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CHRISTMAS DAY 2011

Champagne on arrival

ENTREES

Sushi timbale with smoked salmon, avocado and cream cheese finished with a baby herb
salad and wasabi mayonnaise

Caramelised onion and cranberry tart served with a rocket and Danish fetta salad

Coconut crumbed prawns served with a coriander salad with ginger and soy

MAINS

Traditional roast turkey with a sage and onion stuffing served with honey glazed carrots,
minted pumpkin and cranberry jus

Smoked paprika roasted salmon fillet served with a chorizo, saffron and green pea risotto

Grilled Longford lamb rack served with a spinach, green bean and fetta salad finished with
roast capsicum pesto

DESSERTS

Warm Christmas pudding served with brandy créme anglaise and mascerated
strawberries

White chocolate panna cotta served with cherry compote and candied mint

Summer berry pudding served with clotted cream



