
Mothers Day Lunch Buffet
MENU

$149 per person
Inclusive of one glass of Sparkling Wine or Mocktail.

$75 per person for children aged 5-12 years old.

HOT FAVOURITES
Crispy Skinned Pork Belly

With Caramelised Apple Sauce (GF)

Slow Cooked Porcini Salt-rubbed Wagu Rump Cap
Dutch Carrots, Sun-dried Tomatoes, Kale & Mashed Potato (GF, DF)

Lemon Marinated Chicken Thigh
Thyme & Garlic Tossed Green Beans (GF)

Pumpkin and Chickpea Curry
Chard & Fragrant Jasmine Rice (VE, GF, DF)

Vegetarian Ricotta Ravioli
Truffled Creamy Wild Forest Mushrooms and Parmesan

SALAD
Beetroot and Kale

Roasted Pumpkin, Toasted Walnuts, Crumbed Feta (GF, V)

Fullerton Caesar Salad
Sourdough Croûtons, Bacon, Free Range Chicken

Vietnamese Poached Chicken Salad
Cherry Tomatoes, Crushed Peanuts (GF, DF)

Grilled Baby Octopus
Bush Tomatoes, Chorizo, Roasted Peppers, Olives (GF)

Make-your-own salad
A selection of fresh, seasonal ingredients



Mothers Day Lunch Buffet
SEAFOOD

Fresh Seafood
Sydney Rock Oysters, Tiger Prawns with Ginger and Garlic sauce, House-made Cocktail Sauce, 

House-made Cocktail Sauce, Fresh Lemon

Hot and Cold Smoked Salmon
Baby Capers, Sour Cream, Spanish Onion

Fullerton Sydney Seafood Laksa
Spicy Coconut Broth with Prawns, Scallops, Fish Cake, Quail Egg, Bean Curd, Noodles 

Salmon En Croûte
Served with Steamed Broccolini, Creamy Dill Sauce

DELI
The Australian Selection

Locally produced Fine Meats with Grilled Antipasti, Marinated Olives, House-made dips, Fresh Bread

Artisan Cheese Board
Double Brie Cheese, Vintage Cheddar, Honeycomb, Quince Paste, Crackers

SWEET TREATS FOR MUM
Tres Leches Cake, Éclairs, Vanilla Slice, Lemon Ricotta Tarts, Crème Brûlées, 

Panna Cotta Pots, Mini Sponge Cakes, Pavlovas, Lemon Delicious, Sticky Toffee Pudding, 
Crêpe Suzette served with Lemon, Sugar, Fruits


