PAVILION

+ CHRISTMAS DAY BUFFET

SEAFOOD STATION

GF,DF,P
GF,DF,P
GF,DF,P
GF,DF,P

GF,V

Freshly Shucked Oysters on the %2 Shell

Poached Prawns

Smoked Salmon with Capers, Lemon & Olive Oil
Seared Tuna Crudo

Condiments
Marie Rose | Mignonette | Cocktail Sauce

ANTIPASTO, CHARCUTERIE & CHEESE

v

GF
GF,DF,V,VG
GF,DF,V,VG
GF,DF,V,VG
GF,V

GF,V

v

CARVERY & MEATS

Seasonal Bruschetta - Ricotta, Tomato & Basil
Selection of Sliced Cured Meafs

Marinated Olives

Roasfted Red Pepper

Marinated Artichokes

Local Marinated Bocconcini

Cheese & Accompaniments

Freshly Baked Focaccia

GF,DF
GF,DF
GF,DF,P

N,V VG

ROASTED VEGETABLES

Maple Glazed Ham, Apple & Black Pepper Chufney
Roasted Whole Aged Sirloins

Baked Salmon Fillets, Herb Dressing

Pigs in Blankets

House-Made Nut Loaf w/ Salsa Rossa

Condiments

Horseradish Créme Fraiche (GF,v) | Hot Mustard (GF, DF, v, V&) | Gravy

V,GF
GF,DF,V VG
v

GF,DF,V VG

SEASONAL SALADS

Roasfted Duck Fat Potatoes

Grilled Asparagus

Roasted Baby Carrots, Yarra Valley Feta & Parsley
Roasted Fennel & Thyme

GF,DFV,VG Heirloom Tomatoes & Pomegranate Salad, Toasted Buckwheat, Fresh Basil
GF,V Cucumber, Mint, Radish, Herby Yoghurt Coesar Dressing Salad
v Baby Cos Salad, Crispy Prosciutto, Sourdough Croutons, Parmesan
DESSERTS
v Strawberry Trifle, Vanilla Custard, Victoria Sponge
GFV Pavlova, Vanilla Mascarpone, Fresh Berries
GF,DF,V VG Christrnas Mince Tarts
v Seasonal Fruits

Chocolate Chip Cookies

gf gluten free | gfo gluten free option | v vegetarian | vo vegetarian option
vg vegan | vgo vegan option | n contains nuts | p pescatarian



