
C H R I S T M A S  L U N C H
B U F F E T

Select ion  of  Breads  & But ter

Heirloom Tomato Salad with  Soft  Goat 's  Cheese
C h e f ’ s  S o u p  o f  t h e  D a y

Olive,  Feta  Cheese,  Balsamic Dressing
G r e e k  S a l a d

Rocket,  Pear,  Blue Cheese & Walnut
B a b y  C o s  C e a s e r  S a l a d

Boi led Egg,  Anchovies,  Parmesan,  Croutons

P a s t a  S a l a d
Cherry Tomato,  Mint ,  Shal lot ,  Cucumber,  Shal lot ,  Honey Vinaigret te

C h a r c u t e r i e  S e l e c t i o n

M i l l s  B a y  M a r i n a t e d  M u s s e l s
T i g e r  P r a w n s  w i t h  C o c k t a i l  S a u c e

C u r e d  S a l m o n  G r a v l a x  S t y l e
Served with Cocktai l  Sauce,  Cognac Sauce,  Yuzu Soy Vinaigret te,  Shal lot  Mignonette,  Lemons

C a r v i n g  S t a t i o n
Honey Bourbon Glaze Bordeaux Champagne Ham, Apple  Sauce

Herb Roasted Scotch,  Peppercorn Jus,  Bacon Crumb
Roast  Leg of  Lamb,  Rosemary & Garl ic

P a n  S e a r e d  F i l l e t  o f  M a r k e t  F i s h
With Butter  Sauce

R o a s t e d  C h i c k e n  B r e a s t
With Creamy Mushroom Sauce

Sl iced Serrano Ham, Cold  Meats.  Internat ional  Cheese,  Dried Frui t  and Nuts

Select ion  of  Main

C r i s p y  P o r k  B e l l y
With Apple  Rel ish



C a u l i f l o w e r
With Almonds and Burnt  Butter

S a u t é e d  S e a s o n a l  V e g e t a b l e s
With Herb Butter

R o a s t e d  P o t a t o
With Thyme and Rosemary

S e a s o n a l  G r e e n
With Hol landaise  Sauce

R o a s t e d  R o o t  V e g e t a b l e s
With Maple  Glaze

Select ion  of  Dessert
B r e a d  a n d  B u t t e r  P u d d i n g

With Cherry Compote and Crème Anglaise

S t r a w b e r r y  S a n t a  H a t  T a r t
S e l e c t i o n  o f  L o g s
A s s o r t e d  T r i f l e s

E t o n  M e s s
C h r i s t m a s  C o o k i e  a n d  N o u g a t  S e l e c t i o n

H o m e m a d e  S t o l l e n
C h r i s t m a s  M a c a r o n s

ALLERGEN & DIETARY NOTES  
 P lease inform your server of  any a l lergies.  Some i tems may be modif ied to  sui t  d ietary needs;  However,  our menu
contains  a l lergens and is  prepared in  a  ki tchen that  handles  nuts,  shel l f ish,  and g luten.  We do not  have a  separate

ki tchen to  prepare a l lergen-fr iendly i tems exclusively.  Al l  reasonable  ef forts  are taken to  accommodate guest  d ietary
needs in  relat ion to  g luten free requests .  This  includes using a  dedicated pot  of  water  for  g luten free pasta  to  be cooked

in and separate  pans/boards for  preparing g luten free dishes.  Despi te  these ef forts  and processes,  we cannot  100%
guarantee that  our food wi l l  be  completely  a l lergen free and there is  s t i l l  a  r isk of  potent ia l  cross  contaminat ion from
ordering a  g luten free menu i tem.  Please consider this  r isk especia l ly  i f  you have a  severe g luten sensi t ivi ty,  such as

coel iac  d isease.

Select ion  of  Main


