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Santa’s End of Year Buffet

Lunch or Dinner
S S

To Start
Dessert Selection

Baker’s Selection

A selection of Bread including: Rolls, ciabatta, with
a selection of dips, basil pesto, sundried tomato

pesto and hummus Vanilla Custard

Christmas Steamed Pudding

Cream Puff
Soup:

Vanilla cream filled brandy snaps
Pumpkin & Kumara Soup (GF)

Fresh Fruit Salad

Paviova topped with whipped cream, fresh fruit and

berry coulis
Salad Selection

Thai Prawn & Glass noodle salad
Fresh garden green salad (GF)

Roast Root vegetable salad w Feta & Pumpkin seeds (GF)

00 0 00+
879 per person
Hot Dishes | ———=>1000001 <=
Maple glazed ham with warm pineapple (GF)
Roast lamb with rosemary (GF)
Oven baked Cajun chicken with sautéed mushrooms,
onion and capsicum
Stir fry Beef in oyster sauce Including freshly brewed tea and coffee
Grilled fish of the day w sauteed cabbage (GF)
Roast root vegetables including: Potato, kumara, .
and carrot (GE) Minimum of 25 guests (adults)
Medley of seasonal vegetable mornay (GF)
Red wine Jus Gluten free & dairy free option

available upon your request
Selection of spring roll & vegetable samosa

(All dishes are accompanied with sauces to match)



