
 

 

 

Christmas Dinner  
 

25TH DECEMBER 2017 
 
 

 

Gazpacho with charred local octopus 

poached prawns, celery, classical cocktail sauce 

Or 

honey Glazed ham, pickled carrots, shaved asparagus, greens 

raspberry and lemongrass sorbet 

roast pork, apple slaw, braised onions 

Or 

salmon, tomato verge, citrus, fennel, kipfler potatoes,  

Or 

turkey, cheese polenta, mushy mint peas, dark jus 

christmas pudding with brandy custard, rum and raisin ice cream 

Or 

cardamom pana cotta, orange, cinnamon, ginger 

assorted Fruit plate with meringue and tropical sorbet 

Tea and coffee with sugar cookies 

 


