
EXTRAVAGANZA
Menu
ENTREES

Slow cooked pork belly, spiced pumpkin puree,
asparagus, pistachio & walnut crumble

PORK BELLY

Cream cheese, cornichons, dill, capers, pickled red
onion

SMOKED SALMON TERRINE

MAINS

Honey & macadamia stuffing, mashed potatoes, roast
sweet potatoes, asparagus, cranberry & port sauce

PINEAPPLE GLAZED HAM

Yorkshire pudding, mashed potatoes, garlic sauteed
green peas, glazed baby carrots, red wine jus

ROAST BEEF TENDERLOIN

DESSERT

Chocolate sponge, double chocolate mousse,
lamington, vanilla custard, fresh summer fruit

DOUBLE MOUSSE CHOCOLATE TRIFLE

Baked cheesecake, cranberry coulis, caramelised
figs, white chocolate and sea salt crumble

GINGERBREAD CHEESECAKE

Christmas Day


