


CHRISTMAS EVE 
BUFFET MENU 

24TH DECEMBER 



STARTERS 
  
  
 
 

RAW BAR 
  

Poached tiger prawns, marinated salmon and Dorado, salmon gravlax, smoked salmon and smoked marlin 
  
  

GARDEN 
  

Herb garden, endives and blue cheese salad, smoked duck breast & walnuts  
  

Grilled asparagus & parmesan cheese shavings Lobster salad with pineapple & green chilli Waldorf salad 
Grilled corn-fed chicken and local mango 

  
  

SALAD BAR 
  

Artichokes, capsicum, beans, cherry tomatoes, chickpeas, mushrooms, fennel, hummus, babaganoush 
  

Pesto, sundried tomatoes, olives, cornichons, lemon, Mauritian pickles  
  

Dressings: Red vinegar, Italian, lemon, thousand island, honey mustard 
  

Chilled lobster bisque 
 
  

COLD CUTS AND OYSTERS 
  

Venison terrine Duck liver & mango terrine 
 
 



COLD CUTS AND OYSTERS 
  

Chicken liver mousse Fig compote with red wine 
Red onion marmalade with cashew nuts 

Smoked cooked ham with honey and apple Assortment of cheeses 
  

Oyster and sea urchin 
  
  

LIVE STATION 
  

Palm heart salad 
With smoked salmon, smoked marlin or prawns  

  
  

MAINS 
  
  
 
 

SHOW COOKING & BBQ 
  

Caesar salad with bacon, chicken or prawns Stuffed turkey with cranberries  
Toulouse sausages, tuna, marlin, lamb ribs & sirloin 

  
  

SPECIALTIES 
  

Salmon with asparagus & sundried tomatoes White sausage truffles and apples  
Seabream filet with white butter & champagne Caramelized carrots with honey & lavender Pilaf rice with raisins & coconut 

Steamed broccoli with mustard seed & chopped almonds 
 
 



DESSERTS  
  
  
 
 

CANDY 
  

Chocolate Caramel Marshmallow chocolate Mango fruit candy Calissons with coconut Selection of macarons 
  
  

THE CLASSICS 
  

Panettone Christmas pudding Old fashion apple pie 
Honeycomb Summer fruit strudel 

Classic Christmas Yule log 
  
  

TRADITIONAL 
  

Mandarin cassis & orange Champagne raspberries Chocolate & hazelnuts  
 


