
ENTREE
King prawn Cocktail - Lemon | Marie Rose | Paprika - LG, LD

Pork Terrine - Cranberry Chutney | Toasted Brioche – LGO, LDO
Oysters | Shallot Vinaigrette – LG, LD

MAINS
Honey & Mustard glazed ham | Prosciutto Wrapped Chipolata | Gravy – LGO, LD

Christmas Turkey | Sage & Onion Stuffing | Gravy – LGO, LDO

SERVED WITH...
Seasonal Greens | Chardonnay Vinegar – VG, LD, LG

Roasted Heirloom Carrots | Pumpkin Puree | Pepitas - VG, LD, LG
Garlic & Rosemary Roast Potatoes - VG, LD, LG

Heirloom Tomato Salad | Basil | Cucumber - VG, LD, LG

DESSERTS
Summer Berry Pavlova – GF, LDO

Sharing Cheese Selection Blue | Brie | Smoked Cheddar | Quince | Lavosh | Muscatels – LGO

CHRISTMAS DAY MENU

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option
VO - Vegetarian Option | VGO – Vegan Option | A – Australian Seafood | I – Imported Seafood | M – Mixed Origin Seafood

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is 
prepared freshly in kitchen, there may be trace allergens.



CHRISTMAS DAY 
VEGAN MENU

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option
VO - Vegetarian Option | VGO – Vegan Option | A – Australian Seafood | I – Imported Seafood | M – Mixed Origin Seafood

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is 
prepared freshly in kitchen, there may be trace allergens.

ENTREE
Beetroot Tar Tar | Brandy Poached Raisins | Horseradish | Chive | Croutons VG, LD, LG

MAIN
Christmas Spiced Pumpkin | Pomegranate | Coconut Yoghurt VG, LD, LG

SERVED WITH
Seasonal Greens | Chardonnay Vinegar – VG, LD, LG

Roasted Heirloom Carrots | Pumpkin Puree | Pepitas - VG, LD, LG
Garlic & Rosemary Roast Potatoes - VG, LD, LG

Heirloom Tomato Salad | Basil | Cucumber - VG, LD, LG

 DESSERTS
Dark Chocolate Delice | Mixed Berry Compote | VG, LD LG


