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Buffet

Seafood
Smoky Bay oysters - Tiger prawns - Blue swimmer crab mignonette
Marie Rose sauce - Lemon
Bakery
Sourdough - Baguette - Rye sourdough - Ciabatta - Focaccia
Soup
Butternut pumpkin and chestnut - Clam chowder
Carving
Honey baked ham with condiments
Salad and Cold Dishes
Kipfler potato and chorizo salad - Greek salad with herb vinaigrette
Witlof salad - Bistro salad - Roasted baby beetroot salad - Green leaf salad
Braised octopus and potato - Salmon gravlax - Pickled mussels
Asparagus and feta frittata

Main
Shared to Table

Slow-cooked beef tenderloin with potato purée and mushroom jus
‘ Turkey roulade with sweet potato, broccolini and turkey jus.
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