
 STARTER  BREAD ROLLS w` butter

COLD SEAFOOD 

  SUNSHINE COAST FRESH PRAWNS  
w` lemon and seafood sauce

 LOCAL OCEAN CRABS

 OYSTERS w` lemon

 SMOKED SALMON w` capers and dill

 BUGS w` lemon, seafood sauce  
 and tartare

HOT SEAFOOD 
  GRILLED BARRAMUNDI  

w` lemon butter cream sauce

  CRISPY PRAWN TWISTERS  
w` dipping sauce

 NZ GREEN LIP MUSSELS  
 in a white wine, garlic and chilli sauce

  BATTERED FLATHEAD w` tartare

SELECTION OF CAKES 
 Gateauxs, Cheesecakes and Tortes

CHEF’S SELECTION OF CHEESES 
 Dried Fruit, Nuts and Crackers

 CHRISTMAS ROAST
 HONEY GLAZED BAKED HAM
  ROAST TURKEY BREAST  

w` cranberry sauce
 MEDELY OF ROAST VEGETABLES
  ROAST CHAT POTATOES  

w` herb butter
 VEGETARIAN LASAGNE
SALADS
  TRADITIONAL CREAMY POTATO SALAD  

w` bacon
 GREEEN LEAF w` honey mustard dressing
  BASIL PESTO PENNE  

w` medley of vegetables
  TUNA NICOISE  

w` beans, olives, tomatoes, potatoes, egg
DESSERTS
TRADITIONAL PLUM PUDDING  
w` brandy custard
XMAS PAVLOVAS  
w` cream, fruit salad, berry compote and 
passionfruit pulp

DOORS OPEN 11am  |  BUFFET STARTS 11.30pm  BUFFET 
FINISHES 2.30pm  |  DOORS CLOSE 3pm


