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Christmas Eve Bistro Suzette
Sample Buffet Menu

Rotisserie
Roasted turkey breast
Apricot and mustard glazed leg of ha
Yorkshire pudding
Roasted potatoes with rosemary (GF/VE)
Roasted root vegetables (GF/VE)
Summer steamed greens
Cauliflower cheese
Condiments: Mint jelly, cranberry sauce, red wine sauce

La Boulangerie
Selection of artisan bread loaves (GFOA)
Freshly baked rolls and baguettes
Roast pumpkin sage and chestnut soup

s Fruits de Mer Fresh Seafood Served On Ice

Mooloolaba prawns (GF/DF) La Selection Chaude Hot Selection

Green Lip mussels with mango and chilli (GF/DF) Baked barramundi fillet with

Freshly shucked Pacific oysters (GF/DF) Penne with crea

Chilled Moreton Bay bugs (GF/DF) garlic butter
Tasmanian smoked salmon with black caviar (GF/DF) e (GF)
ents and sauces: Horseradish cocktail sauce (GF/DF), citrus and shallot bée

ette (GF/DF), fresh lemon wedges (GF/DF),i]ango, chilli and coriander salsa

oasted fennel and red onion with capers blanc sauce
atoes with Parmesan cheese (V)

serts
st cake
with butterscotch sauce
th luxurious sweets (GF)

d Selection
condiments i
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La Selection Froide C
Cured meats and cold cu

Antipasto veget-

Selection of artisan local and i
quince paste and crackers

cheI e

FOA

Festive Classic Salad

Traditional Caesar salad with condime

sciutto, peach, mizuna and almond salad
shroom rocket salad with mustard
Smith ap ple and coleslaw salad






