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SERVED WARM
Roast Turkey Breast
festive vegetables, cranberry sauce (gf)

Orange & Honey Glazed Champagne Ham
traditional apple sauce (gf)

Oven-baked Atlantic Salmon

blistered cherry tomatoes, charred asparagus and citrus beurre blanc"(gf)

'. Roasted Beef Sirloin

gravy and mashed potatoes (gf)

Slow-roasted Lamb Legs

veletables green beans and golden pan jus (gf)

Ricotta Ravioli
ma', finished with shaved parmesan (v)

y Roasted Chal‘nes
« W confit -garli-é and ros (vg,gf) _:;+v__

Assorted Seasonal Vegetablei

. SWEETS

Mini Pavlovas with summer berries (v,gf) -
Flourless Chocolate Cake (gf)
- Christmas Pudding
Fruit Mince Tarts

& . Fresh Seasonal Fruit Platter (vg,gf)

brown butter €, sage, C
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	CHRISTMAS BUFFET DINNER
	ANTIPASTO & BREADS Artisan Breads with salted butter
	Assorted Seasonal Vegetables



