Christmas Day 2011
F]atcd Mcal

]:reng baked bread rolls with salted butter
:*;—

Roast chicken and manuka l’loneg soup, white truffle and chives
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Girilled new season asparagus, Foached egg, honeg g]azcd ham wafers with water cress and
emon oil
or
[Jouse smoked salmon, vanilla pca mousse, asparagus and blistered vine tomato with

horseradish creme

: .’T*‘*E;

Sorbet served with champagnc

: .’T*‘*E;

Slow cooked be”g of (Gammon ham, cranberrﬂ orange compote, bread sauce and crushed
new scason Potatoes
or
Juniper and clove sPiccd duck breast, fondant potato, carrot and mandarin puree, buttered

cabbage with roasted cherrg and seven treasures sauce
"
Served with: New season vcgetable mec”cg with salted butter and chervil
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Individual Christmas Puclcling, fresh berries, rum anglaise and ice cream
or
\/ani”a tea cake, sauté summer berries and confit zest, Dutch chocolate creme and
meringue wafer

: .’?‘*’E;

I:reng brewed coffee orleaf tea
Petit fours
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$125.00 per person




(hristmas Dag 2011
Bugct Mca|

Salads
Salad of lcagy greens with Fragrant herbs

[Hot house tomato, cucumber and red onion salad with kalamata olive and crumbled feta
Roast zucchini, aubergine and red peppers with rocket and Pink ginger dressing

Pacific stglc fish salad in citrus with coconut milk and fresh scallions

@
Hot
Puttered new season potatoes
Roasted Pumpkin, kumara and carrots with manuka honey and thyme
Paby minted peas tossed in butter
Steamed vegetable medley with fresh lemon and olive oil
Whole roasted chicken with cranberry stuffing, pancetta and pan gravy
PBaked salmon on chargri”ecl asparagus, fennel and aPP]c slaw with ginger and grapelcruit

butter sauce
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Cawcrg
Mustard rubbed beef sirloin with Yorkshire Pudding and gravy

BFOWH sugar ancl orange baked ham on t}WC }DOﬂC, SCFVCd Wltl‘l Cranberr9 ComPOtC

,*’
Dcsscrts

Pavlova with whiPPec} cream and fresh berries

Dark chocolate mousse with toasted almonds

T raditional Christmas Pudding with rum custard

Peach trifle with whiPPcd cream and raspbcrrgjc”g

*.-
$95.00 Aclults , $55 Childrcn under 12 years




