
G L A Z E D  H A M  

T U R K E Y  R O A S T

B E A C H F R O N T  S T Y L E  R O A S T  L A M B

T E M P U R A  B A T T E R E D  F I S H  O F  T H E  D A Y  

B E E F  R E N D A N G

V E G E T A B L E  S T R U D E L

G A R L I C  &  H E R B  R O A S T E D  P O T A T O
V E G E T A B L E  A U  G R A T I N

FRESH GARDEN SALAD WITH THOUSAND DRESSING AND
VINAIGRETTE 

POTATO SALAD WITH BACON AND EGGS
CREAMY SHRIMP & PASTA SALAD

PLATTER COLD CUT MEATS
 W I T H  A S S O R T E D  C A L F  C U T , S A L A M I , H A M ,  B E E F  P A S T R A M I  &

S M O K E D  C H I C K E N

WITH CARAMALIZED PINEAPPLE, GRAVY AND APPLE SAUCE

WITH GRAVY AND CRANBERRY SAUCE

WITH HOMEMADE GRAVY AND MINT JELLY

SPICY RICH AND CREAMY INDONESIAN BEEF STEW MADE WITH BEEF, SPICES
AND COCONUT MILK

WITH TARTAR SAUCE AND LEMON

S A U T E E D  V E G E T A B L E S  R O L L E D  W I T H  P U F F  P A S T R Y

P A V L O V A

S E L E C T I O N  C A K E  O F  T H E  D A Y  
CHRISTMAS SHERRY TRIFLE

YULE LOG CAKE
C H O C O L A T E  F O U N T A I N  

WITH ASSORTED FRUIT SKEWERS 
MARSHMALLOWS AND CHEF SELECTION TO DIP

SLICED FRESH FRUIT PLATTER

CHRISTMASMenu
$ 8 5

CUMIN SPICED PUMPKIN SOUP
SEAFOOD AND VEGETABLE IN SAFFRON BROTH

        WITH BUTTER AND BREAD
NZ CHEESE PLATTER 

WITH ASSORTED CRACKERS, AND DRIED FRUIT
MARINATED MUSSEL WITH ASIAN SPICES

SMOKED SALMON WITH CONDIMENTS 

E N T R É E

S A L A D S

M A I N S

D E S S E R T S
WITH SEANSONAL FRUITS AND WHIPPED CREAM


