


Entree
S P I C E D  P U M P K I N  S O U P  C A P P U C I N O

C H R I S T M A S  P U D D I N G

C H A R R E D  B R O C C O L I  &  A L M O N D
S A L A D  

H O T  S M O K E D  S A L M O N  T R O U T  O N
C R O U T E

M I N I  B E E F  W E L L I N G T O N  B I T E S  

Cape Seed Loaf crostini

Capers, pickled cucumber & dill crème fraîche 

Wholegrain Mustard Mayo, Onion Relish and
Gravy 

Pudding with vanilla, cinnamon and lemongrass.

B A B Y  P O T A T O  S A L A D
Curried Dressing, herbs & spring onion 

A R T I S A N  B R E A D  S E L E C T I O N
Cultured butter 



Christmas Roasts
H E R B  &  C I T R U S  R O A S T E D  T U R K E Y

B R E A S T  A N D  L E G

S A G E  &  O N I O N  S T U F F I N G  

H O N E Y - R O A S T E D  C A R R O T S  &
P A R S N I P S  

H O N E Y  &  M U S T A R D  G L A Z E D  G A M M O N

D U C K - F A T  R O A S T  P O T A T O E S  

Cranberry Relish and Grilled Orange

Pineapple relish & wholegrain mustard

G R E E N  B E A N S  A L M O N D I N E
Garlic, almonds & lemon 

C A U L I F L O W E R  G R A T I N  

Parisienne Crumble

Accompaniments

C U M B E R L A N D  S A U C E  

M A D A G A S C A N  P E P P E R  C O R N  J U S



Christmas Etagere
C H O C O L A T E  Y U L E  L O G

C H R I S T M A S  M I N C E  P I E S

H O N E Y - R O A S T E D  C A R R O T S  &
P A R S N I P S  

C A P E  B R A N D Y  P U D D I N G

P A V L O V A

Dark chocolate ganache

Warm butterscotch sauce

A R T I S A N  C H E E S E  S E L E C T I O N

Local & international cheeses, preserves, nuts &
crackers

Vanilla Chantilly, seasonal berries & passion fruit


