Christmas Menu

S45

On Arrival

Fresh bread with evoo and balsamic

Entree

Tasmanian Salmon Ceviche served with freshly made crostini
or
Mini Fillet Mignons served with roasted zucchinis'
and horse radish mayo

Mains

Honey Roasted Ham served with roasted sweet potatoes, parsnips
and courgettes topped with rosemary and cloves glaze
or
Chicken Breast served with a semi sun dried tomato and olive
Risotto, sautéed mushrooms and topped with a creamy sage sauce

Desserts

Sticky Date Pudding with caramel sauce
or
Lemon Meringue Tart served with vanilla ice cream

Tea and Coffee



