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a\ f
-~ Hot Meats
L\, \ Manuka Honey Glazed Ham on the Bone (GF) (DF)
3:'\\\\;{ ~ ) Angus Beef Prime Cut Cooked (MR) | Smoked
AR Brisket | Port Jus (GF) (DF)

Roast Lamb Leg | Mint Sauce (GF)
Free-Range Stuffed Turkey | Cranberry (GF)

Seafood Selection

> p : Poached Prawns in the Shell | Chilli Oil (GF)
; Z Pickled Mussels | Red Pepper | Garlic
¢ ""‘\?M (M Hot Sides
\ v Sage & Onion Stuffing
Y~ ¢ , Yorkshire Puddings

T ' Duck Fat Potatoes (GF)
_ﬁ 2 : Honey Glazed Pumpkin (GF) (V)
3 o 4\ Seasonal Buttered Greens (GF)
tr“ \ Stuffed Capsicum (GF) (V)
L bt & Glazed Carrots (GF) (V)

)"‘ Wi Bread Sauce

b‘“ y ‘\k Turkey Gravy
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~ Salads & Breads
o ;\\ ,'7 Kumara & Bacon Salad (V)
: *;.’\\\\}{ ~ ) Fennel & Pear Slaw (GF)
2 N Penna & Sundried Tomato Salad (V)
N Greek Salad (GF) (V)
w House Made Sourdough
i}) o /1 Dinner Rolls
- f \\\\ ; Pesto & Hummus (GF)
. £ Desserts & Sweet Treats
g ; Christmas Pudding
; M‘ > ’ Salted Caramel | Chocolate Mousse (GF)
77 N =B ¢ Pavlova | Berries | Vanilla Cream (GF)
\\ Lemon Cheesecake Magnums (GF)
=N R Eclairs

Mince Pie

J‘ \ - Fresh Fruit Salad
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