
Chilled QLD Tiger Prawns (GF)

Sydney Rock Oysters (GF)

Smoked Atlantic Salmon
Chive & Caper Cream Cheese (GF)

Marinated Jervis Bay Black Mussels (GF)

Chilled Seafood Salad 
With Sweet Lemon Dressing
Selection Of Dressings & Condiments

FRESH SEAFOOD
Bourbon & Pineapple Glazed Leg Of Ham
Herb & Sage Stuffed Turkey 
With Cranberry Sauce
Slow Roasted Beef Blade 
With Herb & Seeded Mustard Crust (DF)

Crispy Pork Belly 
With Beer Gravy

Petite Yorkshire Puddings
Traditional Sauce Selection

CARVERY

Traditional Pig In Blanket
Chicken Nugget & Chips
Fish Cocktails
Tomato & BBQ Sauce

KIDS

Chocolate Fountains 
With Seasonal Berries, Mini Doughnuts 
& Marshmallows
Summer Pavlova 
With Passionfruit & Berries (GF)

Traditional Christmas Pudding  
With Brandy Custard
Greenfield Christmas Mini Cupcakes |  
Petite Four Selection
Ice Cream Sundae Bar
Fresh Pancakes 
With Vanilla Cream, Seasonal Fruit
Australian & International Cheese Selection,
With Crackers, Honeycomb & Accompaniments

DESSERTS & CHEESEClassic Caesar Salad
Bacon, Croutons, Parmesan, Anchovy Dressing

Watermelon, Rocket, Feta & Mint Salad (GF)

Honey Roasted Butternut Pumpkin Soup 
With Sour Cream & Toasted Pepitas (GF)

Freshly Baked Bread Rolls & Artisan Sourdough, 
With Salted Butter

SALAD BAR

Poached Monkfish 
With Clam Beurre Blanc, Saffron & Sea Vegetables
Blue Swimmer Crabs 
With Chili Sauce, Coriander & Lime (DF)

Mulled Wine Braised Red Cabbage (GF, DF)

Roasted Root Vegetables 
With Provencal Herbs (GF)

Crispy Herb Roasted Potatoes
Honey Glazed Carrots 
With Whipped Goat Cheese, Pistachio, Dill Oil (GF)

Hong Kong Style Wok Fried Egg Noodles 
With Garlic Chives & Soy

HOT SELECTION

BOOKING 
REQUESTED

ADULTS $149M $160NM
FROM 6 YRS - 12 YRS $45
KIDS FROM 0-6: EAT FREE RESERVE 

A TABLE



