
GOURMET BREAD
Focaccia

Rye
Turkish

Olive Oil
Balsamic Vinegar

Olives

SALAD SECTION
German potato salad

Beetroot salad, quinoa and fetta
Mixed green salad

Roasted butternut pumpkin salad, pomegranate, fresh herbs
Mixed four bean salad

Smoked Salmon –
Whole Honey Glazed Ham

Cheese Board - brie / blue / Gouda
QLD Tiger Prawns 

Seafood Salad 
Salmon Tartare 

Coffin Bay Oysters 

ASIAN SECTION
Special Fried Rice 

Steamed Rice
Salt & Pepper Tofu w Chilli & Spring Onion (Vegan) 

Singapore Chilli Mussels 
Stir Fried Asian Greens (Vegan) 

Sweet & Sour Pork 
Lemon Chicken
Mongolian Beef 

CARVERY SECTION
Honey Glazed Ham 

Roasted brisket , garlic and thyme
Roast Turkey – Cranberry and sage Stuffing

Roast loin of pork, crackling, apple sauce
Crispy Garlic & Rosemary Roast Potatoes (Vegan)

Honey Heirloom Carrots & Brussel Sprouts
Cauliflower Au Gratin

Charred Broccoli & Minted Peas (Vegan)
Yorkshire Pudding

Pigs in Blankets
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GRAVY / CONDIMENTS
Cranberry Gravy

Rich Brown Gravy
Red Wine Jus

Mint Jelly
Cranberry Sauce

Apple Sauce
Seeded Mustard
Dijon Mustard

KIDS / FRIED
Hawaiian Pizza 

Chips 
Salt & Pepper Squid 

Chicken Nuggets 
Party Pies

Mini Turkey & Stuffing Roll 
Mac N Cheese 

Tempura fish bites 

INTERNATIONAL
Baked Salmon with Textures of Beetroot & Warm Herb Salad 
Penne Pomodoro – Roast Pumpkin, Basil, Olive Oil (Vegan)

Braised Beef Cheek 
Agoo Gobi – Potato & Cauliflower Curry (Vegan)

Chicken Tikka Masala - Naan, Mint Yoghurt
Honey Soy Baked Chicken Wings 

Garlic Bread 
Basmati Rice 

DESSERTS – HOT
Christmas Puddings

Apple & Rhubarb Crumble
Bread and butter pudding

Chocolate Sauce
Berry Coulis

Custard

DESSERT – COLD
Trifle

Pavlova – Raspberry, Strawberry & Pistachio
Christmas Cake

Cookies & Cream Cheesecake
Frog In A Pond

Gingerbread Men
Vegan Mud Cake

Mini Mince Fruit Pies
Mini Lamingtons

Fruit Salad
Ice Cream Cart


