
CHRISTMAS DAY BUFFET
ON ARRIVAL

GLASS OF BUBBLES
ARTISAN BREADS, OLIVE OIL, BUTTer 

Salads
Mesclun lettuce, lemon vinaigrette (VG | DF | GF)

Gourmet potato salad (V | GF)
Char grilled vegetable salad, aioli (GF)

Beetroot, ricotta, orange, watercress (V | GF)
Caesar salad 

Greek salad (V | GF)

Seafood
Pickled & smoked mussels, spiced tomato mayonnaise (GF)

Poached prawns, citrus dressing (DF | GF)
Oysters with lemon & vinegar (DF | GF)

Akaroa smoked salmon, capers, dill (DF | GF)

Cold Selection
Cracked pepper pate, cumberland sauce
Chorizo salami, pickled vegetables (GF)

Tandoori chicken, spiced mango chutney
Continental cured meats

Carvery
Maple baked leg of ham (DF | GF)

Traditional roast turkey with all the trimmings
Leg of Lamb with mint sauce (DF | GF)

Hot Dishes
Baked market fish, chardonnay sauce (GF)

Venison wild mushroom ragout (GF)
Cauliflower steak, crushed tomatoes (VG | DF | GF)

New season potatoes with mint (VG | DF | GF)
Herb buttered vegetables (V | GF)

Manuka honey roasted root vegetables (VG | DF | GF)

Sweets
Fresh berries (VG | DF | GF)

White and dark chocolate mousse
Pavlova, kiwifruit strawberry salsa (V | GF)

Brandy snaps, vanilla bean cream (V)
Christmas pudding, custard and brandy sauce

Local cheese selection with crackers, quince paste & lavosh

Includes a selection of tea and coffee
Christmas mince tarts

EAT, DRINK AND BE MERRY

V = Vegetarian l VG = Vegan l DF = Dairy Free l GF = Gluten Free | N = Contains Nuts | VO = Vegetarian Option Available 
VGO = Vegan Option Available | DFO = Dairy Free Option Available l GFO = Gluten Free Option Available


