
C H A R C U T E R IE  S TAT I O N  Chef’s selection cold cuts, assorted cheese, hummus, breads, 
crackers, marinated olives, nuts, fresh & dried fruit, pickles, dips, marinated vegetables.
*  C H A R C U T E R I E  S TAT I O N O P E R AT I N G T I L L  9 P M

B B Q S TAT I O N  Pulled beef brisket tacos, chorizo rolls, served with pickles, guacamole, 
mango salsa, sauces, caramelised onions.
*  B B Q S TAT I O N O P E R AT I N G T I L L  1 0 P M

O Y S T E R S (G F,  DF )  Kaffir lime & yuzu dressing

O C E A N K IN G P R AW N S (G F,  D F )  Chipotle mayo

P E K IN G D U C K PA N C A K E (D F )  Hoisin sauce

MU S HR O O M A R A N C INI  ( V )  Porcini purée, parmesan, basil

C A R A ME L I S E D O NI O N TA R T S ( V,  G F )  Spinach, goat’s cheese, rosemary

C HI C K E N C HE E S E C R O Q UE T T E S Cranberry sauce

R I C E PA P E R R O L L S ( V G ,  G F )  Coriander & lime dipping sauce

L O B S T E R S P R IN G R O L L S (D F )  Lemon myrtle, caviar

P UMP K IN & S P IN A C H C A L Z O NE ( V )  Spiced yoghurt

ME X I C A N B E E F E MPA N A D A S Corn & tomato salsa

L A MB & R O S E M A R Y P IE S Potato purée, mint jelly

H O NE Y S O Y C HI C K E N S K E W E R S (G F,  D F )  Sesame, shallots

C HI C K E N & C UMIN S A U S A G E R O L L S Bengali tomato chutney

C HE F S E L E C T I O N D E S S E R T S

New year’s eve

All menu items may contain traces of nuts, gluten, shellfish and other allergens 
VG - Vegan V - Vegetarian GF - Gluten Free DF - Dairy Free
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