
$85 PER PERSON  |  $45 PER CHILD

MOTHER’S DAY LUNCH
SUNDAY 12 MAY 2024 | 12PM - 3PM

SMOKED & CURED
Smoked cod fish, roast beef, parma ham, Hungarian salami
Dijon mustard, whole grain mustard, caper, lemon wedges,
cornichon, pearl onion

SALAD BAR
Baby spinach, Asian mesclun, Romain lettuce, iceberg, rocket 
Quinoa, garbanzo, sprouts 
Tomato wedges, marinated cucumber, carrot, olives, corn,
beetroot
Red pepper dip, tzatziki, hummus, eggplant dip
Potato, chorizo, quail egg, chives; ranch dressing
Smoked duck, Celeriac, walnut and grape salad; orange reduction
Balsamic dressing, Thousand island, honey mustard, Italian,
raspberry vinaigrette

KIDS CORNER
Chicken nuggets, Tomato sauce
Mini pizza
Potato wedges
Marshmallows with chocolate and strawberry sauce

HOT BUFFET
Paella Valencia 
Chicken, chorizo
Vegetables
Beef and stout cottage pie
Creamed potato
Maple roasted Dutch carrots
Creamy chicken, mushroom pot pie
Shitake, capsicum, broccoli stir-fry
Mie goreng (noodles) 
Goan fish curry, coconut cream
Kashmiri pulao, nuts, dry fruits

CARVERY STATION
Maple glazed gammon, apple sauce
Roast leg of Lamb, Rosemary jus, mint sauce
Yorkshire pudding
Dijon mustard, whole grain mustard, horseradish cream

DESSERTS
Saffron-caramel log, Hummingbird cake, Mud cake, Carrot cake
Coffee walnut slice, Raspberry rose pavlova, Profit rolls, 
Sticky date pudding, Exotic fresh cut fruit platter (v, vg, df, gf)
Chocolate sauce, Custard sauce, Caramel sauce, Strawberry sauce,
Whipped cream

NOVOTEL GEELONG
10 – 14 Eastern Beach Road – Geelong – Victoria 
T +61 (0) 3 5273 5528 

E  events@novotelgeelong.com.au
Novotelgeelong.com.au

*Terms and Conditions: Payment is to be taken at the time of booking. No discounts. Beverages are purchased additional at bar prices. Children are 5-12 y/o, children under 5 eat for free

CHEESE SELECTION
Brie, smoked cheddar, clue cheese, marinated goat cheese,
Edam summer fruit relish, cheese crackers, nuts, lavosh, rice
cracker

SEAFOOD ON ICE
Fresh oyster, marinated calamari, steamed prawns, mussels
sweet chili cocktail sauce, octopus salad 
Finger lime mignonette, lemon wedges, lime wedges, Dijon
mustard, sweet chili sauce, ranch dressing
Assortment of sushi, kikkoman soya, wasabi, pickled ginger

SOUP
Shrimp, corn chowder; saffron rice

Buffet in Peninsula, level 2, waterfront views

BAKERS BOARD
Soft rolls, olive-sour dough, shallot loaf, multi grain rolls, French
baguette, sea salt, homemade garlic-herb butter
(gluten-free bread available on request)

https://www.novotelgeelong.com.au/

