
 

 
CHRISTMAS EVE & CHRISTMAS DAY MENU 

ENTRÉE 

Roast Vegetable Soup GFA VG 
Topped with croutons and shallots  

 
Prawn, Avocado & Tomato Stack GF (I) 

With chiffonade lettuce and house dressing 

Traditional Cork Spiced Beef Salad 
Baby potatoes, beetroot, rocket, shaved parmesan & pickled red onion 

 
MAIN 

Traditional Roast Turkey & Ham 
Mashed potato, roast vegetables, roast potatoes, 

cheesy cauliflower, Brussel sprouts, gravy and stuffing 
 

Pan Roasted Barramundi Fillet (I) 
Sautéed vegetables, roasted Brussel sprouts, sweet potato purée 

 
Beef Medallions 

Mashed potato, wild mushroom & Irish whiskey sauce, 
shaved fennel, parmesan and rocket salad 

 
Oven Roasted Vegetable Strudel V 

Grilled, roasted & sautéed vegetables wrapped in a filo pastry, 
rocket red pepper coulis & parmesan with a pickled red onion & rocket salad 

 
DESSERT 

 
Traditional Christmas Plum Pudding 

Custard and ice cream 
 

Raspberry Brûlée GFA 
Fresh raspberries & shortbread biscuit 

 
Salted Caramel Ice Cream  

House made butterscotch sauce & candied macadamia nuts 
 

Baileys & White Chocolate Mousse GFA 
White chocolate mousse layered with berry coulis & finished with blackberries 

 
 

GF–Gluten Friendly    GFA-Gluten Friendly Available   V–Vegetarian  VG–Vegan   (I)-Imported Seafood 

For any other dietary requirements please advise when booking online in the dietaries section 


