
Christmas Day 
Buffet

Wednesday 25 December 12pm-3pm

Adults - $140 members | $155 non members 
Children (under 15) - $55 members | $60 non members

Includes a free bottle of wine per 2 adults
Choose from - Tatachilla Chardonnay, Tatachilla Sauvignon Blanc, 

Tatachilla Brut, Hardys Cabernet Merlot, 
Grant Burge Benchmark Shiraz.

BOOKINGS ESSENTIAL
Book online at bundeenacsc.com.au/dining/bookings/



Cold Dishes
Freshly baked bread rolls (v)
Broccoli cranberry & almond salad (v, gf)
Roast pumpkin, beetroot, fetta & cashew salad,
honey mustard dressing (v, gf)
Seared haloumi, charred mango, rocket &
pomegranate salad (v, gf)
Tiger prawns, cocktail sauce & lemon (gf)
Octopus, radicchio, peach salad, balsamic,
crispy basil (gf)
 

Hot Dishes
Cranberry & porcini mushroom 
turkey wellington 
Marmalade & brown sugar baked ham (gf)
Rosemary duck fat roast potatoes (gf, vg*)
Festive gravy (v, gf)
Cauliflower cheese bake (v)
Baked salmon fillet, orange fennel salad (gf)
Quinoa, fruit & nut roast (vg, gf)
Roast spiced pumpkin (vg, gf)
Basil pesto, blistered tomato & bocconcini
spirelle, herb pangritata,  parmesan shavings (v)

MORE INFORMATION

Dessert Table
Warm Christmas pudding, brandy custard (v)
Trifle – vanilla sponge, port jelly, cinnamon
custard, chocolate ganache, sour cherry
compote, cream, dark chocolate shavings (v)
Passionfruit cheesecake (v)
Fresh Summer fruit & berry platter (vg, gf)
Vanilla bean cream (v,gf)
  

Children’s a la carte
Cooked to order | children 12 & under | $25
Mains 
Battered fish, chips, mac n’ cheese
Chicken nuggets, chips, mac n’ cheese
Meatballs, napolitana, parmesan, chips, 
mac n’ cheese
Calamari rings, chips, mac n’ cheese
Dessert 
Freddo Frog jelly cup, ice cream & topping

Buffet Menu

Call (02) 9523 2115 or email
info@bundeenacsc.com.au

v-vegetarian, vg-vegan, 
vg*-vegan on request, gf-gluten free, 


