
ON THE SUNSHINE COAST
Christmas
OUR SIGNATURE PLATTERS

Charcuterie Platter
With Sun Valley Fine Foods ham off the bone & pastrami, Italian  proscuitto, mild

Hungarian salami, Silver Tongue fleur sourdough crackers, Maleny Cuisine apple fig
& ginger chutney, dried fruits, mixed nuts, marinated olives & focaccia

Vegan Meze Platter
With char-grilled eggplant, marinated zucchini, artichoke, broccolini, hummus, baba

ghanoush, dukkha roast beetroot, Greek  olives, focaccia & pita bread

BREAD STATION
Assorted bread including rolls, sourdough & Yorkshire pudding

With butter, margarine & olive oil

CHILLED SEAFOOD
Freshly caught Mooloolaba prawns

Natural oysters

Wood-smoked salmon with capers, shaved onion & dill

Moreton Bay bugs

Spring Bay mussles in nam jim sauce

Chilled slow-cooked octopus nicoise with vinaigrette

Assorted condiments & sauces

COLD SELECTION
MYO Caesar salad with condiments

Summer Queensland baby leaf salad with radish

Heirloom carrots on yoghurt with grated parmesan

Wild rice salad with broccoli

Couscous, spinach, pecan, fetta & pomegranate salad

Risoni pasta with vegan pesto peas & sundried tomato



HOT SELECTION
Roast turkey breast with fresh thyme & cranberry sauce

Sun Valley smoked leg of ham glazed with Hum Honey, 

pineapple & mustard sauce

Grilled salmon with fennel & orange salsa

Queensland roasted porchetta with apple & apricot sauce

John Dee slow-roasted beef with rosemary & mushroom ratatouille

Christmas vegetable roast with chestnut

Brussle sprouts with balsamic glaze

Truffle macaroni &  cheese

SWEET CHRISTMAS TREATS
Christmas pudding with vanilla anglaise

A fine selection of cakes, gateaux & tortes

Mixed berries fruit trifle

Tropical fruit salad with cream & coulis

Chocolate fountian with condiments

Ice cream & condiments

Selection of Australian fine cheeses with crackers & breads

KIDS  STATION
SAVOURY

Crispy battered fish & chips

Tempura chicken nuggets

Pasta bake

Hawaiian piza

Margherita pizza

SWEET
Chef’s selection mini sweets

Donuts

Chocolate cookies

Chocolate mousse

Fruit skewers

All seafood featured in our buffet is proudly sourced from Australian waters.

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance.
Our team will make efforts to accommodate dietary requirements. However due to the shared

production and serving environment, we cannot guarantee the complete omission of such
allergens or foods which may cause an intolerance. Please inform our team if you have a food

allergy or intolerance.
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