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CHRISTMAS DAY BUFFET

LUNCH - 3-hour sittings from 12:30, 1:00 or 1:30pm

DINNER - 3-hour sittings from 6:00, 6:30 or 7:00pm

STARTERS
Selection of Noisette bread, St David’s dairy salted cultured butter

Freshly shucked oysters, smoked salmon, king prawns, crab, lemons, Tabasco,
marie rose sauce

Selection of San Daniella parma ham, spicy salami, bresaola

MAINS

Roasted turkey, sage crumble, cranberry sauce
Sticky glazed whole leg ham

Black angus ribeye, natural jus

Atlantic salmon, fennel slaw, lemon

Spinach tortellini, brown butter, wild mushrooms, goat’s cheese, sage

SIDES

Roast potato, garlic, rosemary
Charred greens, smoked almond, ricotta
Pumpkin, fetta, thyme

Maple glazed parsnips, oregano, chilli

SALADS

Greek salad, heirloom tomato, pickled cucumber, marinated fetta, Kalamata
olives

Iceberg, orange, fennel, hazelnut, pickled cucumber, green goddess

DESSERTS
Christmas pudding, brandy custard

Selection of mini dessert
Local selection of cheese

Gingerbread houses

All dietary requirements can be catered for separately. Please make note of this at time of
booking. Participation in the beverage package requires all adults seated at the table to partake.



BOSSLEY

BEVERAGE PACKAGE UPGRADE

3 HOURS +$45PP

Dal Zotto Prosecco

Vasse Felix Chardonnay

Fowles ‘Are you Game’ Pinot Grigio
Turkey Flat Rose

Woodstock Deep Sands Shiraz
Luna Estate Pinot Noir

Draught Beer

Soft drinks & juices

Additional beverages are available on consumption, please ask our friendly team
members for full beverage list. Participation in the beverage package requires all
adults seated at the table to partake.

*THANKFULLY, GREAT WINE WITH BORING
PEOPLE IS STILL A GREAT NE.”



