
Soup
Tomato & basil soup

Bread Selection
Selection of fresh breads with whipped herb butter

Entrée & Antipasto
Antipasto selection of cured meats, 
Cheeses, pickles, dips, salmon & mussels
Crispy eggplant, Greek salad, 
Pita bread & green goddess dressing

Main Course
Roast turkey with chipolata sausages, 
Crème fraîche & mustard mash
Pan-fried gurnard with capers, lemon & parsley
Glazed champagne ham with pan gravy
Slow-braised lamb shank with red wine jus & fresh herbs

Sides
Steamed seasonal vegetables with pesto
Grilled sweetcorn with sour cream & coriander
Roasted potatoes, kumara & parsnips

Dessert
Selection of cakes & slices
Fresh fruit platter
Pavlova with whipped cream & fresh berries

Christmas Dinner Buffet
25 December 2026

$85 per person

We take the utmost care in catering to your dietary needs; however, we cannot guarantee
that our dishes are entirely free of allergens. Please ask the team for confirmation.
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