
 

CHRISTMAS BUFFET 3 
 
Seafood Section 
 
Ocean fresh tiger prawns, shucked Sydney rock oysters, steamed white reef fish and Tasmanian 
smoked salmon. 
Served with lemon and accompaniments. 
 

Delicatessen Section 
 
Ham, sliced medium salt crusted roast beef and tandoori spiced chicken breast. 
Assortment of freshly baked breads. 
 

Crisp Salads  
 
Fresh made salads including chef’s Caesar, potato and crisp summer leaves. 
Served with assorted dressings and vinaigrette. 
 

Cavery 
 
Slow-baked turkey with cranberry sauce and jus. 
Honey glazed ham and tender roast pork. 
Braised wagyu beef cheeks, red wine, mushroom and eshallots. 
Aromatic rice pilaf. 
Potato gnocchi- sauté kumara, basil pesto and roasted red peppers 
Rosemary roasted chat potatoes- baked pumpkin with fennel seeds. 
Panache of seasonal vegetables. 
 

Desserts 
 
Rich Christmas puddings mince tarts and a tempting array of cakes tortes and slices. 
Served with brandy custard, Chantilly cream and white Christmas. 
 
Menu designed to be served as a self-serve selection. 
 
$68.00 per person 
 
Based on a minimum of 50 guests 
 

 
 

 
 
 


