CHRISTMAS EVE SEAFOOD ¥y

BUFFET DINNER

5 pm & 8 pm | 24th December 2023

Embracing the spirit of the season, we’ve meticulously selected the finest, seasonal produce and
exquisite Australian seafood to create a culinary experience that will enchant your taste buds.

Freshly baked bread rolls and butter

SEAFOOD

Mooloolaba prawns

Local Pacific oysters

Moreton Bay bugs

Gin and beetroot cured Tasmanian Salmon

Marie Rose mayonnaise and chilli-infused cucumber sauce

SUSHI AND SASHIMI
Hand-crafted Maki rolls
Tasmanian Atlantic salmon sashimi
Kingfish sashimi

Tamari

Mountain pickles

Wasabi

ANTIPASTO

Charred and grilled summer vegetables (v, gf)

Herbed ricotta with crostini (v, gf)

House-dried vine tomatoes with garlic and herbs (v, gf)
Wagyu bresaola with olive oil and capers (gf, df)
Gorgonzola, prosciutto and figs (gf)

SALAD

Roast pumpkin, pickled Spanish onion, pumpkin seeds and
goats cheese (v, gf)

Quinoa, green peas, baby gem lettuce with mint and cumin
dressing (v, gf, df)

Avocado, mango, coriander, lemon and radish (v, gf, df)
Heirloom tomato, pickled baby cucumbers, basil and
sunflower seeds (v, gf, df)

Important Allergen Statement:

The inclusion or omittance of dietary
indicators does not guarantee the absence
of all allergens. Please consult with waitstaff
regarding your dietary requirements.
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CONDIMENTS

Gin and cranberries

Mint and vodka

Whisky and orange mustard
Cinnamon and rum apple sauce

HOT DISHES

Maple glazed turkey with sage and sausage stuffing and jus
Beef rib with herbs and garlic and Yorkshire pudding
Christmas baked ham with cashew nut caramel (gf, df)
Whole barramundi with fennel and lemon (gf)

Baked Brussels sprouts with orange and clove butter (gf)
Heirloom carrots with garlic and tarragon (v, gf, df)
Rosemary honey roasted vegetables and chestnuts (v, gf, df)
Twice-roasted potatoes, thyme, garlic and sea salt (v, gf, df)

DESSERT

Christmas pudding with brandy anglaise
Nitrogen ice cream station

Fruit mince pies

Christmas yule log

Gingerbread cookies

Raspberry and almond frangipane tart
54% dark chocolate and cherry fondant
Calamansi and Swiss meringue tart
Salted caramel and milk chocolate éclair
Apple tarte Tatin with vanilla cream
Yuzu and berry cheesecake

Fresh cherry pavlova

Opera chocolate cake

Roasted fig tart

INTERCONTINENTALs

SAMCTUARY COWVE RESORT



