
Christmas Dinner
Menu

STARTER
Soup du jour (plated)

Served with Parmesan and herb-crusted breadsticks

or
Aubergine and ricotta stack, drizzled with balsamic reduction

Berry sorbet

MAIN COURSE
Beef Roulade

Beef roulade stuffed with spinach, bacon, onion, and pickles, served with 
duchess potatoes and a rich red wine gravy

or
Salmon Wellington

Salmon Wellington with morel mushroom duxelles, served with pea purée, 
sautéed asparagus, baby carrots, and beurre blanc sauce

or
Cranberry and Brie-Stu�ed Chicken

Chicken breast stuffed with cranberries and Brie cheese, served with silky 
truffle-infused mashed potatoes, butter-glazed seasonal vegetable bundles, 

and a creamy herb sauce

or
Vegetarian Carbonara

Penne pasta tossed in a creamy Parmesan sauce with julienned vegetables, 
topped with Parmesan shavings

DESSERT
Blueberry cheesecake trifles

Homemade Christmas pudding with brandy sauce
Smashed pavlova with berries
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