
C H R I S T M A S  D A Y  M E N U

MYO Caesar salad 

Queensland Summer baby leaf salad

with radish (GF/DF/VG)

Heirloom carrots on yogurt, grated

parmesan (GF)

Saffron rice salad with broccoli

(GF,DF,VG)

Pecan, feta & pomegranate salad

(GF/V)

Risoni pasta, vegan pesto peas,

sundried tomato (VG)

C h i l l e d  S e a f o o d
Freshly caught Mooloolaba prawns

Natural oysters

Wood smoked salmon, capers, shaved 

onion & dill

Moreton Bay bugs

Spring Bay mussels marinated 

with nam jim sauce

Greek style chilled slow cooked octopus 

with vinaigrette

B r e a d s  S t a t i o n
Assorted freshly baked bread, 

rolls, & sourdough

Yorkshire pudding 

Butter & olive oil

C o l d  S e l e c t i o n

O u r  S i g n a t u r e  
P l a t t e r s
Charcuterie Platter - Sun Valley Fine

Foods ham off the bone & pastrami,

Italian Prosciutto, Mild Hungarian Salami

served with Silver Tongue Fleur

Sourdough Crackers, Maleny Cuisine

Apple Fig & Ginger Chutney, dry fruits,

mixed nuts, marinated olives & Wild

Breads focaccia

Vegan Meze Platter - Chargrilled

eggplant, marinated zucchini, artichoke,

broccolini, hummus, baba ghanoush,

Dukkah roast beetroot, Greek olives,

focaccia bread & pita bread

W h e n :  2 5  D e c e m b e r  2 0 2 4  1 2 p m - 3 p m
W h e r e :  S u n s h i n e  C o a s t  C o n v e n t i o n  C e n t r e
A d u l t  ( 1 8 + )  $ 2 7 5  |  T e e n a g e r s  ( 1 3 - 1 7 y r s )  $ 1 7 5  |  
C h i l d  ( 6 - 1 2 y r s )  $ 1 3 5  |  C h i l d  ( 3 - 5 y r s )  $ 4 0  |  U n d e r  2 y r s  F O C

O n  A r r i v a l ,  e n j o y  a  g l a s s  o f  h o u s e  b u b b l y  o r  m o c k t a i l
+  3  h o u r  b e v e r a g e  p a c k a g e  i n c l u d e d  +  l i v e  m u s i c



C H R I S T M A S  D A Y  M E N U

H o t  S e l e c t i o n
Roasted turkey breast with fresh thyme and

cranberry sauce (GF/DF)

Sun Valley smoked leg of ham glazed with

Hum Honey, pineapple & mustard Sauce

(GF/DF)

Grilled salmon, fennel & orange salsa (GF/DF)

Queensland Roasted Porchetta with apple &

apricot sauce (GF/DF)

John Dee Beef Slow roasted with rosemary &

mushroom (GF/DF)

Ratatouille (GF/DF/VG)

Christmas vegetable Roast (GF/DF/VG)

Brussel sprout with balsamic glaze

(GF/DF/VG)

Cauliflower mornay (V)

S w e e t  C h r i s t m a s  T r e a t
Christmas pudding with vanilla anglaise

A fine selection of cakes, gateaux & tortes

Mix berry fruit trifle

Tropical fruit salad with cream & coulis

Chocolate fountain with condiments

Ice Cream & condiments

An Australian selection of fine cheeses with

crackers & breads

V . I . K  ( V e r y
I m p o r t a n t  K i d s )
S t a t i o n  S a v o u r y
Crispy Battered fish and Chips (DF)

Tempura Chicken Nugget (DF)

Pasta with Napoli Sauce (V)

Hawaiian Pizza

Margherita Pizza

S w e e t s
Chef selection of mini kids’ sweets 

Donuts

Chocolate Cookies

Chocolate mousse

Fruit Skewers


