CHRISTMAS DAY
LUNCH AND DINNER
Available in the Great Hall and GCB
PRICING
$155.00 per person, includes a flute of G.H. Mumm
Cordon Rouge Champagne per adult

Selection of breads (incl. GF)
SOUP
Sweet potato & butternut soup with sage & apple (V, GF, DF)
COLD BUFFET SELECTION
Whole poached dressed salmon (GF)
Hot and cold smoked salmon with avocado salsa & lime (GF)
Apple and wasabi prawns cocktail (GF)
Duck liver parfait in mini brioche
Fresh Pacific Rock oysters on ice with condiments (GF)
Roast beef and chicken mirror with accompanying sauces (GF, DF)
Smoked and marinated mussels (GF, DF)
Whole poached prawns
Queen scallop salad with nam jim dressing (GF, DF)
Air dried and cured continental deli cuts with melon and chutneys (GF, DF)
SALAD SELECTION
Mixed summer lettuce with dressings (V, GF, DF)
Cucumber with tomato, olive, feta and fresh thyme (V, GF)
Chargrilled cauliflower with tahini dressing (V, GF, DF)
Rainbow slaw with peanut dressing (V, GF, DF)
Quinoa and avocado salad with olive oil-lemon dressing (V, GF, DF)
New potato and spring onion salad (V, GF)
Antipasto vegetable and artichoke salad with olive oil and balsamic (V, GF, DF)
Steamed fresh green asparagus (V, GF, DF)
Pickles and condiments (V, GF, DF)
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HOT SELECTION
Roast beef prime rib with sauce Béarnaise, horseradish cream and mustards (GF)
Orange-mustard glazed carved ham on the bone (GF, DF)
Grilled turkey breast medallions with guacamole, tomato and mozzarella (GF)
BBQ French rack cutlets with black soy-bean and coriander butter (GF)
Grilled Hapuka medallions with prawns and shellfish reduction (GF)
Free range chicken breast filled with spinach and pine nuts (GF)
Beef Fillet medallions with red onion jam and blue cheese sauce
Panko crumbed saffron and vegetable risotto cakes with mushroom sauce (V)
ACCOMPANIMENTS
Gratin potatoes (V, GF), roasted baby vegetables (V, GF, DF), minted peas and new
potatoes (V, GF, DF), steamed jasmine rice (V, GF, DF), traditional herb stuffing
DESSERT BUFFET
Christmas plum pudding with brandy custard
Pavlova with kiwifruit (GF)
Chocolate mousse (GF)
Tiramisu cake
Passionfruit-polenta cake (GF)
Chocolate gateau
Mini crème brûlée tarts
Bailey’s cheesecake
Punch trifle
Crème caramel (GF)
Banana and toffee caramel cake
Coconut truffles
Seasonal berries and freshly cut fruit (GF, DF)
Vanilla ice cream
Christmas mince pies
Cheese board
Freshly brewed coffee,
and a selection of Dilmah tea or herbal tea
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