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Accor Plus Members including a glass of prosecco on arrival - $189 per adult
Non-members including a glass of prosecco on arrival - $170 per adult
12-18 year olds - $85 per child
5-11 year olds $50 per child*
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Queensland tiger prawns
Sydney rock oysters & pacific oysters
Moreton bay bug tails
New Zealand green lip mussels
Signature sauces & dressings
Smokey cocktail sauce (V, GF), yuzu tartare sauce (V, GF), Japanese ponzu
shoyu(V), lemons
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Grazing board of artisan cured meats, marinated vegetables, pickles, olives
(GF)
Panzenalla salad, tomato, cucumber, charred capsicum, cab sav dressing
(V)

Classic Caesar salad, prosciutto, grana Padano, boiled eggs, crouton
House smoked salmon poke, brown rice, kimchi, edamame, sweet corn,
Japanese dressing (GF, DF)

Thai squid salad, rice noodle, chilli, Asian herbs, nam jim dressing (DF)
Marinated baby octopus salad, chilli mango dressing
Selection of dressings, chutneys, pickles and condiments
Bakery basket: selection of rolls, French baguette, Vienna loafs,
sourdough, Yorkshire puddings
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Bourbon glazed ham on the bone, apple compote (GF)
Roasted turkey breast, herb stuffing, cranberry sauce
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Accor Plus Members including a glass of prosecco on arrival - $189 per adult
Non-members including a glass of prosecco on arrival - $170 per adult
12-18 year olds - $85 per child
5-11 year olds $50 per child*
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Slow roasted Riverina Black Angus beef, port jus, selection of mustard (GF)
Oven baked humpty doo barramundi fillet, brown butter, capers, dill (GF)
Baked chicken cutlet, peri peri sauce (GF, DF)

Pumpkin gnocchi, spinach, pesto cream, pine nuts (V)

Roasted roof vegetables, paprika, honey (V, GF)

Steamed seasonal vegetables, herb butter (V, GF)
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Christmas puddings, brandy anglaise
Christmas Pavlova, fresh fruits
Selection of Gateaux, cakes, farfs, petite fours
Traditional fruit mince pies
Christmas panettone, stolen, ginger bread houses
Seasonal fruit platters, berries, cherries (V, GF)
Australian cheese board, dried fruits, quince paste, lavosh

*Includes a selection from the children’s menu, beverage package of soft drink, juice, hot
chocolates & baby chinos and a surprise visit from Santa including a small gifts

Please note a 1.4% surcharge occurs on all credit card transactions and a 15% surcharge occurs on
all Public Holidays
All menu items are subject to change with or without notice our team will be pleased to assist you
with selections.
Please advise staff of any known food allergy when ordering from the menu
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