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Christmas Feast 

($45 per Person)  

served on shared Platters per table  

 

Entrees:  

❖ Manuka smoked salmon carpaccio, black wild rice, cucumber and horseradish 
(Gluten free / Dairy free) 

❖ Prosciutto, tomato and mozzarella, balsamic and warm flat bread  

Mains: 

❖ Roasted Chicken Breast (Gluten free / Dairy free)  

❖ Rosemary and maple glazed Ham (Gluten free / Dairy free) 

❖ Sirloin (Gluten free / Dairy free) add on $10 per Person 

❖ Cannellini and bacon ragout (Gluten free / Dairy free)  

❖ Gourmet potatoes (Gluten free) 

❖ Roasted carrots (Gluten free / Dairy free) 

❖ Gravy (Gluten free / Dairy free) 

Dessert  

add on $10 per Person: 

❖ Dark chocolate brownie, summer berries coulis, vanilla bean ice cream (Gluten free) 

 

T&C 

- minimum 20 people 

- Vegetarian / vegan requests will be accommodated separately  

- Please inform us of any other allergies or dietary restrictions in advance; we will do our 

best to accommodate these needs. 

 


