
Treat yourself to festive dinner special, conveniently served on one platter. 
The special includes a choice of main course accompanied by chef’s 

selection of cold entrée, hot side dish and dessert.

$45

Pistachio-Cranberry and Sourdough Stuffed Turkey Ballotine 

Roasted Brussels Sprouts and Caramelized Jarrahdale Pumpkin

Pan-seared Tasmanian Salmon 

Roasted Brussels Sprouts and Caramelized Jarrahdale Pumpkin

Riverina Beef Sirloin MB2+

Seasonal Mushroom, Parsnip, Chard and Cranberry Jus 

Lemon and Garlic Roasted Free Range Chicken 

Seasonal Mushroom, Parsnip, Chard and Cranberry Jus 

Jarrahdale Pumpkin, Chickpea and Chard Curry V

Seasonal Vegetables and Coconut Gravy, Pomegranate and Fragrant Rice 



Festive Sides $9

Green Beans, Confit Eschalots and Bacon 

Glazed Chestnuts and Mixed Mushroom  v

Honey Glazed Heirloom Carrots and Parsnips v

Duck Fat Truffle Potatoes 

Festive Sharing Platters

Seafood Platter  $45
Squid, Scallop, Toasted Mussels and Balmain Bug 

Cheese Platter $28
Triple Cream Brie, Cheddar, Wash Rind and Blue Cheese

Australian Charcuterie $28
Wagyu Bresaola and Shaved Parma Ham 

v indicates vegetarian 

 Please inform our Food & beverage attendants if you have any dietary requirements

Payments by Credit Card incur a merchant service fee of 1.5% added to the amount payable
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