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PRE-CHRISTMAS DINNER BUFFET MENU

Soup of the day with oven baked breads and rolls

Cold Selection
A selection of fresh seafood salads:
 ê Green-lipped mussels, marinated steamed   
 prawns and baby shrimp with grilled pineapple
 ê Gourmet seasonal vegetarian salads with   
 traditional condiments, chutneys & dips
 ê Sliced continental cold-cut meats & freshly   
 roasted paprika chicken
 ê Poached whole salmon with coconut glaze
 ê Variety of homemade sushi with condiments 

Made-to-order Live Cooking Station

 ê Your choice of pasta, with chicken or beef, 
   vegetables and sauces

 

Carving Station

 ê Honey glazed Champagne ham with 
   apple sauce
 ê Traditional roasted turkey with sage & 
   bread stuffing and cranberry jus 

Hot Selection

 ê Steamed clams with chilli lime broth
 ê Fresh catch of the day with white wine & 
   fruit salsa
 ê A selection of grilled, roasted or braised 
   meats
 ê Juicy chipolata sausages & roasted onion
 ê Meat stew of the day served with steamed rice
 ê Roasted potatoes
 ê Mediterranean roasted vegetables
 ê Seasonal steamed vegetables

Dessert

 ê Traditional Christmas pudding with a brandy   
 crème Anglaise
 ê Christmas Yule log
 ê Mini pavlovas with fresh fruit toppings
 ê Christmas mince pies & whipped cream
 ê Fresh fruit salad & whipped cream
 ê A selection of home-made gateaux & 
   pastries
 ê Ice-cream cart with variety of flavours of gelato  
 & sorbet

A selection of New Zealand cheeses, with roasted 
nuts, salted crackers & dried fruits

Freshly brewed tea & coffee

Sample menu only, some dishes may vary. Please note we can cater to special dietary requirements on request.


