
MENU
TO START

Cheese & charcuterie (gfo, n)
Rustic white & seeded bread rolls (gfo)

CopperTree Farms butter

EMPORIUM SEAFOOD BOAT
Tasmanian Pacific oysters (A) (df, gf)

Sydney Rock oysters (A) (df, gf)
Mooloolaba King prawns (A) (df, gf)

Smoked salmon (I) (df, gf)
Crab rillette, sesame tart, Avruga caviar, chives (I)

Tuna tartare, mustard, shallots, shiso leaves (I) (df, gf)
Scorched Moreton Bay bug, coconut & ginger sauce, sea grapes,  

pickled shallots, coriander (A) (df, gf)
Accompaniments

HOT BUFFET
Glazed Noosa ham, Emporium honey & charred pineapple (df, gf)
Turkey breast roulade, bacon, apricot & chestnut stuffing (gf, n)

Roast King River striploin, Dijon mustard & cracked pepper (df, gf)
Baked ocean trout, cherry tomato, parsley, dill, fennel velouté (A) (gf)

SIDES
Maple-glazed carrot, poppy & sesame seed crumble (gf, v)

Roasted potato & cauliflower, creamy Parmesan dressing, fried parsley (gf)
Green beans & mushroom casserole, crispy onion (gf, vg)

SALADS
Grilled pear & witlof salad, walnuts, cherry tomato, cucumber,  

balsamic glaze, crumbled feta (gf, n, vg)
Citrus & fennel salad, mint, pomegranate, crispy prosciutto,  

maple vinaigrette (df, gf) 
Carrot, apple & red cabbage slaw, parsley, candied pecans,  

cranberry vinaigrette (gf, v, n)

df dairy free | gf gluten free | n contains nut | v vegan | vg vegetarian | gfo gluten free option 
Seafood Origin: A Australian | I Imported | M Mixed



CHILDREN’S TABLE
Grazing platter of fruit, veggies,  

cheese & crackers
Roasted chicken & gravy (df, gf)

Emporium honey, pineapple-glazed  
ham (df, gf)

Pigs in blankets (df, gf)
Prawn tempura, lemon aioli

Maple-glazed carrots (df, gf, v)
Baked mac & cheese, pangrattato

Garlic bread

Desserts
Mini pavlova (gf)
Rocky road (gf, n)

Pâte de fruits (gf, v)
Christmas cookies (n)

DESSERT TABLE
Gingerbread spiced crème brûlée (gf)

Linzer torte (n)
Tropical fruit pavlova (gf)

Christmas pudding, crème anglaise 
Cherry clafoutis

Mixed berry trifle
Honey pecan tart (n)
Black Forest yule (n)

Mango & coconut yule (n)
Pear & vanilla yule (n)

Fruit mince pie (n)
Snowman macaron (gf, n)

Raspberry & Vanilla Opera (n)
Cranberry & pistachio nougat (gf, n)

BEVERAGE PACKAGE

Champagne
Perrier-Jouët Grand Brut NV

Wine
Louis Latour Grand Ardèche Chardonnay

Shaw & Smith Sauvignon Blanc 
Maison AIX Rosé
Di Giorgio Shiraz

Alba La Romaine Terre d’Aps Pinot Noir

Cocktails
Christmas Spritz

Strawberry Daiquiri

Beers
Kirin Ichiban

Stone & Wood Pacific Ale
XXXX Gold

XXXX Ginger Beer

Soft Drinks, Juice & Sparkling Water

df dairy free | gf gluten free | n contains nut | v vegan | vg vegetarian | gfo gluten free option 
Seafood Origin: A Australian | I Imported | M Mixed


