
C H I L D R E N ’ S 
A  L A  C A RT E
Children 12 & under - $30

Beer battered fish (A) & chips

Chicken tenders & chips

Penne bolognese

Ice cream, topping & sprinkles

Buffet dessert table

B U F F E T
Christmas Day

ADULTS $170 NON-MEMBERS
Children (between 13 and 17), $75 non-members • Members get 10% off

C O L D  D I S H E S

Fresh baked bread rolls

Tiger prawns (A), cocktail sauce & lemon GF

Panzanella salad V

Creamy broccoli, almond & cranberry salad GF, V

Roast turkey Caesar salad

Roast pumpkin, feta & cashew nut salad 
with honey mustard dressing GF, V

Lemon & garlic marinated whole olives GF, V

H OT  D I S H E S

Honey, brown sugar & 
marmalade glazed baked ham GF

Roast porchetta, apricot sage jus

Potato gratin V

Macadamia crusted salmon fillet (A), hollandaise GF

Roast heirloom vegetable & quinoa medley, 
balsamic, maple & lemon glaze GF, V

Mushroom ragu casarecce V

D E S S E RT  TA B L E

Bitter chocolate gingerbread tart, 
double cream, raspberry snow

Cherry pavlova GF

Mango & blueberry trifle

Warm Christmas pudding, 
brandy custard

Fresh seasonal fruit salad GF

GF =  GLUTEN FRIENDLY •  V  =  VEGETARIAN



