Ways

UNDER 12 ONLY

XMAS BUFFET TIME 12-3pm
$ 40 CHOICE OF TWO COURSE & SOFT DRINKS /JUICE

Ld 4

Selection of Any One Entrée

-Mini Beef Nachos, Traditional Beef bolognaise & Beans, Topped
-Sour Cream, Guacamole and Salsa.
.ﬁempura Battered Barramundi, Tartare and Lemon.
-Panko Crumbed Chicken Tenderloin with Aioli.
-Mac and Cheese.
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”_/ Selection of Any One Mains

i -Scotch Fillet with Mash & Greens, Gravy
-Crilled Chlcken Breast with Potato tart, Asparagus ,Creamy
Mushroom
-Stuffed Risotto Parcel & Ratatouille
-Pan Fried Salmon with Chips & Salad
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Selection of Any One Deserts

-XMAS Pudding & Ice-Cream
-Decorated Pavlova, Berry Coulis
-Chocolate Temptation & Fudge
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%BY'S

RESTAURANT

Uimas, Buffel Mena ™

XMAS LUNCH BUFFET 12-3pm
$150 per person
3 Course & A Bottle of Wine to share between 2 Guests.

©n Avival
-Oven Baked Bread Rolls & Butter Portions

-Cooked Tiger Prawns , Cocktail Sauce & Lemon

-Traditional Greek Salad with Balsamic Dressing

Seleclions of Il Mains

-Pan roasted Salmon Fllets with Beuree' Blanc Sauce
-Slow Braised Beef Stew with Mushrooms
-Ricotta & Spinach Cannelloni
: -Cumb_inati:;n of Seafood Mornay with Oven Baked Penne Pasta
-II-IBrb & Buttered Chat Potatoes & Steam Vegetables
-aney & Cinnamon Glazed Ham with Condiments & all trimmings & Jus
-Oven Roasted Turkey Fillet with Sage, Onion, Cranberry Jus & York shire pudding

-Fig & Date pudding with Brandy custard & whipped cream

-Decorated Pavlova with Passion fruit Pulps & Berry Compote
-Tripple Chocolate Brownie & Fudge

-Seasonal Fruit Platter




