Fri 25 Dec 2026 | 12pm - 4pm

Live band and amazing views
4 Course Menu
3 Hour Beverage Package
£ . Adults $229pp | 17 - 5 $149pp
| Under 5 FREE

ANTIPASTO

house cured beef | salami | pepperoni | prosciutto,

balsamic glazed mushrooms | basil cherry bocconcini

SEAFOOD
coffin bay oysters | spencer gulf prawns

tasmanian smoked salmon | baby octopus | pickled squid

MAIN BUFFET
aldinga roasted turkey breast | cranberry & spec stuffing
angus minute steaks | mushroom
8 hs braised lime coast lamb leg | sage glaze
asian flavoured hills pork shoulder | star anise | cinnamon

rum & honey glazed barossa ham

SIDES
chermoula roasted baby potatoes | buttered vegetables
thai sweet potato, eggplant, lychee & green curry

lemongrass rice | chef selection of salads

DESSERTS
christmas pudding with brandy custard
cherry ripe ganache | frangelico walnut praline mousse &
chocolate torte | assorted french macarons | exotic fruit

local cheeses with accompaniments




