
 

CHRISTMAS   LUNCH   MENU   2017 

Bread and Butter on arrival 

Entrée  (choice of) 

Crystal Bay Prawn Cocktail – Gem Lettuce, Ranch dressing, Raspberry, 

Avocado, Tarragon 

Lamb Cous Cous Salad – Londrigan Lamb shoulder, Herb Cous Cous, Apricot, 

Fetta, Almond, Cherry Tomato 

Main 

Slow roasted Londrigan Beef, Lemon and Thyme roasted Chicken leg,  Maple 

Glazed leg Ham, Rosemary and Garlic crushed Chat Potatoes, roasted 

Pumpkin, Onion and Carrot, scorched Broccoli and Beans, Pan Gravy, Apple 

and Cinnamon Puree. 

Dessert  (choice of) 

Trifle – local stone Fruit, Vanilla Sponge Cake, Crème Patisserie, 

Pennyweight Port Jelly 

Pavlova – local berries, Passionfruit Curd, French Meringue, Chantilly 

Fruit Cake – Brandy, Anglaise, Macerated Cherries 

 

Tea, Coffee, Chocolates 

 

$120  per person 

Children under 12 half price 



 

 


