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Appetizer & Salad

; Hltalian Seafood Salad, Mediterranean Salad
2 Smoked Chicken Salad

7 \’Avocado and Strawberry Rocket Salad

Beef and Mushroom Potpies

Salad Bar

\’Iceburg, Romaine, Green Oak, Red Oak, Carrot,
Tomato, Cucumber, Onion, and Capsicum
Dressing
Thousand Island, French, Italian,
Balsamic Vinegar, and Olive Qil

Cold Cut

Beetroot Cured Salmon Gravlax, Smoked Snapper,

Parma Ham, Salami, Bologna,
Smoked Chicken Breast, and Pepper Ham

Selections of Cheese Platter
with Assorted Dried Fruit, Cracker, Sour Cream,
Capper, Red Onion Ring, and GCrissini

Condiment
\’Black and Green Olive, Caper, Onion, Gherkin,
Horseradish Mayonnaise, and Dip Sauce

Cold Seafood on Ice

Poached Blue Cralb, Poached Prawns,
Poached Baby Octopus

Bread Corner
Homemade Bread Rolls and Dips Sauce
Baguette Roll, Whole Wheat Rolls, Rye Roll,
Multi Grand, Baba Ganoush,
Tapenade, Tomato Dip,

\'Wasabi Mayonnaise, French Bread Veg

Soup
\’Roasted Pumpkin Cream Soup
Tom Yam Goong (Sour and Spicy Prawn Soup)

Soulitchen
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Christmas

Binner Bulme =

Main Dish

Braised Pork with Ginger and Soya Sauce
Pan-fried Sea bass Fillet with Lemon and Dill
Red Curry with Roasted Duck

«f Danish Browned Potatoes
\’Sautéed Garlic Spinach and Cheese
Y Grilled Vegetable with Rosemary and Garlic

Fried Rice with Prawns

Carving Station
Roasted Turkey

Slowed Roasted Australian Beef Rib Eye

BBQ Honey Pork Sparerib Sesame Seed
Mediterranean Style Roasted Whole Red Snapper
Sauce

Cranberry Sauce, French Mustard,

Green Peppercorn Sauce, Mushroom Sauce,

Red Wine Sauce, and BBQ Sauce

BBQ Station

Prawns, Mackerel Steaks, Calamari, Blue Crab,
Green Mussel, Marinated Chicken Boneless

Sauce

Spicy Seafood Sauce, Tartar Sauce, and Lemon Wedge
BBQ Sauce and French Mustard

Dessert

Christmas Log

Mini Opera Cake

Homemade Tiramisu Cake
Strawberry Cheesecake

Fancy Eclairs

Christmas Cake

Raspberry Roulade

Mango Sticky Rice

Fruit Mountain with Tropical Cut Fruit
Ice Cream Station with Condiment
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