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Samp e Buffet Menu

Rotisserie
Rosemary garlic lamb (GF/DF)
Roasted beef rump
La Boulangerie Roasted potatoes with rosemary (GF/VI
Selection of artisan bread loaves (GFOA) Roasted root vegetables (GF/VE)

Freshly baked rolls and baguettes Gruyere gratin cauliflower
Roast pumpkin sage and chestnut soup Summer steamed greens
Yorkshire pudding
5 Fruits de Mer Fresh Seafood Served On Ice Condiments: Mint jelly, cranberry sauce, red wine sauce
Mooloolaba prawns (GF/DF)
Green Lip mussels with mango and chilli (GF/DF) La Selection Chaude Hot Selection
Freshly shucked Pacific oysters (GF/DF) Baked barra ied shallots and ginger (GF)

Chilled Moreton Bay bugs (GF/DF) Penne with cream es and parmesan and cheese (V)

Tasmanian smoked salmon with black caviar (GF/DF)
ents and sauces: Horseradish cocktail sauce (GF/DF), citrus and shallot
ette (GF/DF), fresh lemon wedges (GF/DF),Fango, chilli and coriander salsa

e (GF)
osciutto and burrata

erts
La Selection Froide Cold Selection -
Cured meats and cold cu condiments h luxurious sweets (GF)

Antipasto vegets FIVE) ry crunch log

Selection of Artisan local and i 2d cheese
quince paste and crackers (GFOA)

3 Festive Classic Salads

Traditional Caesar salad with condime

sciutto, peach, mizuna and almond sala
d mushroom rocket salad with mustarac

‘.ﬂ_"u- apple and coleslaw salad
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