
CHRISTMAS FEAST $50PP

Bookings Required. Minimum 10 pax. Includes linen, 
bonbons, bread roll & access to the salad & veg bar

ENTRÉE

DESSERT

MAINS

Kingfish Crudo GF NF DF
Wasabi mayo, pickled radish, puffed rice, orange 
segments & yuzu vinaigrette

Crumbed Halloumi GFO V
Dukkah panko crumbed halloumi, minted labneh  
& pomegranate & sesame glaze

Christmas Pudding 
Steamed rich fruit pudding with warm anglaise,  
fresh strawberry & an edible flower

Coconut Pannacotta GF NF DF
Mango puree, toasted coconut, lime zest  
& an edible flower

Prosciutto Wrapped Turkey Mignon GF DFO
Creamy parsnip puree, maple glazed baby rainbow 
carrots, red wine jus & crispy sage

Crispy Skin Barramundi GF NF DF
Cauliflower skordalia, fried potato chips, agrodolce,  
dill oil & charred lemon

Grain-Fed Striploin GF
Potato gratin, cowboy butter, charred broccolini,  
red wine & bone marrow jus

Creamy Mushroom Ragu Pasta V
Pappardelle tossed in a creamy taleggio ragu, 
mushrooms, baby spinach, grated pecorino  
Romano & cured egg yolk

(Choice of)

(Choice of)

(Choice of)




