
MENUMENU
Christmas Lunch



Christmas Lunch

Men 
Amuse Bouche

Butternut croquette, beetroot pearls (V)

Starters

Beetroot gazpacho, onion and thyme foam, crushed walnuts (V)(GF)(CN)

Marinated prawn, cut corn and mango salsa on crisp spring roll pastry cup (P) 

Prosciutto, melon, goat cheese balls, on basil pesto (GF)

Rosemary infused beetroot tarter, crisp tortilla, carrot coulis, cappers, micro greens (VG)

Peach arugula salad, marinated tofu, avocado, pistachio, honey vinaigrette (VG)(GF)

Main Course

Seared salmon, vin blanc, corn and parsnip puree, baby carrot, bok choi (P)(GF)

Oven roasted teriyaki marinated pork belly, apple sauce, tender broccoli stem, grilled pumpkin (GF)

Herb crusted rack of lamb, mint pesto, potato pave, zucchini, carrot puree (GF)

Seared duck breast, orange jus, ginger infused sweet potato fondant, grilled baby gem squash,

butternut (Gf)

Lentil and butternut cake, crisp carrots chips, mushroom duxelles, chive oil (VG)(GF)

Seasonal vegetable lasagna, cheese sauce, gratinated with mozzarella cheese (V)

Grilled broccoli, on a bed of muhammara sauce, crisp chickpea, chimichurri sauce (VG)(CN)

Desserts - Buffet

Christmas croquembouche

Mini Christmas pavlova

Eggnog and strawberry mousse in glasses

Mince pie

Brandy pudding vanilla custard

Pistachio cheesecake

Fresh seasonal fruit salad

(V)  VEGETARIAN,  (VG)  VEGAN,  (P)  PESCATARIAN (GF)  GLUTEN FREE (CN)  CONTAINS NUTS


