CHRISTMAS DAY BRUNCH
25 DECEMBER AT THE COBALT ROOM

SEAFOOD ON ICE
tiger prawns, fine de claire oysters, gallagher oysters, new jersey oysters,
yabbies, lobster tails, new Zealand mussels, cloudy clams
thousand island dressing, shallot vinaigrette, lemon wedges

MINIATURE APPETIZERS
smoked thai chicken salad, tomato and mozzarella caprese salad,
marinated octopus, half-shell mussel with capsicum vinaigrette,
fresh tuna carpaccio with lemon dressing, roast beef with baby rocket
salad, tea-smoked salmon with chive vinaigrette and capers,
selection of anti-pasti

TAPAS
shrimp cocktail, octopus carpaccio with black olives,
foie grass terrine with fruit chutney, scallop ceviche and rock melon

CRUDITÉS
tossed green salad with light summer vinaigrette, greek salad,
mixed green lettuce, broccoli, cauliflower, young corn, green beans,
onions, carrots, tomatoes, sprouts, cherry tomatoes, cucumbers,
kalamata olives, feta cheese

DRESSINGS AND CONDIMENTS
thousand island, french dressing, balsamico, vinaigrette,
blue cheese dressing, italian vinaigrette, chopped bacon, onion, egg yolk,
parmesan cheese, gherkins, black olives, green olives

BAKER’S SELECTION
house baked baguette, rolls, lavash, grissini, selection Danish pastries,
muffins, doughnuts

CARVERY STATION
ROASTED AUSTRALIAN PRIME RIB AND ROASTED LEG OF LAMB
rich bone marrow gravy, beef-bacon wrapped chipolata, roasted potatoes,
seasonal vegetables, Yorkshire pudding, horseradish, mint sauce,
wholegrain mustard, dijon mustard, english mustard

TRADITIONAL ROAST TURKEY
chestnut stuffing, cranberry sauce, bread sauce, giblet sauce

PASTA STATION
selection of spaghetti, penne or tagliatelle
with pomodoro or carbonara sauce

NOODLE STATION
curry noodles
‘beehoon’ soup

SOUP
creamy butternut squash
roasted cauliflower with crab meat
served with croutons, tortilla crisps, bacon strips, piquillo julienne,
grated cheddar cheese, sour cream, basil pesto

MAIN COURSE
buttered prawns
chicken tandoori
slow roasted lamb pie
wild mushroom risotto
chinese style fried noodles
pan-fried sea bass fillet with chilli salsa
grilled salmon with creamy leek and saffron
spinach cannelloni with melted cheddar cheese
stir-fried black pepper beef with ginger

OFF THE GRILL
homemade sausages, tiger prawns, lamb chops, minute steak
mustard sauce, mint sauce, lemon dill sauce

CONTINENTAL CHEESE
cream crackers, water crackers, dried fruits and nuts

FESTIVE DESSERTS
eton mess
crème brulee
red berry pavlovas
black forest marquis
raspberry cheesecake
orange jelly tart
chocolate caramel éclair
spicebread with caramelised bananas
hazelnut and pistachio dobos torte
traditional christmas pudding with brandy sauce and clotted cream
queen of puddings
cranberry jelly shooters
traditional strawberry english trifle
blackberry and apple shooters
pandan panacotta with mango compote
chestnut and white chocolate shooter
passion fruit crunchy
homemade cakes & tarts
strawberry cheesecake
lemon meringue tart
raspberry breton
cherry crunch cake
treacle tart
stollen
panettone
mince pies
gingerbread men
christmas cookies
milk chocolate and caramel yule log
white chocolate and red fruit yule log
traditional christmas present cake
apple and cinnamon frosted cup cakes
cranberry and chocolate frosted cup cakes
carrot and cream cheese frosted cup cakes
macaroon tower
mini chocolate cones
manjari whipped ganache
caramel crunch with praline
festive truffle lollipops and chocolate pralines
chocolate fountain with fresh fruit and homemade marshmallows
christmas cookies

