iigRESTAURANT & BAR

SALADS & BREAD

» Freshly baked bread rolls, butter
medallions

» Marinated olives, assorted dips and
marinated feta

» Antipasto platter with a selection of
meats, cheese, marinated vegetables
and charred sourdough slices

o Greek salad

* Roast pumpkin, sundried tomato,
spinach and feta salad

MAINS

« Orange marmalade glazed ham
» Roast turkey breast with cranberry sauce
» Beef wellington
« Herb crusted lamb rack with baby veggies
» Tandoori chicken fillet
« Gnocchi pomodoro, sage and parmesan

« Lemon and garlic kipfler potatoes and
roast vegetables

IRISTMAS DAY
bufiet lunch

MENU

12.3@0pm - 3pm

SEAFOOD

» Freshly shucked Pacific oysters =
« Queensland wild tiger prawns "%
» Steamed mussels with Thai chilli dressmg\\\ \\ \ i

» Kingfish and salmon sashimi with seaweed salgd 5

DESSERTS (
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« Steamed Christmas pudding ;ﬁ‘ 3 2l
» Mini paviovas =2 / [
 Christmas trifle bowl — Fy 7}

» Selection of cheesecakes, macarons and éclairs

BEVERAGES

» A choice of sparkling cuvee, Shiraz Cabernet,

or a Sauvignon Blanc /
~
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« Selection of Australian favourite beers
» Selection of soft drinks and juices
e Sparkling mimosas

» A barista made coffee with wide selection
of milk alternatives.
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Club Wyndham South Pacific owners receive 15% dlscountx\\ / / /
For bookings, please email reservations.phillipisland@wyn:co / \\' i N s
One of our team members will be in touch to complete your b Kin g / l \ (R " g




