Lunch Buffet

$130 PER ADULT $65 PER CHILD @

SOUP b
Roasted capsicum & tomato
with garlic, basil & a drizzle of olive oil
BREAD
Sea salt & rosemary focaccia
Sundried tomato ciabatta
Wil - Multigrain sourdough
\ & Whipped butter, olive oil & dukkah
SALADS & ANTIPASTO
Summer peach & prosciutto with buffalo mozzarella & rocket
Chickpea & roasted vegetable salad with harissa vinaigrette

"'}"-t__h.

@ ; Marinated grilled eggplant & zucchini b
Marinated artichokes, olives, semi-dried tomatoes & pickled vegetables .
. Chopped chicken salad with rice noodles \S
Ay Pickled octopus salad with garden greens o 5 ..Zﬁ‘i

Accompaniments: horseradish, seeded mustard, hummus, beetroot rellsh
caperberries i 3
SEAFOOD
Freshly shucked Tasmanian oysters
Poached tiger prawns with lemon & cocktail sauce
Marinated calamari with citrus & chili
Blue swimmer crab




CARVING STATION
Ginger beer & cranberry glazed roasted turkey At
Pork ribs with Asian slaw 27 AR =

Lemon & thyme roast chicken with garlic butter
Smoked beef brisket with BBQ jus @

parsnips
HOT SELECTION
. Grilled trevally fillets with mango & lime salsa
= A Pumpkin & feta arancini with herb aioli -~
é;é‘f A4y -~ Zucchini & ricotta ravioli in a light tomato cream “ -
Spiced lamb koftas with tzatziki & flatbread - -
Carrot & green bean with garlic & tarragon
VEGETABLES & SIDES
Grilled corn with paprika butter
Mediterranean roasted vegetables with basil 0|I

@ ey Twice roasted potatoes, thyme, garlic & sea salt
' SANTA’S CONFECTIONARY SHOP \
Mini pavlovas with tropical fruit & passionfruit curd _ ﬁg
Spiced eggnog cheesecake b T

Christmas apple crumble with brandy anglaise | j, ==
Berry trifle cups Oy e ¥

‘&X\ Chocolate-dipped strawberries

% « \ Tasmanian cheese board with crackers & fig paste
%m%;% # - lce cream & sorbet bar with toppings

i @ W} _ Fresh fruit platters

‘\m*ﬁj i Mix sweet tarts

Gingerbread house

PHONE 1300061836 TO I\/IAKE A RESERVATION

—vi
-

et



