
Mother’s Day Lunch Buffet  
Available on Sunday, 10 May 2026

from 12.30 p.m. to 3.00 p.m. 

The Australian Deli 

Locally Produced Fine Meats: Prosciutto, Coppa, Salami (gf) 

Grilled Antipasti (gf), Green and Black Marinated Olives, House‑Made Dips, 

Fresh Breads and Sourdough

Artisan Cheese Board

Willow Grove Double Brie, Vintage Cheddar, Warrnambool Cracker Barrel, Maya Honey, 

Quince Paste, Flatbread and Crackers

Fresh From Our Shores

Fresh Tiger Prawns and Sydney Rock Oysters with Mignonette, 

House‑Made Cocktail Sauce and Fresh Lemon

Fullerton Salad Bar

Heirloom Tomato, Cucumber, House‑Marinated Olives, Shaved Fennel, Chickpeas, Corn,

Capsicum, Spanish Onion, Mesclun, Rocket (gf, v)

Composed Favourites

Roasted Beetroot and Pumpkin Salad with Toasted Walnuts, 

Crumbled Feta and Lemon Dressing (gf, v)

Fullerton Caesar Salad 

Sourdough Croutons, Crispy Bacon, Free‑Range Eggs, Caesar Dressing

Green Bean and Crispy Chorizo Salad 

Roasted Peppers, Black Olives, Chat Potatoes and Blistered Bush Tomatoes 

with Mustard Dressing (gf)



Maple Butternut Pumpkin Soup 

With Toasted Pepita Seeds, Fried Shallots and Sour Cream, Chive and 

Garlic Sourdough Croutons

The Place Kitchen Carvery 

Salmon Wellington with Silverbeet Baked in Puff Pastry served with Sautéed Broccolini

 and Lemon Butter Sauce

Hot Favourites

Honey‑Glazed Barbecued Berkshire Pork Char Siu with Bok Choy and 

Fragrant Jasmine Rice (gf)

Braised Wagyu Beef Brisket with Maple‑Glazed Dutch Carrots, Crispy Kale, Colcannon

Mashed Potato, and Torched Cabbage (gf)

Lemon and Thyme Marinated Chicken Thigh with Garlic‑Tossed Green Beans, 

Roasted Chat Potatoes and Sun‑Dried Tomatoes (gf)

Vegetarian Ricotta Ravioli with Baby Spinach, Creamed Truffled Forest Mushrooms 

and Aged Parmesan (v)

Special Sweet Treats For Mum 

House‑Made Cakes 

Assorted Choux Buns 

Tahitian Vanilla Crème Brûlée 

Panna Cotta 

Little Jam‑And‑Cream Butterfly Cakes 

Seasonal Fruit Tarts 

Sakura Daisies 

Passionfruit Tarts 

Cannoli

Warm Dessert

Passionfruit Delicious With Cold Vanilla Anglaise 

Scones With Jam & Cream (House‑Made Jam)
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