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Enjoy a sumptuous 4 course festive lunch with free flowing

premium beverage package featuring Leeuwin Estate wines.

Shared Entreé

A selection of seafood including poached prawns, natural
oysters, smoked salmon and marinated Fremantle octopus.
Served with dipping sauces, freshly baked bread, house pickled

& char-roasted vegetables, continental meats, chutneys.

(All GF) \

Feasting Main Course - Family Size

Carved Christmas meat platter — roast turkey, beef striploin cooked medium,

and honey ham. Served with pigs in blankets, herb stuffing, cranberry sauce,

red wine reduction.
Rosemary roasted pumpkin wedges, broccoli & hollandaise sauce, salt
roasted chat potatoes, zucchini & carrot slice with chutney, orange glazed

carrots.
(All GF)

|
Dessert Platter
Christmas steamed pudding with brandy custard (GFO) q
Kirsch marinated cherry cheesecake [

Individual chocolate tartlets, seasonal berries

Tiramisu roulade

Mince Pies with Tea and Coffee

Beverage Package

Leeuwin Estate; Classic Dry White,
Siblings Shiraz, Rosé and Brut Sparkling
All Tap Beer & Cider THE

Soft Drinks, Juices & Hot Beverages NATIONAL
HOTEL




