
AUSTRALIA’S BEST SEAFOOD

Hand selection of Australia’s best & freshest seafood, simply cooked & accompanied with traditional local ingredients.

King prawns | Marie Rose | citrus 
Coffin Bay oysters | mignonette | cucumber & white soy | citrus |Tabasco

Spanner crab | mini muffins | finger lime | salmon pearls
Huon cold smoked salmon | radishes | Gippsland crème fraiche | soused red onions

Southern Rock lobster rolls | gem lettuce | tabasco mayo
Cured snapper | green nahn jihm | coconut | Thai basil

VICTORIAN CHARCUTERIE BAR

Local produced cured meats sliced on our Berkel slicer served with Victorian cheeses and artisan breads from Rustica Bakery.

Capocollo | bresaola | prosciutto | mortadella | pork & pistachio terrine | chicken parfait
Burrata | stracciatella | mozzarella | pan fried smoked bocconcini |  heirloom tomatoes | olives

Epi baguette | pumpkin seed bread | sourdough wheel | focaccia | Gippsland Dairy cultured butters

CHRISTMAS FEAST  

House made Christmas favourites served with all the festive trimmings, gravy & condiments.

Roasted Otway Pork ‘porchetta’ | mince pie stuffing | quince & Granny Smith apple sauce
Slow roast turkey | cranberry & thyme farce

Traditional ham | clove studded | orange, honey & whisky glaze
Baked salmon | seasonal tomato sauce vierge & olives

Duck fat potatoes | vinegar salt
Peas & pancetta | tarragon butter

Roasted wedge pumpkin | honey | pepita seed 
Glazed Dutch carrots | salsa verde

Crisp gem lettuce | egg | crème fraiche dressing
Condiments | gravy | horseradish | mustards | quince & apple sauce
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CHRISTMAS DESSERT

Chocolate table

Smashing chocolate baubles | chocolate coated honeycomb | rocky road | “After Dinner Mints”

Chrissy favourites

Black forest yule logs | chocolate mousse | dark cherry jam | cacao biscuit 
Pavlovas | summer fruits | passionfruit curd | vanilla cream

Seasonal plum & port jelly trifle | vanilla bean cream | almond sponge
Santa hats | strawberry | vanilla
Chrissy tree | pistachio | cherry

Snowflake choux | ruby peach | vanilla
Lemon meringue tartlets

Traditional mince pies

Puddings

Traditional Christmas pudding | brandy anglaise
Warm gingerbread pain perdu | spiced caramel sauce

BEVERAGES

MCC Sparkling 
MCC Sauvignon Blanc 

Seppelt ‘The Drives’ Chardonnay
MCC Shiraz

Carlton Draught | Priate Life .09
Light Somersby Cider

Assorted soft drink Orange Juice Mineral Water
Freshly brewed coffee Tea Drop tea selection
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