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Christmas Day Brunch Buffet
$70 per person

Brunch Favorites ‘Live Station’
Traditional eggs benedict with honey baked ham and smoked salmon and hollandaise sauce
Omelette or eggs to your preference
Hash browns, crispy bacon, assorted German sausages, roast tomatoes
Assorted Danish pastries and rustic breads
Tropical fruit selection with Greek yoghurt and granola
Buttermilk pancakes with banana, vanilla cream and maple syrup
"Three tastes of salmon’
Gravadlax, Smoked and sashimi with capers, red onion, wasabi and lemon

Traditional Caesar salad with prawns

Wild mushroom soup with gruyere toast

Kids Station

Mini burgers, crispy fish fillets, crispy spring rolls
Spaghetti with passata sauce, chicken wings and drumlets
Christmas cupcakes and ice cream

“The Christmas Table’ Carving Station
Roasted honey glazed bone-in ham with honey and pineapple sauce
Traditional roast turkey breast with cranberry sauce, roasted chestnut and parsley stuffing
Braised short rib of beef with shallots and red wine
Lamb shank tagine with apricots and almonds
Baked salmon fillet with herb crust and fennel
Crispy sea bass with asparagus and lemon butter sauce
Roasted root vegetables with thyme
Garlic and rosemary roasted potatoes
Herb leaf salad with condiments
Garlic rice pilaf

Desserts by 1-Caramel
Chocolate hazelnut log cake
Traditional mince pies
Pumpkin tart
Green tea eclair
Champagne lime gelee
Assorted festive macaroons and ginger bread
Steamed mini Christmas puddings with brandy sauce
Chestnut opera
Apple and pear crumble
Amaretto tiramisu



