
CHRISTMAS 

COLD CHARCUTERIE

Freshly shucked oysters, red wine vinegar and shallots
Exmouth cooked king prawns, lemons, cocktail sauce
Smoked Atlantic salmon, cream cheese, baby capers

Pickled Fremantle octopus
Western Australian rock lobster, tartare, dill, pickled shallot

Rocket, spinach, pear and parmesan salad
Roast beetroot, charred corns, orange, pepitas, pomegranate

Mixed grains, roasted cauliflower, green goddess dressing
Caesar salad; cos, bacon, croutons, parmesan dressing

Roasted potatoes, chorizo salad

SALADS

BUFFET

Prosciutto San Nicola, shaved ham, sopressa, mortadella, melon
Giardiniera, olive, stracciatella, baby bocconcini, peperonata

Assorted breads, dips

COLD SEAFOOD



CHRISTMAS 

Christmas pudding, brandy custard, double cream
Yule logs

Strawberries and cream
Mini pavlova, mango, passionfruit

Assorted fresh pastries
Summer fruit 

Assorted farmhouse cheeses, fruit bread and crackers
Vanilla and jasmine crème brûlée

Assorted gelato cones

HOT SELECTION

DESSERT

BUFFET

Grilled snapper fillet, salsa verde, pomegranate, fennel
Butter chicken, naan bread, cucumber yoghurt

Porchetta, smoked BBQ sauce, slaw
Roast scotch fillet, red wine jus
Chicken karaage, chipotle mayo

Steamed green vegetables, evoo
Basmati saffron rice, barberry

Trio gnocchi, tomato sugo, rocket
Roast vegetables, rosemary,  garlic

Baked honey glazed ham
Roast turkey breast, cranberry jus

CARVERY


