
Christmas Lunch 2006

Starters

Shaved Honey & Guinness Braised Leg Ham
w asparagus, roasted tomatoes, roasted capsicum & rocket, seeded mustard

& balsamic dressing

Seafood Tasting Plate
Trio of oysters natural, kilpatric & brie smoked salmon, sesame seed seared yellow fin tuna, kim

chee salad, sashimi atlantic salmon, babana prawn wonton waistcoat, soy dipping sauce

Crumbed Haulomi Cheese, Baby Beetroot, Blue Cheese, Walnuts & Watercress
Tossed w a toasted beetroot dressing

Mains

Roast Turkey Breast
traditional roast turkey breast, macadamia nut & basil stuffing, roasted vegetables, broccoli,

cranberry chutney & rosemary jus

Herb Crusted Atlantic Salmon
w garlic whipped potatoes, asparagus, rocket salad & citrus butter dressing

Parmesan Polenta, Char Grilled Vegetables & White Truffle Oil
soft parmesan polenta w char grilled vegetables & rocket salad

Desserts

Christmas Pudding
warm traditional Christmas pudding w brandy anglaise & vanilla gelato

Pavlova
individual pavlova, passion fruit syrup, fresh strawberries and cream

Tropical Fruit Salad w Mango Sorbet
selection of tropical fruit served w mango sorbet

$89 per person


