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

Parmesan profiteroles 
whipped goat’s curd, cranberry   (gfo)

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

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

Ricotta spinach cigars 
with dilled hot honey   (gfo)

Capresse salad  
heirloom tomatoes, buffalo mozzarella, basil pesto 

aged balsamic   (gf, vegan)

Asparagus and caramelised onion tartlet 
hazelnut crumble   (gfo)

m a i nm a i n

Shared platters of  Shared platters of  

Roasted and grilled vegetables 

Sweet potato, pumpkin, baby carrots, beetroot on 
carrot hummus with dukkha and herb oil   (gf)

Roasted honey brown mushrooms, chimichurri, pine 
nuts  porchini salt, on white bean ragu   (gf)

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 duck fat, rosemary salt   (gf)

Roast butternut pumpkin 
Lentils, rocket, sumac roasted red onion  

and fetta crumb   (gf)

Rocket and nectarine salad 
halzelnuts, fennel, fetta crumble chardonnay  

orange dressing   (gf)

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

Mini pavlovas   
with basil whipped cream   (gf)

Vegan Option

Coconut cream caramel  
with torched banana   (vegan) 

Sweets to the table 
Mini mocha tartlets, shortbread,  

mini fruit mince pies and  white chocolate,  
pistachio and cranberry fudge 

Adult: $285pp  •  Children 10 & Under: $165

Glass of sparkling on arrival

waterline
vegetarian  

christmas 
day lunch

(gf) gluten free  •  (gfo) gluten free option  •  (v) vegetarian   
•  (vegan) vegan  •  (vgo) vegan  option




