
Seafood
Sydney rock oysters
King prawns
Raw smoked and cured fish
Cedar plank salmon with sauce ravigote
Marinated green mussels
Scallops on the half shell

Charcuterie
Cured meats and sausages
House made pickled vegetables and nuts
Grilled and marinated vegetables, mushroom, capsicum, zucchini, eggplant
Sauces – hummus, tzatziki, olive oil, mustard
Selection of local cheeses
Honey baked ham
Slow roasted leg of lamb
Brined and roast turkey with walnut, apple stuffing
Turkey gravy, mint jelly, pineapple sauce

Salads
Roast vegetable salad with pumpkin seeds, feta
Prosciutto, peach, and goat cheese
Greek salad – capsicum, cucumber, red onion, tomato
Tomato and bocconcini with fresh basil
Mixed green salad
Dressings – lemon vinegar, balsamic vinegar, raspberry vinegar, Italian

Hot Items
Roast garlic mash potato
Roast sweet potato walnut sage pesto
Roasted root vegetables

Bread display with assorted loaves, buns, butters, olive oil

Desserts
Assorted whole cakes
Petit fours
Passionfruit pavlova 
Mini mince fruit pies
Ginger bread cookies
Christmas pudding
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