
ENTRÉES
Prawn cocktails (I)

Pork belly bites
Pumpkin soup

MAINS
Roasted Turkey

Served with roasted sweet potato, 
sautéed green beans and cranberry sauce

Honey Glazed Ham
Served with roast sweet potato, sauté green

beans and sweet mustard pickle

Eggplant Parmigiana
Napoli sauce, mixed herbs, mozzarella cheese

served with garden salad

DESSERT
Portuguese-style crème brûlée

Orange cake
Sticky date pudding
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joy of Christmas.

From traditional roast turkey and honey-
glazed ham to indulgent festive desserts,

enjoy a three-course feast made for sharing
special moments with family and friends.

Sparkling wine on arrival

Seafood Origin:  A = Australia I = Imported M = Mixed

Please advise staff of any dietary requirements or allergies. While we endeavour to
accommodate all customers, we cannot guarantee meals are free from traces of
allergens due to potential cross contamination as our kitchen handles allergens of all
types and prepares all meals, including vegan and vegetarian options in the same
environment, therefore the decision to consume a meal is the responsibility of the
customer.

$95 per person


