
24 & 25 December  |  $95++ per pax

Brioche Parker Loaf
Artisan French Butter | Mediterranean Olives

SOL & ORA BREAD SERVICE

Spinach & Mozzarella Arancini
Garlic & Sage Butternut Purée | Grated Grana Padano | Pesto Aioli

APPETIZER

Crustacean Bisque
Crème Fraîche | Red Sea Prawn | Crab Meat

SOUP

Roasted Beef | Honey-Baked Ham
Oven-Baked Turkey | Baked Whole Sea Bass

MAINS (Live Station)
Please Choose 1

Garlic Mashed Potatoes | Honey-Glazed Baby Carrots
Brussels Sprouts with Bacon | Cranberry Mint Sauce

Red Wine Shallot Jus | Garlic Herb Butter

SIDES & SAUCES

Matcha Lemon Tart
Chestnut Frangipane | Lemon Curd | Vanilla Chantilly Cream | Candied Chestnut

DESSERT

A Coastal

Dinner Menu
Christmas


