
Pavlova
DIY trifle station
House-made fruit mince pies with brandy
custard
Bread & butter pudding
Chocolate brownies & cakes
Selection of flavoured profiteroles
Local Gallo cheeses & Figjam Davidson
plum paste

CHRISTMAS DAY
25 DECEMBER 6:00 - 9:00 PM

D I N N E R  M E N U

SIDES
Spiced saffron rice
Smoked medley of potato
Creamy cauliflower broccoli gratin
Stir-fried Broccolini, asparagus & green
beans
Risoni with roast vegies & fresh herbs

SWEETS

Buffet Pricing 
Adults $189pp | ALL Accor+ Explorer members  $170.10 | Teen (13-17

years) $159pp* | Child (4-12 years) $79pp* | Child (0-3 years) No Charge*

ANTIPASTO
Selection artesian breads
Charcuterie
Pickles, preserves & spreads
Chicken & corn soup

ON ICE

THE SMOKE HOUSE
Orange & clove glazed house-smoked
ham with gravy
MOKU Roast Jerk Turkey breast with
pineapple coconut salsa
Nanna’s Style corned beef in spiced white
sauce
Island style yellow fish curry with coconut
& tomato

Our menu and kitchen contains multiple allergens and foods
which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to the shared
production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause
an intolerance. Please inform our team if you have a food allergy
or intolerance.
*School ID required

Far North Queensland fresh prawns
South Australia oysters
Morten Bay bugs
Served with cocktail sauce, tabasco, lemons, limes

SALADS
Garden salad station
Classic potato salad with bacon bits & ranch
Asian slaw with Nuoc jam & shallots
Sweet mayo pasta salad


