


Albany Natural Oysters
Brown butter Mignonette (S,GF,D)

Steamed Local Prawns
Cocktail sauce (GF,S, D)
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Antipasto Platter
Sopressa, Tuscana, bresaola, glazed ham, festive chicken,
agrodolce vegetables(GF)

Smoked Salmon Platter
Herb & lemon caper (S)

Fremantle Pickled Octopus
Iceberg, olive, cucumber, lemon chermoula dressing (S, D, GF)

Pear and Rocket Salad
Candy walnuts parsley dressing (V, G,N)

Panzanella Salad
grape tomato, cucumber, focaccia basil dressing (VE, GF)

Caesar Salad
Baby cos, focaccia, parmesan dressing (D,E,S)

Potato Salad
Royale blue, baby spinach, sundried tomato olives mustard
dressing (D, VE)




Assorted gourmet bread rolls, Sourdough, grain rolls,
focaccia, Yorkshire puddings, with festive dips, oils, butter

(GF)
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Maple and Pineapple Glazed Ham Leg
Mustard bourbon glaze
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Roast Turkey Breast
Cranberry sauce, gravy (GF, D)

Herb & Mustard Roasted Black Angus Scotch Fillet
Peppercorn jus (GF, D)

Lemon Thyme Chicken Scallopini
Mushroom cream sauce (GF, D)

Grilled salmon
White bean, salmoriglio sauce (GF, D)

Lemon Pepper Crispy Calamari
Pesto mayo,(S,D,E)

Tuscan Spicy Grilled Prawn Cutlets
On the bed of braised cabbage (GF, D, S)

Roasted Root Vegetables
Herbed baby potato, kumara, parsnip, Brussel sprouts, parsley oi
(GF, D)

Truffles and Mushroom Ravioli
Sundried tomato sauce, grana Padano (D, E




Christmas Pudding
Vanilla custard

Festive Paviova
Berries sauce

Pannacottai
Chocolate and fruit toppings (GF, N)

Chocolate & Cherry Christmas Cake
Brandy brown butter sauce (D, E)

Classic Tiramisu
Mascarpone, coffee-soaked lady finger(D,E)

Limoncello Cheese Cake
Coconut flakes, strawberry

Baked Pear, Walnut & Gorgonzola
Maple pastry, cinnamon cranberry sauce (D,E) )
Fresh Fruit Salad Seasonal
Fruits, mint

Cheese Platter
Crackers, fruit quinch & candies

BOOK NOW

Call: (08) 9270 4222 | Email: Gusti@ihg.com
Whatsapp +61 473 511 873%

to make a booking!




