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HOT BUFFET
Roast turkey with stuffing, cranberry sauce & gravy (or, GFo)
Slow-cooked pork leg with apple sauce & crackling (br, GF)
Maple glazed ham (bF, 6F)
Lemon pepper barramundi fillet (o, Gro, imported)
Roast carrots, sweet potato & pumpkin (o ,GF)
Steamed seasonal vegetables (oF, GF)
Roasted seasoned potatoes (oF, GF)

COLD BUFFET
Dinner rolls & butter (cro)
Chilled Australian prawns with lemon & cocktail sauce (pr, F)

Cold sliced ham platter (oF, GF)

Asian noodle salad (of, GF)

Classic Caesar salad
Seeded mustard potato salad (pr, GF)

Chicken Pesto Pasta Salad (bF)

Dressings & Condiments

DESSERT
Christmas pudding (or) & Vanilla custard (cr)
Fresh fruit salad
Chef’s selection of assorted cakes
Mini chocolate mousse cups (cF)
Mini pavlovas with fruit compote (cr)
Jelly (oF)
Whipped cream




