Special Menu - $65 per person

Choose one dish from each section

Entrees

Smoke salmon tian, crab ravioli, citrus micro herb salad.

Pumpkin soup finished with Toasted almond créme fraiche charred sour dough and

organic olive oil.

Ham hock and picked vegetable terrine, homemade pickled cauliflower and warm

bacon fritters.

Mains

Spiced beef fillet, slow cooked short rib, beetroot and “cab sav” sauce.

Turkey tenderloin wrapped in Smokey bacon, potato gratin, glazed carrots and a

turkey sherry reduction.

Akaroa salmon, fennel and preserved lemon salad, white bean cassole

Dessert

Traditional Christmas pudding, brandy sauce, toffee bonbon and golden threads.
Chocolate Tart, orange mascarpone, salted caramel.

Selection of Sorbets, chilled rock melon salad, palm sugar vanilla reduction

and Minted cream.




