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£35.00 Per Person
Select Two Dishes from each Course to be served Alternately

Fresh Bread =Rolls
ENTREE

Prawwn Cutlets battered with fresh Coconut and served on a bed of Crispy Asian Greens
Tossed Greew Salad finisheo with Oven Roasted Moroccan Chicken Slices
Swoked Tasmanian Salmon Fillet vesting on a bed of green Salad Leaves

MAIN

A Combination of Roasts Turkey, Pork § Hawm, finished with traditional ronsted
vegetables § Cranberry Sauce
Slow baked sirloin of Beef with a Brandy cream sauce
Char qrilled Chicken Breast filled with Swiss Cheese § Asparagus, topped with a white
wine sauce

DESSERT
ndividual Christmas Pudding complimented by a Chantilly Cream § Brandy
Custard
warm Apple Pie topped with a dollop of Fresh Cream

Traditional Strawberries Romanoff

Tea, Coffee § Mints
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£27.50 Per Person
Select Two Dishes from each Course to be served Alternately

Fresh Bread =Rolls

ENTREE
Chicken Strips marinated with Spicy Tandoori and served on a bed of Lettuce
Traditional Beef Stroganotf resting on a bed of Rice
Shrimp § Avocado tossed with Greew Salad

MAIN
Char Grilled Breast of Chicken smothered with a Mushroom § White wine Sauce
A Combination of Roasts Turkey, Pork § Hawm, finished with traditional roasted
vegetables § Cranberry Sauce
Grilled Baramundi finished with a creamy Lemon, Chive § Butter Sauce

DESSERT
Individual Christmas Pudding complimented by a Chantilly Cream § Brandy
Ccustard
Chocolate Mousse with a Hint of Mint
warm Apple Crumble topped with Fresh Cream

Ten, Coffee § Mints
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£22.00 Per Person
Select Two Dishes from each Course to be Served Alternately

Fresh Bread Rolls

MAIN
Tender Slices of Leg Pork and Roast Turkey Breast topped with an Apple Glaze §
Cranberry Sauce
Ocean Perch Grilled and served with a Creamy Lemon Butter Sauce
Oven baked Chicken Breast smothered tn a Creamy Mushroom Sauce

DESSERT
ndividual Christimas Pudding complimented by Chantilly Cream & Brandy Custard
Pavlova § Fresh Tropleal Frults topped with whipped Cream

Ten, Coffee § Mints
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