CHRISTMAS DAY BUFFET

A Mediterranean feast to celebrate together

LIVE MEDITERRANEAN CARVERY & SOUVLAKI STATION

Carved to order and served as a traditional roast plate or in a warm Greek pita

CARVED TO ORDER
Chicken Gyros — carved directly from the vertical spit
Slow-Roasted Lamb — garlic, rosemary and oregano
Porchetta — fennel, garlic and herbs with crisp crackling
Beef Brisket — Mediterranean herbs, roasted garlic and red wine

SOUVLAKI BAR
Warm Greek pita ¢ Crispy chips ® Tomato and shaved red onion
Pickled cabbage and cucumber ¢ Tzatziki * Smoked chilli sauce ® Fresh lemon

CARVERY CONDIMENTS
Salsa verde * Wholegrain mustard ¢ Red wine jus ¢ Extra pork crackling

CHILLED SEAFOOD, CHARCUTERIE & ANTIPASTO

Fresh chilled seafood, Mediterranean antipasti, artisan charcuterie and cheeses

CHARCUTERIE & CHEESE
Prosciutto di Parma ¢ Soppressata ¢ 'Nduja with crostini
Manchego ¢ Herb-marinated bocconcini ¢ Roasted grapes and fresh figs

MEDITERRANEAN ANTIPASTO
Chargrilled vegetables — zucchini, eggplant, capsicum and artichokes
Citrus and herb-marinated olives ® Semi-dried tomatoes ® Dolmades ¢ Pickled vegetables

CHILLED SEAFOOD
Chilled tiger prawns — lemon and cocktail sauce
Chargrilled baby octopus — lemon, parsley and extra-virgin olive oil

SEASONAL SALADS & LIVE CAESAR STATION

Fresh seasonal salads and a classic Caesar, tossed to order with crisp cos and savoury Mediterranean flavours

SEASONAL SALADS
Heirloom tomato and cucumber — whipped feta and oregano
Rocket and shaved fennel — orange and toasted almonds
Roasted Mediterranean vegetables — chickpeas and salsa verde

LIVE CAESAR STATION
Baby cos, tossed to order — anchovy and roasted garlic dressing, soft-boiled eggs,
shaved pecorino, sourdough croutons and crispy capers
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HOT DISHES & ACCOMPANIMENTS

Warm Mediterranean favourites, hearty pasta and rice dishes, and seasonal sides

HOT BITES
Salt cod croquetas — saffron aioli
Wild mushroom and taleggio arancini — truffle mayonnaise

PASTA & RICE
Rigatoni al forno — slow-cooked beef ragu, mozzarella, béchamel and parmesan
Chicken and chorizo paella — saffron rice, roasted capsicum, peas and lemon

VEGETABLES & POTATOES
Rosemary and garlic-roasted baby potatoes
Harissa and honey-roasted pumpkin and carrots
Braised greens — lemon, garlic and toasted almonds

ARTISAN BREADS & MEDITERRANEAN DIPS

Warm artisan breads, Mediterranean dips and extra-virgin olive oil with dukkah

BREAD SELECTION
Warm artisan bread rolls * Rosemary and sea-salt focaccia ® Charred sourdough

DIPS
Smoked chickpea hummus — paprika oil
Roasted beetroot dip — feta and toasted seeds
Roasted red pepper and walhut muhammara

ACCCOMPANIMENTS
Cultured butter with Murray River salt e Extra-virgin olive oil with dukkah

CHRISTMAS DESSERT SPREAD

Festive Mediterranean-inspired sweets, indulgent desserts and fresh treats finished to order

LIVE LOUKOUMADES STATION

Fresh loukoumades, finished to order

Greek honey — cinnamon and crushed pistachios
Warm chocolate sauce — toasted hazelnuts
Spiced cherry compote — vanilla mascarpone

DESSERT SELECTION
Pistachio and walnut baklava — orange-blossom syrup
Crema Catalana — vanilla, citrus and crisp caramelised sugar
Warm panettone bread-and-butter pudding — vanilla and brandy anglaise
Turkish-inspired trifle — orange-blossom sponge, sour cherry compote, cardamom custard,
vanilla mascarpone and roasted pistachios
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