























     














SEAFOOD 


Poached Jumbo Prawns & Local Oysters on the Half Shell GF DF

on ice with cocktail sauce, mignonette, fresh lemon


Chilled Poached Salmon DF GF

tarragon-dill aioli, capers, red onion, sieved egg


Fresh Local Crab Cakes DF

whole grain mustard aioli


PASTA 


Lobster Ravioli

lobster velouté, sherry and scallion


Wild Mushroom Ravioli VEG

smoked tomato & truffle essence


CARVING STATION 


Slow Roasted Prime Rib GF DF

natural jus and horseradish cream


Stuffed Pork Loin DF GF

sun-dried fruit compote, apple cider demi


Fresh Baked Rolls VEG

sweet cream butter


V – Vegan    VEG – Vegetarian    DF – Dairy Free    GF – Gluten Free




SIDES 


Scalloped Potatoes Gratin VEG

Saffron Rice V GF DF


Roasted Organic Squash V GF DF

French Beans V GF DF


Organic Carrots V GF DF


DESSERTS 


Hot Chocolate Mousse Tart VEG

whipped chantilly


Cranberry Tart VEG

pistachio cream


Sticky Toffee Pudding VEG

toffee sauce


Egg Nog Pot de Crème VEG

nutmeg crémeux


Pumpkin Cheesecake VEG

spiced chantilly


Selection of Cookies VEG

chocolate spice, gingerbread, nut butterballs


Mini Gingerbread Cupcake VEG

V – Vegan    VEG – Vegetarian    DF – Dairy Free    GF – Gluten Free
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