THE BREAD BASKET

Artisan loaves, rolls, olive oil, dukkah, butter

HEALTHY BITES
Market style salad bar
Mixed leaves, radish, carrot, cucumber,
romain tomatoes & three coloured capsicum
Char grilled antipasto vegetable platter
Roast potato & sweet potato salad
Tuna Nicoise (M)
Caprese salad
Roasted Beetroot salad
Melon & parma ham salad
Tomato & buffalo mozzarella
Panzanella
Melon, parma ham & mozarella salad
Seafood salad

COLD CHARCUTERIE

Curated selection of artisan cheeses and gourmet deli fare
Quince paste, lavosh, crackers & bruschetta breads
Nuts, dried fruits, grapes, berries
Assorted dried & fresh fruit selection

SELECTIONS OF THE SEA

King prawns (M)
Freshly shucked oysters with assorted dipping sauces (A)
Balmain bugs (A)
Marinated mussels in coconut & coriander dressing (A)
Smoked salmon with cream cheese & red onion (M)
Smoked rainbow trout with bruschetta bread

& dill cream cheese (A)
Assorted sauces & condiments

LIVE STATION

Stir fried garlic prawns with choi sum,
bok chow, capsicum & snow peas ()

CARVERY

Honey—orange glazed ham
Pistachio & truffle turkey breast
Mustards & condiments

WARM SERVINGS

Grilled chicken breast with asparagus
Roast rib of beef
Southern Ocean salmon (M)
Grilled lamb backstrap medallions
Pumpkin & ricotta risotto
Glazed heirloom vegetables
Maple bacon Brussels sprouts
Garlic & herb kipfler potatoes

LITTLE BITES

Chicken nuggets
Penne & meatballs
Crumbed calamari (M)
Fries

Mac & cheese

Make your own cheeseburger station

INDULGENCE CORNER

Mince pies
Deconstructed pavlova
Mini tartlets with assorted toppings
Mini éclairs
Tri coloured macarons
Chocolate fountain with fruit and marshmallows
Doughnut wall
Christmas pudding with Bailey’s anglaise
Soft serve ice crem & toppings
Fresh fruit platters
Crépe station with all the trimmings
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Menu subject to change without notice due to product availability. Seafood countries of origin prefixes: (A) Australia, (/) Imported, (M) Mixed.

Our menu and kitchen contain multiple allergens and foods which may cause intolerances. We will make every effort to accommodate dietary requirements. However, due to our shared production
and service environment, we cannot guarantee the complete absence of allergens or ingredients that may cause intolerance. Please inform our team if you have a food allergy or intolerance.
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