
Christmas Day Christmas Day Christmas Day Christmas Day 2011201120112011
Plated MealPlated MealPlated MealPlated Meal

Freshly baked bread rolls with salted butter

Roast chicken and manuka honey soup, white truffle and chives

Grilled new season asparagus, Poached egg, honey glazed ham wafers with water cress and 
lemon oil

or
House smoked salmon, vanilla pea mousse, asparagus and blistered vine tomato with 

horseradish crème

Sorbet served with champagne

Slow cooked belly of Gammon ham, cranberry orange compote, bread sauce and crushed 
new season potatoesnew season potatoes

or
Juniper and clove spiced duck breast, fondant potato, carrot and mandarin puree, buttered 

cabbage with roasted cherry and seven treasures sauce

Served with: New season vegetable medley with salted butter and chervil

Individual Christmas pudding, fresh berries, rum anglaise and ice cream
or

Vanilla tea cake, sauté summer berries and confit zest, Dutch chocolate crème and 
meringue wafer

Freshly brewed coffee or leaf tea
Petit fours

$125.00 per person



Christmas Christmas Christmas Christmas Day 2011Day 2011Day 2011Day 2011
Buffet Buffet Buffet Buffet MealMealMealMeal

SaladsSaladsSaladsSalads

Salad of leafy 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 style fish salad in citrus with coconut milk and fresh scallions

HotHotHotHot

Buttered new season potatoes

Roasted pumpkin, kumara and carrots with manuka honey and thyme

Baby minted peas tossed in butter

Steamed vegetable medley with fresh lemon and olive oil

Whole roasted chicken with cranberry stuffing, pancetta and pan gravy

Baked salmon on char grilled asparagus, fennel and apple slaw with ginger and grapefruit Baked salmon on char grilled asparagus, fennel and apple slaw with ginger and grapefruit 
butter sauce

CarveryCarveryCarveryCarvery

Mustard rubbed beef sirloin with Yorkshire pudding and gravy

Brown sugar and orange baked ham on the bone, served with cranberry compote

DessertsDessertsDessertsDesserts

Pavlova with whipped cream and fresh berries

Dark chocolate mousse with toasted almonds

Traditional Christmas pudding with rum custard

Peach trifle with whipped cream and raspberry jelly

$95.00 Adults ,  $55 Children under 12 years$95.00 Adults ,  $55 Children under 12 years$95.00 Adults ,  $55 Children under 12 years$95.00 Adults ,  $55 Children under 12 years


