
Christmas Lunch Menu 

Sea and Land Platter 
Fresh Oysters, Lime & Chili Scallop, Lemon Pepper Calamari, 

Beetroot Cured Salmon, Smoked Trout Mousse, Sumac Prawns, 
Charred Vegetables, Chicken Terrine, Feta Filled Capsicum

Side of Bread & Housemade Dips
Vegetarian option available upon request

Starters to Share

Stuffed Turkey Breast 
Confit Chat, Honey Glazd Baby Dutch, 

Asparagus & Cranberry Jus

Mains to choose

Gloves & Honey Rubbed Leg of Ham 
Asparagus, Baby Dutch Carrots, Thyme & Rosemary 

Roasted Chats, Mustard Jus

Christmas Day Sweets 
Steamed Plum Pudding, Lemon Curd Tart, Fresh Cherries,

Fruit Platter & Chocolate Srawberry on Ice
Side of Brandy Custard & Chantilly Cream

Dessert to Share

Oven Baked Barramundi 
Harissa Kipfler Potatoes, Sugar Snow Peas, 

& Laska Broth

Leek & Blue Cheese Risotto 
Portobello Mushrooms

All the chef’s dishes are gluten free friendly, except for the Steamed Plum Pudding & 
Bread. Pleacse inform staff of any dietary requirements




