
S A M P L E
SOUPS 
Served with homemade bread rolls  

•	 Crème of Pumpkin

•	 Tomato and basil  

SEAFOOD SELECTION  
•	 Hot smoked salmon 

•	 Pacific Rock oysters

•	 Garlic marinated green lipped mussels

•	 Whole tiger prawns

•	 Shrimps

HOT APPETIZERS
•	 Spicy southern chicken nibbles

•	 Rice pilaf 

•	 Grilled stuffed mushrooms with basil 
& brie      

•	 Selection of salt and pepper squid, 
wontons, samosas, and spring rolls with 
salsa, lemon aioli and honey soy dipping 
sauce

•	 Chunky Beef Stroganoff with sour cream 
& gherkin relish

FROM THE CARVERY 
•	 Roasted whole Canterbury turkey with 

sage and onion stuffing and cranberry 
sauce

•	 Glazed baked leg of Carterton ham on 
the bone with apricots and figs and 
crushed pineapple

•	 Roasted rib of prime angus beef with 
Yorkshire pudding and horseradish 
cream

All items from the carvery are served with 
homemade jus

HOT VEGETABLES 
•	 Crispy roasted potatoes

•	 Asparagus spears with hollandaise 
sauce

•	 Roasted kumara and pumpkin

•	 Broccoli and cauliflower mornay

SALADS
•	 Potato salad with red onion, grain 

mustard and crème fraiche 

•	 Traditional slaw with a creamy dressing

•	 Mixed green salad with cherry tomatoes                                   

•	 Greek salad with feta olives & garlic oil

 

 DESSERTS
•	 Mississippi chocolate mud cake 

•	 English sherry trifle

•	 Fresh berries

•	 Chocolate éclairs

•	 Brandy snaps

•	 Christmas pudding and brandy 

•	 Custard

•	 Pavlova with sliced peaches and kiwi 
fruit

•	 Baileys Cheesecake

•	 Ambrosia with black Doris plums

•	 Freshly-brewed coffee and herbal tea 
selection with Christmas mince pies and 
chocolate truffles

CHILDREN’S SELECTION
•	 Battered fish bites, battered chicken 

nuggets, crinkle cut fries, seasoned 
wedges, tomato sauce and tartare sauce

Christmas Day Buffet
AVAILABLE FOR LUNCH OR DINNER
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Children

$110 $99
ADULT SENIOR

5–13YRS, $55 
UNDER 5 YRS FREE


