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Appetizers and Salads Carvery
Freshly Shucked Rock Oyster Roasted Beef OR Turkey
Bay Prawns, Mussels, Whelks w/ Gravy and Cranberry
Japanese Crab Meat & Cucumber Salad Sauce
Smoked Salmon and Salmon Gravlax
Platter with Condiments Festive Desserts
Parma Ham, Melon *w/Pork Homemade Nut and Dried
Cold Cut Platter *w/Pork Fruit Cheesecake
Grilled Mediterranean Vegetable Platter Christmas Pudding
(V) Grand Marnier Christmas
Indian Papaya Salad (V) log
Waldorf Salad (V) Chocolate Mousse
Salad Lettuce with Dressings and Blueberry Cheesecake
Condiments Seasonal Fresh Fruit Platter
Selection of Assorted Sashimi (V)
Mince Pie
Soup
ABC Special Lobster Bisque Coffee or Tea
$538 Adult per person
Entrées $438 Child (3-12 years)

Baked Seafood au Gratin  Available for a minimum of 25 pax
Char Grilled Lamb Chop

Beef Sirloin with Morel Sauce

Inclusive of venue charge &
service staff &
Steamed Scallops with Garlic 1 BOWL OF WELCOME DRINK*

Sautéed Squid ar}d Prawns with Honey MULLED WINE / EGGNOG
Bean in XO Sauce ——

Crispy Whole Chicken -
Steamed Whole Garoupa ‘
Roasted Potato (V)
Broccoli Gratin, Brussels Sprouts and
Baby Carrot

Turkey Makani Co
Jasmine Rice (V) ;‘.9%5%
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