
CHRISTMAS DAY MENU 2024

SALAD

Christmas Turkey Salad
Roasted Vegetable Salad
Grilled Iceberg Salad 
Silverbeet Pecan Salad
Trout & Celeriac Salad 
Romanesco & Buckwheat Salad

ASIAN & WOK KITCHEN

Seafood Chow Mein
Char Siu Pork Rice Bowls 
Black Bean Chicken with Shitake Mushroom
Black Pepper Crab
XO Fried Tiger Prawns
Chinese Fried Rice  

DIM SUM

A selection of Steamed Buns & Dumplings

CARVERY

Christmas Ham & Turkey
Watermelon Ham
Roasted Leg of Fallow  

ROTISSERIE

Porchetta Pork Belly
Black Truffle Stuffed Chicken 

HOT MEAT

12 Hour Roasted Veal
Dry Aged Prime Rib Roast 
Duck à l’Orange
Morel Braised Short Ribs 
Venison & Port Wine Pie

HOT VEGAN / VEGETARIAN

Roasted Cauliflower Silverbeet & Tasman Blue
Brussel Sprouts & Vegan Bacon with Mushroom
Roasted Kumara with Macadamia Pesto
Zucchini & Bean Rice Cakes in Tomato Sago
Sauteed Baby Root Vegetables
Garlic & Rosemary Potato Confit

ITALIAN KITCHEN

A selection of hot dishes
Customised Pizzas
A selection of antipasto

TANDOORI KITCHEN

Wallaby Tandoori Kebab 
Raan Tandoori
Venison Shank Madras 
Kosha Mangsho
Butter Chicken 
Wild Thar Biryani
Saffron & Raisin Rice
Pumpkin & Paneer Coconut Korma

SANTA’S SWEETS

Raspberry & Vanilla Little Santas
Orange & Gingerbread Christmas Toys
Yule Logs
Brandy & Berry Trifle
Christmas Stollen
Minced Pies
Candy Corner
Assorted Macaroons
Salted Caramel Panna Cotta
Chia Pudding (Vegan / GF)
Hazelnut Cream Brulee
Cherry Clafoutis Pudding with Custard
Christmas Pudding with Brandy Sauce
Bread & Butter Pudding with Custard

ALSO INCLUDING ...

Chef’s choice of sushi & sashimi, a selection of fish, 
crustacean and smoked meat.

PLUS MUCH MORE!


