
FESTIVE LUNCH BUFFET

The Christmas Deli
Classic Charcuterie from the Black Forest Smokehouse GF

Grilled Antipasti V, GF, DF 
Marinated Artichokes, Peppers, Pickles, Onions, Olives

Australian Brie and Blue Cheese V 
House-Made Dips and Crackers

Rustic Bread Selection V

Jolly Postmaster’s Carvary
Classic Christmas Ham GF 

Honey Mustard and Rosemary Glaze, Sautéed Brussels Sprouts, Crispy Bacon

OR

Festive Turkey Ballotine 
Cranberry and Orange Jus, Creamy Potato Purée, Roasted Carrots, Toasted Almonds

rom Our Stoves and Pans
Daily Market Fish A, GF 

Sautéed Silverbeet, Creamy Dill Sauce

Master Stock-Braised Beef Bolar Blade 
Cauliflower in Miso Cream Sauce, Toasted Sesame

Vegetarian Japanese Curry V, DF 
Fragrant Jasmine Rice

Available 30 November to 24 December 2026 at The Place
Monday to Friday 12.00 p.m. to 2.30 p.m. | Saturday and Sunday 12.30 p.m. to 3.00 p.m. 

$79.95 per adult, including one soft drink or juice | $40 per child aged 5 to 12 years



Sweet      estive Indulgences
Festive Desserts of the Day 

A rotating selection of house-made desserts prepared by our pastry team

The Place Salad Bar
The Fullerton Caesar Salad 

Sourdough Croûtons, Anchovies, Parmesan, Crispy Bacon

Chilled Marinara Ribbon Salad M, GF, DF 
Sesame, Lime, Carrot, Cabbage, Vermicelli Noodles

Chickpea, Tomato and Kale Salad V, GF 
Red Onion, Preserved Lemon, Fresh Mint, Extra Virgin Olive Oil

Chorizo, Potato and Dill Salad GF 
Fried Capers, Sweet Corn, Rocket, Sundried Tomato, Lemon Olive Dressing

Garden Salad Selection V, GF, DF 
Olivetti Tomatoes, Cucumber, House-Marinated Olives, Capsicum, Chickpeas, Corn, Spanish Onion,

Mesclun, Rocket, Toasted Pepitas, Sunflower Seeds

House-Made Dressings Lemon 
Olive Oil | Caesar | Balsamic

GF indicates gluten-free, DF indicated dairy free, V indicates vegetarian

A indicates Australian seafood, M indicates mixed origin seafood

Please let one of our wait staff know if you have any special dietary requirements,

food allergies or food intolerances.

Soup of the Day
Chef’s Daily Seasonal Soup

Served with Sourdough Croûtons
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