
Soups
Our daily selection of two freshly prepared soups with warm bread and condiments

Cold Buffet
Marinated green-lipped mussels & prawns

Gourmet salads including shrimp, beetroot, potato & bacon and kumara & chickpea
Multigrain salad with a selection of seasonal condiments, chutneys & dips

Platters of continental-style cold cut meats & roasted chicken pieces
Poached whole salmon with coconut cream glaze

Roast Carving
Honey mustard glazed ham with apple sauce

Traditional roasted turkey with sage & bread stuffing with cranberry infused jus

Hot Buffet
Selection of grilled meats, including beef medallion and chicken breast with cranberry jus

Sweet & sour pork belly
Fresh catch of the day with white wine and fruit salsa

Traditional shepherd’s pie
Clams with lemongrass broth

Chefs pasta of the day
Crispy roasted potatoes with herbs & paprika

Seasonal roasted & steamed vegetables
Traditional beef hot pot with steamed rice

Live Cooking Station
Stroganoff (Beef or Chicken)

Desserts
Steamed Christmas pudding with brandied crème anglaise

Homemade Yule log
Christmas mince pies

Pavlova topped with fresh fruit
Seasonal fruit salad with whipped cream

A selection of freshly made gateaux and pastries
Ice cream & sorbet with cones

Cheese Selection
A selection of New Zealand cheeses 

Served with crackers, caramelised nuts, preserves, and dried fruits

Tea & Coffee
Freshly brewed coffee, tea and herbal infusions
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Please advise our friendly staff of any food allergies or special dietary requirements 
Above menu items are subject to change according to availability. Additional

surcharges for credit cards applied 


	Mid-Winter Christmas Dinner Buffet

