From the Sea Carvery
Sydney rock oysters Orange & honey glazed leg of ham
Pacific oyster Roasted turkey breast, cranberry and pistachio farce*
King prawns Chef’s selection of condiments .
Marinated Mussels L
Nordic Pickled Hering with sour cream and apples .
Cocktail sauce, lemons and limes ' °
Hot Selection _
Beef cheek Bourguignon * .
Hoi Sin Glazed Pork belly with wok fried capsicum and snow peas S
Soup Grilled Barramundi with caponata Lemon Myrtle Hollandaise
Potato, Chorizo and corn chowder Glazed, parsnips, swedes, turnips and carrots :

Cauliflower and broccoli gratin
Sour Cream and Dijon Mash
Preads 2
Selection Artisan breads and rolls .
Selection of Cheeses - :
Assorted Australian and International selection of cheese :

quince paste, lavosh, water crackers, dried fruit ®

Salads & Platters -

e
Leafy greens
Platters of grilled marinated vegetables K8 C
Nicoise Salad 1ds . Qr'n.@r. ) ;
Heirloom tomato, Mozzarella, Chicken nuggets’ S .
basil vinaigrette, baby basil Beef meat balls . Lo . . g
Melon, prosciutto and vino cotto JTempyra fish P |
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Charcuterie | y I
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Italian salami, triple smoked ham, > . A
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smoked turkey, pate,* » Yule log ° :
selection of terrines, mortadella . * ¢ mince pies
L
. . Christmas plum pudding, brandy custard
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: . * ' Selection of eclairs ]
*' 3 - Chocolate fountain with condiments
. Gelato machine with condiments
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_; S Assorted petite cakes . ‘e
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