
Christmas Day Buffet

STEAMED FIG PUDDING

crème anglaise

BLACK FOREST

Valrhona chocolate yule log

CLASSIC PAVLOVA

kiwifruit, Lewis Farm strawberries

 BAKED CHEESECAKE

raspberry, lime

FINE CHEESE SELECTION

crackers, dips

Sweets

ASIAN STYLE SLAW

bok choi, red onion, sesame
coriander, peanuts, lime dressing 

GRILLED SUMMER VEGETABLE

courgette, red peppers, 
eggplant, basil, capers, goat cheese

CLASSIC CAPRESE

vine tomatoes, mozzarella, basil, extra
virgin olive oil, balsamic 

BABY COS LETTUCE

radish, cucumber, avocado
sunflower seeds, muscatel dressing

Salads

AORAKI COLD SMOKED SALMON

lemon, crème fraîche

POACHED PRAWNS

brandy cocktail sauce

MILLS BAY MUSSELS

lemon, basil, chardonnay dressing

YELLOWFIN TUNA SASHIMI

soy, ginger, wasabi

SNAPPER CEVICHE

coconut, red chili, lime

Seafood

PICKLES & DIPS

hummus, pesto, sundried tomato
 marinated grilled vegetables 

CURED MEATS

prosciutto cotto, truffle
soppressata salami, bresaola 

CHICKEN & BRANDY PÂTÉ

cranberry jelly, baby gherkins

ARTISAN BREADS

sliced sourdough, baguette, rye loaf 
truffle butter, extra virgin olive oil

MAKI SUSHI ROLL

pickled ginger, soy, wasabi

Antipasto

ANGUS BEEF EYE FILLET

brandy, peppercorn

GLAZED HAM

apple, manuka honey

ROAST TURKEY BREAST

cranberry sauce
fig macadamia stuffing

LUMINA LAMB SHOULDER

red wine, star anise 

Festive Roasts

PENNE PASTA

vine tomatoes, red peppers, basil, oregano

DUCK FAT POTATOES

rosemary, rock salt

GRILLED BROCCOLI & ASPARAGUS

miso, coriander

Sides


