
shared entree

Christmas 
Lunch

to table
FOCACCIA & GARLIC HERB BUTTER

PRAWN COCKTAIL
KING PRAWN, GEM LETTUCE, MARIE ROSE SAUCE & LEMON

(G/F, D/F, N/F)

CAPRESE SALAD
STRACCIATELLA, HEIRLOOM TOMATO, FRESH BASIL, 

AGED BALSAMIC & OLIVE OIL
(N/F, G/F)

CHICKEN LIVER PARFAIT
PORT WINE GEL, APPLE & BEETROOT RELISH

(N/G, G/F, D/F)

CRUDITE
BABY CUCUMBER, HEIRLOOM CARROT, RADISH,

MARINATED OLIVES, ROAST CAPSICUM & WALNUT DIP
(VEGAN, N/F, G/F)



Choice of main

Christmas 
Lunch

TURKEY & GLAZED HAM
STUFFING, ROASTED CHAT POTATO, PUMPKIN & CARROT, 

ASPARAGUS & CRANBERRY JUS 
(NFO, GFO, D/F)

AMELIA PARK LAMB SHOULDER
ROASTED CHAT POTATO, ASPARAGUS & MINT SAUCE 

(D/F, N/F, G/F)

ROASTED BARRAMUNDI
PEA & MINT PUREE, PICKLED FENNEL & ORANGE SALAD 

(D/F, G/F, N/F)

GREEK SALAD
CHERRY TOMATO, OLIVES, CUCUMBER, RED ONION, FETA, 

RED WINE VINEGAR & OREGANO DRESSING 

shared side

choice of dessert
CHRISTMAS PUDDING

CRÈME ANGLAISE, FRESH SUMMER BERRIES
(N/F)

STRAWBERRY & CREAM PANNACOTTA
ORANGE GELATO & MERINGUE 

(N/F, G/F)
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