
A m u s e  b o u c h eA m u s e  b o u c h e

Fresh fruit plate to the table

S h a r e d  S h a r e d  
C h r i s t m a s  C h r i s t m a s  

P l a t t e r  P l a t t e r  
t o  s t a r t t o  s t a r t 

Eggplant rolls    
filled with Persian feta and topped  

with hazelnut pesto

Sigara boregi  
crispy filo cigars filled with ricotta, 
spinach and pinenuts with spicy  

honey drizzle

Middle eastern capsicum  
and walnut dip

Occe turkish spring onion fritters  
Crumbed artichoke hearts  

with saffron yoghurt

A m u s e  b o u c h eA m u s e  b o u c h e

Fresh fruit plate to the table

m a i nm a i n

Roasted cauliflower steak  
with roasted pepper salsa, chimmi 

churi, and fresh pomegranate seeds

s i d e s  t o  t h e  t a b l es i d e s  t o  t h e  t a b l e

Pinkeye potatoes  
roasted in rosemary salt

Buttered seasonal greens  
with sunflower seed dukkah. 

Green apple and radicchio slaw  
with black cherry vincotto dressing

P a l e t t e  c l e a n s e r P a l e t t e  c l e a n s e r 

Cucumber mint spritz shot

D e s s e r t  f o r  a l lD e s s e r t  f o r  a l l

Steamed light Christmas pudding   
with brandy anglaise and gingerbread 

crumb and Christmas spiced vanilla 
bean ice cream.

Sweets to the table 
Mini mocha tartlets, shortbread, mini 

fruit mince pies  
and rocky road chocolate bark.

christmas Day Lunch
Adult: $255pp  •  Children 10 & Under: $155 

(Please advise in advance)
Glass of sparkling on arrival

waterline’s vegetarian


