NEW YEAR'S EVE SEAFOOD
BUFFET DINNER

5 pm & 8 pm | 31st 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.

SEAFOOD
Mooloolaba prawns
Local Pacific oysters

SASHIMI

Tasmanian Atlantic salmon
Locally-caught tuna

Hiramasa kingfish

Lemon and roasted garlic aioli
Mango and cumin salsa
Tomato relish

Tartare sauce

ANTIPASTO

Charred and grilled summer vegetables (v, gf, df)
Persian fetta tart with eschallots and dill (v)
Wood-fired cherry tomatoes (v, gf, df)

Prosciutto de Palma with melon (gf, df)
Beetroot-cured gravlax Tasmanian salmon (gf, df)

SALAD

Wood-grilled root vegetables with labneh and lemon (v, gf)
Sourdough Panzanella with heirloom tomatoes and bell
horn peppers (v, df)

Watermelon, green apple and lime dressing (v, gf, df)
Cumin roasted chickpeas, cucumber, radish, mint and hung
yoghurt (v, gf)

Summer leaves with fresh herbs and red wine vinegar (v, 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
Horseradish

Cinnamon apple compote
Assortment of mustard
Gin and cranberries

HOT DISHES

Steamed Port Arlington mussels, chilli, garlic and tomato
passata (gf, df)

Roast barramundi with fennel and roasted heirloom
tomatoes (gf, df)

Porchetta with caramelised apples (gf, df)

Slow-roasted Milly Hill leg of lamb with saltbush (gf, df)
Roast rib of beef with rosemary and Yorkshire pudding
Zucchini, baby spinach and mozzarella risoni (v)

Roast kipfler potatoes, garlic and thyme (v, gf, df)
Steamed greens with sunflower seed and lemon (v, gf, df)
Baked cauliflower with gruyere and herbs (v, gf)

Roasted root vegetables with nutmeg and honey (v, gf, df)

DESSERT

Nitrogen ice cream station

Chocolate and stone fruit grazing table
Raspberry and vanilla bean choux
Berry Pavlova

Chocolate and caramel roasted almond tart
Apricot frangipane

White chocolate and hazelnut mousse
Strawberry and custard tart

Blueberry Cheesecake

Whisky tiramisu

INTERCONTINENTALs

SAMCTUARY COWVE RESORT



