
N E W  Y E A R ’ S  E V E
Seafood Buffet Dinner

S E A F O O D

Served with Marie Rose sauce and Champagne mignonette

· gf dfMooloolaba prawns
Local Pacific oysters  · gf df
Moreton Bay bugs · gf df
Blue swimmer crabs · gf df
Gin and beetroot-cured Tasmanian salmon · gf df

· v gf df

S U S H I  A N D  S A S H I M I

Kingfish sashimi · gf df

Wakame salad · v gf df

Locally-caught tuna

Tasmanian Atlantic salmon sashimi

Served with tamari, wasabi, pickled ginger · v gf df · and Japanese-style sesame dressing

· gf df
· gf df

A N T I P A S T O
Artisan bread rolls

S A L A D

Charred and grilled summer vegetables with crudités and dips
A selection of hard and soft cheeses with freshly baked bread
Locally sourced cured meats with olive oil and pickled condiments

· v gf df
· v

· gf df

Asian-inspired salad station
Watermelon, feta and rocket salad with Italian balsamic glaze
Cumin-roasted chickpeas, cucumber, radish, mint and yoghurt dressing
Honey-roasted carrot, charred pea, cauliflower and hemp seed salad

· v gf

C O N D I M E N T S

Gin and cranberries

Vodka-infused mint jelly
Whisky and orange mustard

Rum and cinnamon apple sauce

· v gf df
· v gf df

· v gf df

· v gf df

· v

· v gf df
· v gf df

If it’s important to you, it’s important to us. Please advise our team of any dietary requirements.
gf · gluten-free | df · dairy-free | v · vegetarian | ve · vegan

All seafood is Australian.



H O T  S E L E C T I O N

D E S S E R T

Strawberry frangipane tart
Calamansi and white chocolate
Dark chocolate cheesecake with cherries
Christmas pudding
Yule log
Raspberry and blueberry mousse
Chocolate fondant cake with vanilla cream
Mince tart
Gingerbread man cookies
Cheesecake cookies
Raspberry and pistachio choux
Berry pavlova with matcha cream
Fresh cherries
Ice cream trolley
Chocolate fountain

K I D S
Fish and chips
Crumbed chicken tenders
Gingerbread man cookies
Lollies
Cheesecake
Mini lamington
Rocky road
Macaron

Porchetta with caramelised apple sauce
Slow-roasted Milly Hill leg of lamb with saltbush 
Garlic and herb-roasted beef rib with Yorkshire pudding 
Whole Tasmanian salmon with pickled fennel and lemon
Prawn and preserved lemon risotto with cavolo nero and Pecorino
Roasted Kipfler potatoes, garlic and thyme
Steamed greens with sunflower seeds and lemon
Roasted root vegetables with nutmeg and honey

· v gf df

· gf df

· df
· gf df

· v gf df

Heirloom tomato, shallot and pesto orecchiette

· gf df

· gf

· v gf df
· v

· gf

If it’s important to you, it’s important to us. Please advise our team of any dietary requirements.
gf · gluten-free | df · dairy-free | v · vegetarian | ve · vegan

All seafood is Australian.
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