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CHRISTMAS DAY NOBLES LUNCH

Celebrate Christmas in style with your family & friends
enjoying all the festivities of Christmas

On Arrival

Freshly baked bread roll and butter

Antipasto, grilled bread, lavosh and dips

First Course

Shared Seafood Platter including:

Tiger prawns, Pacific oysters, New Zealand mussels, Tasmanian smoked salmon,

Balmain bug, lemon and cocktail sauce

Vegetarian Option:

Burrata with heirloom tomato salsa, Pangrattato, Aged balsamic and evoo (V)
Second Course

Christmas Roast
Choose 1 main from the following:

Bourbon glazed ham, Turkey breast or Angus Striploin

All served with pan fried kipfler potato, green beans and pan jus

Vegetarian Option:
Butternut Pumpkin Ravioli with sage nut butter, pumpkin seed and red sorrel (v)

Dessert Buffet

Christmas petit fours cake and fruit mince pies
Assorted cheeses with crackers and lavosh
Seasonal fruit platter and summer berries
Christmas pavlova with macerated berries

Christmas pudding with brandy custard

$200PP
Children 5 yrs & under - $45pp | Children 6-12 yrs - $75pp

Book & Pay in full by the 31st October

PH: 02 9680 3800
Kristine@hillslodge.com.au
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CHRISTMAS DAY BUFFET LUNCH

Celebrate Christmas in style with your family & friends
enjoying all the festivities of Christmas

Freshly baked bread rolls and butter

Cold Selection

Seasonal garden salad, green goddess dressing (veg,gf)
Mexican bean medley, grilled corn, lime chili dressing (veg,gf)
Creamy pasta, sundried tomato, pumpkin salad (v)

Seafood Selection

King prawns, blue swimmer crabs, lemon and cocktail sauce
Natural Pacific oyster, marinated mussels, tomato salsa
Whole cooked Tasmanian Salmon

Carvery

Honey glazed leg of ham with homemade gravy
Italian roasted pork belly with apple sauce and crackling

Hot Selection

Rosemary chat potato (veg,gf)
Steamed seasonal vegetables (veg,gf)
Turkey Breast, lemon, sage stuffing, jus (gf,df)
Roast striploin, rosemary jus (gf)

Baked market fish with tomato salsa (gf,df)

Spinach and ricotta ravioli, Napoli sauce, Grana Padano (v)

Desserts

Assorted Christmas petit fours
Christmas pudding with vanilla anglaise
Pavlova with summer fruits
Traditional mince pies
Seasonal fruit platter with fresh berries
Australian cheese platter, lavosh and watercracker

Beverages

De Bortoli Legacy Brut Sparkling Wine and Emeri Moscato, De Bortoli Legacy
Semillon Sauvignon Blanc, De Bortoli Legacy Cabernet Merlot and Shiraz,
Regular & Light Beers, Cider, Soft Drinks, Mineral Water, Orange Juice

$205 PP
Children 5 yrs & under - $45pp | Children 6-12 yrs - $75pp

Book & Pay in full by the 31st October
PH: 02 9680 3800
Kristine@hillslodge.com.au
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