
day lunchCHRISTMAS

1.  Coffin Bay Oysters (Natural, Mignonette, Chardonnay Vinaigrette) (A)
2.  Spencer Gulf King Prawns (Iced, Poached) (A)
3.  Citrus-Cured Eyre Peninsula Kingfish (Fennel Pollen, Native Pepper, Finger Lime) (GF, DF, A)
4.  Blue Swimmer Crab Salad with Avocado Mousse & Citrus Gel (A)
5.  Scallops with Seaweed Butter, Apple and Chili Honey (A)
6.  Balmain Bug Tails with Saffron Aioli (A)
7.  Smoked Salmon with Traditional Garnishes (I) 

SEAFOOD BAR

1.  Prosciutto di San Daniele, Wagyu Bresaola, Truffle Salami and South Australian Cured Meats
2.  Burrata with Confit Cherry Tomatoes, Basil, Aged Balsamic
3.  Aged Cheddar, Smoked Cheddar, Triple Cream Brie
4.  Roquefort, Manchego, and Parmigiano Reggiano
5.  Fig Jam, Truffle Honey, Spiced Quince
6.  Marinated Olives, Grilled Artichokes, Sun-dried Tomatoes
7.  Pickled Seasonal Vegetables, House Fermentations
8.  Freshly Baked Sourdough, Herb Focaccia, Lavosh, Rye, Gluten-Free Breads
9.  Olive Bar featuring South Australian and Mediterranean Selections

ANTIPASTI | CHARCUTERIE | ARTISANAL CHEESES | GRAZING TABLE

Friday, 25 December 2026 | 12pm-3pm | Last seating: 1:30pm
Adults - $415 per person
Children (5 years – 11 years) - $160 per person*
Infants (4 years and under) - Free**

1.  Watermelon, Feta, Mint, Black Olive, and Lime Dressing (GF) 
2.  Quinoa, Roasted Pumpkin, Kale, Pomegranate, Vinaigrette Dressing (VG, GF) 
3.  Heirloom Tomato and Buffalo Mozzarella with Basil Snow 
4.  Roasted Asparagus, Blood Orange & Hazelnut — Goat Curd (V, GF — VG on request)

SALADS (ELEVATED SEASONAL COMPOSITIONS)

*Children up to 11 years, 364 days old.
**Infants up until 4 years 364 days old.  

You may be asked to provide proof of age 

for child prices.
Seafood: 
A - Australian | I - Imported | M - Mixed Origin

GF - Gluten Free | DF - Dairy Free | NF - Nut Free
V - Vegetarian | VG - Vegan



1.  Roasted Free-range Turkey with Sage, Citrus Butter, Cranberry Jus 
2.  O’Conner’s MB5+ Scotch fillet with Red Wine Jus 
3.  Honey-glazed Ham with Clove and Orange glaze 
4.  Yorkshire Puddings, Duck Fat Roast Potatoes, Seasonal Jus, Mustard Selection

CARVERY STATION

1.  Slow-braised Lamb Shoulder with Rosemary Jus and Native Herbs 
2.  Hampshire Pork Porchetta with Apple Cider Glaze and Crackling 
3.  Lobster Thermidor Gratin (I)
4.  Pan-seared Barramundi with Saffron Beurre Blanc (GF, NF, A)
5.  Truffle Mushroom Risotto with Aged Parmesan (V, GF option) 
6.  Duck Fat Roasted Potatoes with Rosemary Salt 
7.  Maple-glazed Heirloom Carrots with Orange Zest 
8.  Charred Broccolini with Almond Crumb and Lemon 

HOT BUFFET MAINS & ACCOMPANIMENTS

1.  Brandy-soaked Christmas Pudding with Warm Anglaise 
2.  Christmas Mince Pies with Spiced Crumble and Citrus
3.  Yule Log (bûche de Noël) with Dark Chocolate Mousse & Cherry Compote 
4.  Panettone Bread & Butter Pudding with Vanilla Custard 
5.  Mango & Passionfruit Pavlova Sphere (GF) 
6.  Dark Chocolate Tart with Salted Caramel and Gold Leaf 
7.  Lemon Myrtle Cheesecake with Macadamia Crunch 
8.  Adelaide Hills Strawberry Tarts
9.  Chocolate Eclairs

DESSERT & PÂTISSERIE

*Children up to 11 years, 364 days old.
**Infants up until 4 years 364 days old.  

You may be asked to provide proof of age 

for child prices.

GF - Gluten Free | DF - Dairy Free | NF - Nut Free
V - Vegetarian | VG - Vegan

Seafood: 
A - Australian | I - Imported | M - Mixed Origin

1.  Mini Wagyu Beef Sliders 
2.  Chicken Tenders with Herb Crumbs 
3.  Mac & Cheese with Aged Cheddar 
4.  Mini Fish & Chips with Tartare 
5.  Fresh Fruit and Berry Cups

CHILDREN’S BUFFET

1.  A selection of Champagne, Red and White Wines
2.  Local and International Beers
3.  Juices and Soft Drinks

INCLUDES FREE-FLOW OF THE FOLLOWING
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