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2 course $55.00 per person
3 course $65.00 per person

Choose 2 options for each course to be served alternately

Sie

Bruschetta
sourdough toast with heirloom tomato, fetta, basil & Spanish onion finished
with balsamic reduction & baby herbs

Chicken & caramelised onion tartlet
with roasted red pepper pesto

Tuscan grilled prawn salad (1)
Y with roquette, tomato, cucumber, artichoke & toasted almonds with a lemon
herb dressing

Poins

Traditional Christmas roast turkey & ham
with roast potatoes, pumpkin, steamed greens & gravy

Chicken breast supreme
with sage & onion stuffing, garlic parsley mash & white wine cream
reduction

Mustard baked lamb rump
served on sweet potato purée, broccolini & redcurrant jus

Grilled salmon fillet ()
served with saffron rice steamed greens and a mango chutney cream
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Christmas pudding
served with brandy butterscotch sauce

Pavlova Topped
with Chantilly cream & summer berries

Lemon lime tart
with vanilla cream & raspberry coulis

SEAFOOD ORIGINS
(A) AUSTRALIAN | (1) IMPORTED | (M) MIXED ORIGINS



