
Antipasto
House-cured beef, salami, pepperoni, prosciutto, balsamic-House-cured beef, salami, pepperoni, prosciutto, balsamic-

glazed mushrooms, basil cherry bocconcini,glazed mushrooms, basil cherry bocconcini,  

Coffin Bay oysters, Spencer Gulf prawns,Coffin Bay oysters, Spencer Gulf prawns,  
Tasmanian smoked salmon, baby octopus, pickled squidTasmanian smoked salmon, baby octopus, pickled squid

Aldinga roasted Turkey breast, cranberry & spec stuffingAldinga roasted Turkey breast, cranberry & spec stuffing  
Angus minute steaks, mushroomAngus minute steaks, mushroom    

8 hs braised lime coast lamb leg & sage glaze8 hs braised lime coast lamb leg & sage glaze
Asian flavoured hills pork shoulder star anise & cinnamonAsian flavoured hills pork shoulder star anise & cinnamon  

Hum & honey glazed Barossa hamHum & honey glazed Barossa ham

Chermoula Roasted Baby Potatoes, Buttered VegetablesChermoula Roasted Baby Potatoes, Buttered Vegetables  
Thai sweet potato, eggplant, lychee & green curryThai sweet potato, eggplant, lychee & green curry  

Lemongrass rice,Lemongrass rice,  
Chef Selection of SaladsChef Selection of Salads  

Traditional Christmas pudding with brandy custard,Traditional Christmas pudding with brandy custard,
Cherry Ripe Torte Frangelico Walnut Praline Mousse &Cherry Ripe Torte Frangelico Walnut Praline Mousse &

Chocolate GanacheChocolate Ganache  
Assorted French Macarons Exotic Fruits Local cheese &Assorted French Macarons Exotic Fruits Local cheese &

accompanimentsaccompaniments  

Christmas
L U N C H

Seafood

Mains

Sides

Dessert 

Wednesday 25th December 2024 12pm - 4pm
4 Course Share Menu & 3 Hour Drinks Package

Stunning View & Live Music  
Adult $199  12-17  $139 Under 5 - FREE


