
NYE BUFFET MENU
31 DECEMBER 2025, 5PM SEATING (2 HOURS)

$79 PER ADULT (INCLUDES A GLASS OF SPARKLING ON ARRIVAL)
$39 PER CHILD (12 & UNDER)

 
COLD SELECTION 

Bakers Basket 
Artisan sourdough, focaccia, sourdough, whipped butter & olive oil

Antipasti & Salads
Heirloom tomato & bocconcini salad · basil oil · aged balsamic (v, gf)

Baby cos · shaved parmesan · crisp prosciutto · anchovy dressing

Roasted baby beetroot · candied walnuts · whipped goat’s cheese (v, gf)

Summer grains salad with quinoa · charred corn · preserved lemon vinaigrette (v, df)

 
HOT SELECTION 

Slow-roasted beef sirloin  
with red wine jus · caramelised shallots (gf)

 
Honey & rosemary glazed leg of ham  

with mustard fruits 



NYE BUFFET MENU
MAIN DISHES 

 
Lemon & thyme chicken breast 

roasted cherry tomato salsa (gf)

Summer vegetable ratatouille 
confit garlic & basil (v, gf, df)

Parmesan Baked Gnocchi 
baby spinach & pecorino (v) 
Roasted chat potatoes 

rosemary salt (v, gf, df)

Steamed broccolini 
toasted almonds · olive oil (v, gf, df)

 
DESSERT 

 
Chef’s Selection of Mini Desserts

Passionfruit pavlova cups
Chocolate tartlets

Lemon meringue bites

A D D O N
SEAFOOD

Cooked tiger prawns  
Marie rose sauce · lemon wedges (+$15pp)

Smoked salmon  
capers · pickled shallots · citrus crème fraiche (+$10pp) 

BEVERAGES

2-hour house beer and wine package (+$59pp)

2-hour cocktail package (+$89pp) 


