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Creamy Mushroom Soup
Assorted Breads & Dips '
Baked Half Mussels with Cheese & Herbs ¥ ’
Creamy Baby Potato & Egg Salad with Chives

~— CARVERY — e |

Champagne-Glazed Ham with Honey Mustard Glaze
Slow-Roasted New Zealand Lamb
; with Rosemary & Rich Jus
‘r Herb-Roasted Turkey served with Rich Gravy
' N Sweet Chilli & Lime Chicken Drums

«— HOT SELECTION ——:

Buttered Garlic Roast Potatoes

Steamed Broccoli with Buttered Almond Flakes
Caramelised Roast Pumpkin with Sweet Soy Glaze
Seasonal Stir-Fried Vegetables

e SAEADS *————=
Garden Salad
) & Mediterranean Couscous Salad
Roasted Beetroot & Feta Salad
Apple & Red Cabbage Slaw

s——— DESSERTS —— "

Classic Pavlova served with Fresh Seasonal Fruit & Whipped Cream
Vanilla Panna Cotta

Sticky Date Pudding with Salted Caramel Sauce o

Individual Ice Cream
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