
ON ICE 
Freshly Shucked Oysters, Cocktail Sauce, 
Lemon DF, GF

Bugs & King Prawns direct from 
The Local Trawler DF, GF

House Smoked Salmon, Fried Capers, Onion, 

Yuzu Mayonnaise DF, GF

MEAT CARVERY STATION 
Roast Turkey with Sourdough, 
Thyme Stuffing & Cranberry 

Smoked Leg Ham with Sticky Pineapple, Dark 
Rum Glaze GF, DF

Beef Brisket, Whole Grain Mustard DF, GF

ASIAN SECTION
Steamed Coconut & Lemongrass Rice V

Sticky Pork Belly, Chilli Caramel DF, GF 

Salt & Pepper Calamari DF, GF

HOT DISHES
Baked Chicken Fillets & Moroccan Spice DF, GF

Baked Barramundi, Lemon Beurre Blanc, 
Capers GF

Baked Potato Gnocchi with 
Smoked Buffalo Cheese V

VEGETABLES
Wood Roasted Carrots with Honey Butter, 
Dukka, Labna & Herbs V

Roasted Root Vegetables, Confit Garlic 
& Rosemary V, DF

Steamed Greens V, DF, GF

 

SALADS
Garden Salad, House Dressing V, DF, GF

Rocket & Pear Salad with Candied 
Walnuts & Balsamic V, DF, GF

Japanese Slaw V, DF, GF

KIDS 
Battered Flathead Fillets

Chicken Nuggets & Chips

Mac & Cheese V

 

DESSERTS & CHEESE 
Mini Strawberry & Passionfruit Curd 
Pavlovas V, GF

Traditional Brandy Christmas Pudding V

Fruit Mince Pies V

Australian & International Cheese, Lavosh, 
Bees’ Honeycomb GF

House Made Chocolate Brownie

Bread & Butter Pudding 

plus
Gelato & Lolly Buffet!

MENU

CHRISTMAS
DAYLunch

Lunch


