
WISHING YOU A
MERRY CHRISTMAS

C H R I S T M A S  M E N U  2 0 2 4

S E A F O O D  S T A T I O N

S A L A D  S T A T I O N

Sydney Rock Oyster

Whole Cooked vannamei Prawn

WA Rock Lobster

NZ Green Shell Mussel

Blue Swimmer Crab

Poached Whole Atlantic Salmon
(Port Wine Jelly, Orange Vinaigrette)

Prawn & Melon Salad
    (Honeydew & Rock Melon)

Seafood & Shrimp Cocktail
    (Shrimp, Cherry Tomato, Pickled Parsley)

Antipasto Platter
    (Bocconcini Salsa, Prosciutto, Salami, Pepperoni)

BBQ Lamb Rump
    (Couscous, Sundried Tomato, Rocket, Mint Dressing)

Peri Peri Chicken Salad
    (Rocket, Pineapple, Roma Tomato, Lime Dressing)

Caesar Salad

Garden Salad

S O U P S
Prawn Bisque

Roasted Pumpkin Soup

Chicken Sweet Corn Soup

C A R V E R Y  S T A T I O N
Slow Roasted Veal Blade

Baked Christmas Leg Ham

Smoked Paprika Turkey Buffe

Herbed Potatoes

Glazed Pumpkin

Seasonal Vegetables

Sauces
Cravy / Mushroom / Pepper

H O T  B U F F E T  S T A T I O N
Scallop Mornay

    (Gruyere Potato Mashed)

Dijon Mustard Bake Salmon
    (Lemon Olive Oil, Parsley)

Garlic Herbed Corn Fed Chicken
    (Red Pepper Coulis)

Braised Beef Ribs 
    (Red Wine Jus)

Roast Lamb Leg
    (Baby Beets, Persian Fetta)

Grilled Pork Scotch Fillet
    (Caramelized Apple, Balsamic)

menus are subject to change without prior notice. All items

served at the buffet are subject to availability and maybe

substituted or replaced by another item as the chef sees fits. 



C H R I S T M A S  M E N U  2 0 2 4

Honey Chicken

Sweet & Sour Pork

Salt & Pepper Founder

Chicken Nuggets

Vegetarian Spring Roll

French Fries

Assorted Dim Sims and Buns

A S I A N  S E L E C T I O N

C H I N E S E  B A R B E Q U E
Roast Duck

Chinese Roasted Pork

 Char Siu Pork

Soya Chicken

Garlic Prawn

xo Baby Clam

Mongolian Beef

Cashew Nut Chicken

Crispy Barramundi Wings

Singapore Noodle

Seasonal Vegetables

Special Fried Rice

menus are subject to change without prior notice. All items

served at the buffet are subject to availability and maybe

substituted or replaced by another item as the chef sees fits. 

S U S H I  S T A T I O N
Large varieties of Modern and

Traditional Japanese Sushi ranging

from Sashimi, Nigiri, Norimaki Rolls

and Inari freshly make on the day

D E S S E R T S
Caramel Entremets

Chocolate Brownie

X’mas pudding

X'mas Log

Chocolate Fountain

Creme Brulee, Pana Cotta

Assortment of Cake Bites & Round Cakes

Pavlova

Cheese Platter

Seasonal Fruit Platter

F R O M  T H E  G R I L L
Varieties of Meat & Seafood

Seasonal Vegetables with Garlic Oil


