Fish Rgll with Curry Mayonnaise
Seared Tuna Loin with Mango Salsa
Honey Roasted Chicken
Grilled Pineapple with Cajun Spices
Grilled Vegetable Terrine with Pesto
¢ Caprese Salad with Pesto

SEAFOOD ON ICE .
Poached Prawns with Lemon Dill Brunoised Vegetuble
p Poached Fresh Crab |
Green Shell Mussels with Diced Tomato and Gurllc
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nastel with Radish and quo |
~ Beef Carpaccio
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Assorted Lettuce, Corn Kernels, Pickled Onlﬂn. Cﬂpsmuni mu’ro Celery N Cf urfarm’r,
Onion Rings, Broccoli, Cauliflower, Red Radish, Pickled Pumpkin , Pickled Cucumber
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