
Beverage Package

Roast turkey sliders with cranberry and pistachio relish 

Mushroom and truffle arancini with parmesan aioli and micro coriander (V)

Seafood platter of Bluefin tuna, Hiramasa kingfish, tiger prawns, caviar and Moonlight Flat 

oysters (GF DF) 

Roasted porchetta with cauliflower purée, heirloom carrots and jus  (GF) 

2-hour beverage package including house wine, beer and soft drinks $38pp

Harissa-marinated lamb shoulder with rosemary and gremolata (GF, DF)

 served with

Seasonal green salad with mango dressing (VG, GF)

Roasted kipfler potatoes with herb salt (V, GF)

Christmas pudding with berries and brandy custard (V)

Christmas Day Lunch



Christmas Day Lunch

Beverage Package

Falafel sliders with kale and hummus (VG)

Mushroom and truffle arancini with parmesan aioli and micro coriander (V)

Vegetarian platter of grilled asparagus, tempura zucchini flowers, traditional dolmades and 

mixed vegetable skewers (VG) 

Grilled king oyster mushroom with lemon oil, macadamia cream, and micro greens  (VG) 

2-hour beverage package including house wine, beer and soft drinks $38pp

Charred eggplant with tomato confit, black garlic emulsion, and quinoa crisp (VG)

 served with

Seasonal green salad with mango dressing (VG, GF)

Roasted kipfler potatoes with herb salt (V, GF)

Christmas pudding with berries and brandy custard (V)

Vegetarian



Christmas Day Lunch

Bacon and spring onion quiche with green leaves 

Seasonal roasted vegetable lasagne (V) 

Orange and chocolate ice cream with Christmas cookies  (V) 

Kids Menu


