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FESTIVE BUFFET MENU

PACKAGE INCLUDES ALL ITEMS
AVAILABLE FROM MID NOV-26 DEC

ccecccsscce ;‘ STARTERS & SALADS cccccccecce

Sweet potato & pumpkin soup

Mixed charcuterie platter
Bierschinken, mortadella, paprika Lyoner, Parma ham,
chorizo, pork paté, toasted bread, pickles

Smoked salmon graviax
Horseradish cream, lemon, dill

Waldorf salad (V)

Crispy roasted pork belly

Classic roasted turkey breast
Oven baked sea bass

Tomato & shallot confit Rigatoni (V)

basil, parmesan cheese

+ Add a live carving station with roast beef/lamb for +$12++

ceecccesccssccscsccccse “ SIDES cccccccccccceccccascces

Charred Brussels sprouts sautéed with bacon

Roasted winter root vegetables (V)
swede, carrot, celeriac, parsnip

Roasted red skin potatoes (V)

Braised red cabbage (V)

eeeeccccccccsssssscss “DESSERTS eeeecccccccccccscccce

Bread and butter pudding

vanilla sauce

Chocolate log cake

Assorted mini cheesecakes

$128++ PER PAX

*Note that prices shown are a guideline and will be finalised in October 2024
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MASONS
CHRISTMAS MENU

PLATED SERVICE

AVAILABLE FROM MID NOV-26 DEC

CHOICE OF

cececsssccscccsscns ;‘ STARTERS ccccccccccccccccccs

Sweet potato & pumpkin soup (V)

crispy sage, herb oil

Chicken and mushroom terrine
toasted bread, pickled vegetables

Goat's cheese crouton salad (V)
cranberry, walnut, lettuce

CHOICE OF

Classic roasted turkey breast
onion and chestnut stuffing, Brussels sprouts, roasted root
vegetables, gravy, cranberry sauce

Seared sea bass
squid ink pasta, roasted red pepper & saffron coulis, chive oil

Confit belly of pork

braised red cabbage, pomme puree, apple compote, cider sauce

Pappardelle (V)

tomato confit, basil, shallot sauce

CHOICE OF

ceerercnciececciees IMDESSERTS ceereccecercccacenes

Chocolate log cake
whipped cream, fresh berries

Pecan pie
brandy and raisin custard

Warm sticky toffee pudding

toffee sauce, clotted cream

3 COURSE | $98++
4 COURSE | $108++

*Note that prices shown are a guideline and will be finalised in October 2024




