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ChrisCmas (L«m

GaCher qround The ChrisCmas Table

Celebrate with your favourite people and settle in for a festive feast made for sharing, featuring
Christmas carvery favourites, fresh seafood, vibrant salads, indulgent desserts.

CariCas Calch

king prawns

canape on arrival

oysters
cocktail sauce

mango salsa

Carved for ChrisUmas

manuka honey glazed ham
+ mango chutney

roast turkey breast
+ cranberry sauce

roast pork leg + spiced
apple sauce & gravy

herb & garlic roast
root vegetables

steamed garden

vegetables in butter
w' toasted almonds

Vegetarian options available

ChreisCmas T@p@@ Tree

Enjoy live entertainment, a special
visit from Santa, Christmas bon bons
and plenty of festive cheer!

Friday 25 December
11.30am to 3.00pm

tresh & FesCive

sliced beetroot cured
atlantic salmon

w' a citrus rocket salad
& sour cream dressing

festive pasta salad
tomato & fetta salad

green goddess salad

FesCive U@@M{ﬂ@

warm christmas pudding
w’ brandy custard

pavlova w’ fresh fruit

& whipped cream

chocolate pistachio
eclairs - golden choux
pastry filled w’
chocolate mousse

OpUQmQ Vhee@
Deinks Packape

Celebrate the season with

3 hours of unlimited local

beers, house wines, festive

fizz and juicy delights. All
for just $90 pp.




