
Christmas Lunch
Buffet Menu

AUD280 for adults

AUD195 for teenagers (12-16 years)

AUD145 for children (4-11 years)

Children below 4 years dine for free

Please note that menu items are subject to change without notice due to seasonal availability and market conditions.



Cocktail or mocktail on arrival

COLD ENTRÉE
Seafood Platter includes: 

3 prawns, 3 oysters, 3 salmon sashimi,
1/2 lobster mornay served with condiments

 (GF, NF, A)
Served at the table

HOT ENTRÉE
 Garlic prawn with lemon pepper (GF, NF, DF, M)

Salt and pepper calamari with lemon mayo (NF, DF, M) 
Soft shell crab with hot garlic sauce (GF, NF, DF, M) 

 Vegetarian spring roll with five spice aioli (GF, NF, V, DF) 

MAINS
 Grilled Atlantic salmon with lemon and dill sauce (GF, NF, DF, A)

Herb-roasted root vegetables (GF, NF, V, DF)
 Spinach & ricotta tortellini with ratatouille (NF, V)

 Butter chicken
 Cumin & pea basmati rice (GF, NF)

(GF) Gluten Free (DF) Dairy Free  (NF) Nut Free  (V) Vegetarian (VE) Vegan (H) Halal (A) Australian Seafood (I)
Imported Seafood (M) Mixed Origin Seafood

Our meat products are both halal certified and RSPCA Approved, ensuring the highest standards of quality
and ethical sourcing. Please inform us of any food allergies, intolerances, or special dietary requirements you

may have. Our produce is proudly sourced from local and sustainable sources.



LIVE MEAT CARVERY STATION
 Roast pork with apple sauce (GF, NF, DF) 

 Roast beef with red wine sauce (GF, NF, DF)
 Roast turkey with cranberry sauce (GF, NF, DF)
Honey-glazed roasted leg of ham (GF, NF, DF)

ANTIPASTO & SALAD
 Grilled Mediterranean vegetable (GF, NF, DF)

 Selection of dips
 Asian coleslaw (GF,NF)

 Pumpkin & quinoa with feta salad (GF)
 Tomato & bocconcini salad (GF, NF)

 Greek salad (GF, NF)

DESSERT
 Tobi cheesecake

 Rocky road
Strawberry tart
 Chocolate tart

 Pavlova
 Christmas pudding with brandy anglaise

 Assorted fresh fruit & berries

(GF) Gluten Free (DF) Dairy Free  (NF) Nut Free  (V) Vegetarian (VE) Vegan (H) Halal (A) Australian Seafood (I)
Imported Seafood (M) Mixed Origin Seafood

Our meat products are both halal certified and RSPCA Approved, ensuring the highest standards of quality
and ethical sourcing. Please inform us of any food allergies, intolerances, or special dietary requirements you

may have. Our produce is proudly sourced from local and sustainable sources.



SOFT DRINKS
Coca Cola
Diet Coke
Coke Zero

Sprite
Fanta

Orange juice
Apple juice

BEER
 Peroni Red

Cascade Light

SPARKLING WINE
 Sparkling Chardonnay Pinot Noir

WHITE WINE 
Riesling

Sauvignon Blanc
Chardonnay
Pinot Grigio

RED WINE
Merlot

Cabernet Sauvignon
Shiraz

SWEET WINE
Moscato
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Our meat products are both halal certified and RSPCA Approved, ensuring the highest standards of quality
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may have. Our produce is proudly sourced from local and sustainable sources.
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