
MAINS
HERB-MARINATED ROAST CHICKEN

Choice of

SLOW-ROASTED BEEF WITH RED WINE JUS

OR

ROAST PORK WITH APPLE SAUCE AND CRANBERRY

Served with

SEASONAL ROASTED VEGETABLES

GARDEN LEAF SALAD WITH HOUSE DRESSING

C H R I S T M A S  L U N C H  M E N U
TO START

FESTIVE CHARCUTERIE BOARD
A select ion of  cured meats ,  ar t isan cheeses,  dr ied f rui ts  and cr isp

crackers

FRESHLY BAKED BREAD BASKET
Served with  but ter

DESSERT
Choice of

CLASSIC PAVLOVA
with seasonal  f rui t  and cream

or

WARM STICKY DATE PUDDING
with but terscotch sauce

FIRESIDE FINISH
COTTERMOUTH CHRISTMAS S’MORES BITE

Biscui ts ,  marshmal lows,  chocolate and cranberry ,  ready to  toast  over
the f i re .
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