Céészm nmenu

Citrus and Dill Cured Salmon (GF)
Beetroot stack with avocado mousse & spiced kumquat orange fennel sauce

Entree

Red wine Braised short rib (GF)
Potato purée & fried enoki, cream of sweet potato, spice jus

Creamy butternut squash (V, GF)
Sweet potato & parsnip soup served with toasted bread

Main

Traditional roast turkey (GF)
Ham with sage onion stuffing, maple roasted carrot, prosciutto wrapped
asparagus & cranberry jus

Beef Wellington on sweet potato purée
Dauphine potatoes , charred Scallion, roasted tomatoes & Spiced jus

Pan seared snapper on a bed of vegetable Ragout (GF)
Asparagus, chilli prawns & light orange ginger broth

Zucchini blossom (V, GF)
Mushroom & artichoke risotto topped with Parmesan olive crumb, truffle oil

essert

Steamed Christmas pudding
With berries and brandy custard

Christmas pavlova
Topped with fresh berries, mango mousse
& coconut crumbs w




