SET ENTREE

SOUTH AUSTRALIAN

TASTING PLATTER

Served to the table

Spencer Gulf King Prawn & Marinated Calamari,
Atlantic Smoked Salmon, White Anchovies, Skara Salami,

Darncona Unallawr Nanhla Cranla I arnal Cranlrad lealia

DdiU3>a vdallty UUUUlt.' JIIIUI\CU ndlll LuULdal JIIIUI\CU Idiaii

Sausage, McLaren Vale Olives, Marinated Cherry Bocconcini,

Flame Roasted Pepper, Globe Artichoke & Balsamic Mushrooms,

Warm Baguettes, Rocket & Parmesan Salad

MAIN

Please select one item

TRADITIONAL CHRISTMAS FARE
Aldinga Roast Turkey & Honey Mustard Baked Skara Ham,
Seasonal Roast Vegetables, Greens, Port & Cranberry Sauce

BAKED ATLANTIC SALMON (gf)
Pan Fried Tiger Prawns, White Wine Garlic
Cream Sauce, Lemon & Chive Risotto

SEARED CHICKEN KIEV
Wrapped in Prosciutto, Warm Pearl Cous Cous Salad
with Semi Dried Tomatoes, Fire Roasted Capsicum
& Grilled Zucchini, Balsamic Reduction

ANGUS BEEF
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Wrapped in Smoked Bacon & Cooked Medium,
Corn Puree, Sea Salt Chats, Buttered Broccolini,
Sweet Potato Crisps, Wild Turkey Bourbon Jus

DESSERT

COLOURFUL BUFFET DISPLAY
OF SWEET DELIGHTS

Dessert Buffet Bar selection to include

Traditional Plum Pudding & Vanilla Cream Custard,
Cheesecakes, Gateaux’s, Cannoli, Classic Pavlova,
Assorted Sweet Tarts & Slices, Fresh Fruit

& Chocolate Dips, Petite Mince Pies

DIETARY ADVICE: (gf) - Gluten Free, (v)- Vegetarian, (nf)- Nut Free
DIETARY OPTIONS MENU AVAILABLE $170pp « CHILDREN’S MENU AVAILABLE $60pp



CHILDRENS MENU

TO SHARE ON ARRIVAL
WEDGFS (v)
Sweet Chilli & Sour Cream MERRY

MAIN

Please select one item

TRADITIONAL CHRISTMAS FARE
Aldinga Roast Turkey & Honey Mustard Baked Skara Ham,
Seasonal Roast Vegetables, Greens, Rich Gravy

BAKED ATLANTIC SALMON FILLET (gf)
Pan Fried Tiger Prawns, White Wine Garlic Cream Sauce, Lemon & Chive Risotto

SEARED CHICKEN KIEV
Wrapped in Prosciutto, Warm Pearl Cous Cous Salad with Semi Dried Tomatoes,
Fire Roasted Capsicum & Grilled Zucchini, Balsamic Reduction

FESTIVE BEEF BURGER & CHIPS (nf)
Lettuce & Tomato

SPAGHETTI BOLOGNAISE (nf/voa)
Rich Beef Ragout Sauce, Parmesan on the side

CHICKEN NUGGETS & CHIPS
Tomato Sauce

DESSERT

COLOURFUL BUFFET DISPLAY
OF SWEET DELIGHTS

Dessert Buffet Bar selection to include
Traditional Plum Pudding & Vanilla Cream Custard, >
Cheesecakes, Gateaux's, Cannoli, Classic Pavlova, y
Assorted Sweet Tarts & Slices, Fresh Fruit

& Chocolate Dips, Petite Mince Pies

or

CLASSIC WALLIS CHOC TOP
South Australian Golden North Vanilla Ice-Cream
Dipped in Melted Chocolate, Cone Wafer
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CHILDREN’S MENU AVAILAB E $60PP *ONLY AVAILABLE TO CHILDREN 14 YEARS

PLEASE PROVIDE CHILD’S NAME AND AGE AT TIME OF BOOKING FOR SANTA’S GIFT
VEGETARIAN & VEGAN PLATED CHRISTMAS LUNCH AVAILARI E ON REQUEST AT TIME OF ROOKING
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DIETARY MENU

¢ ENTREE

INDIVIDUAL CHRISTMAS
MENU MEZZE PLATE
Featuring Local Ingredients to
Suit aii dietary requirements

Al

FESTIVE CHRISTMAS ROAST LUNCH

Plant Based Festive Roast, Seasonal Vegetables
with all Bells, Whistles & Trimmings,
Sage & Thyme Stuffing, Cranberry Gravy

DESSERT

TRADITIONAL CHRISTMAS PUDDING
Our House Custard & Adelaide Hills Cherries
*Other Options available from the buffet

DIETARY OPTIONS MENU $170pp
VEGETARIAN & VEGAN PLATED CHRISTMAS LUNCH AVAILABLE ON REQUEST AT TIME OF BOOKING



