
 

 
 
 

C H R I S T M A S   D A Y   B  U F F E T   L U N C H 
 

E  S  T  A  T  E    R  O  O  M   2  0  1  1 
 

JOI N U S WIT H Y OUR FAM ILY  &  FRIE NDS TO FEA ST ON A SPECTA CU LAR  BU FFET   
ENJOYING A LL  THE FE STI VIT IESOF CHRI STMA S  

 

S  T  A  R  T  E  R  S  
SELECT ION OF FRE SH BR EAD  

COLD CUT S FR OM T HE DELI ,  ANTIP AST O SELE CTI ON  
SUSHI  &  SASHIMI  

SELECT ION OF PATE S &  TERRINE S  
 

S  A  L  A  D  S  
KUMERA &  P I NENUT SALAD  

THAI  BEE F SA LAD  
CHICKEN &  BA SMATI  R I CE  SALAD  

GARDEN SA LAD  
M IXED BEAN SALAD  

 

S  E  A  F  O O D  
WHOLE  POA CHED AT LANTIC SA LM ON  

FRESH K ING PRA WNS &  OYSTER S  
MARINATED BA BY OCT OPUS  

SMOKED SA LM ON  
SALT &  PEPPE R SQUID  

 

M  A  I  N   F  A  R  E  
ROASTED BRE AST OF TU RKEY &  ROA ST POR K  

ROASTED LAMB  (CAR VED  AT THE BU FFET)  
ROAST &  STE AMED SEA SONA L VE GETABLES   

BRAI SED BEE F &  MU SHR OOMS  
SAUTE PRA WNS WIT H LE MON SAU CE  

STEAMED JA SMINE  R ICE  
 

D  E  S  S  E  R  T  S  
M INI  CHRI STMA S PUDDI NGS WITH BRANDY CU ST ARD  

CAKE S ,  GATEAU X ,  TORTE S ,  IND IVIDUA L DE SSERTS  
SEASONA L FRE SH FRU IT  &  BERRIE S  

SELECT ION OF PREMI UM AUSTRA LIA N CHEE SE S  
 

INCLUDING BREAD, TEA, COFFEE  
& ALL NON ALCOHOLIC BEVERAGES 

 

E A RL Y  B I R D  PRI C E  $100P P  ( G S T  I N C )  
RE G U L A R PRI C E  $110  P P ( G S T  I N C )  

(A D U L T  E A RL Y  B I RD  SP E C I A L -  BO OK  &  F U L L Y  PA Y  BY  T H E  31S T  OC T O BE R )   
 

CH I L D RE N -  U/12  YE A RS  $30P P       U/5  YE A RS  $15P P  
 

BO OK  N O W !!    
 

PH :  9680  3800   D I RE C T :  9849  5746    kr ist ine@hil l s lodge.com.au  
 
 

mailto:kristine@hillslodge.com.au


 

 
 

N O B L E S     C  H  R  I  S  T  M  A  S     D A Y     L  U  N C H    2 0 11 
 

CELEBRATE CHRISTMAS IN STYLE WITH YOUR FAMILY & FRIENDS ENJOYING  
ALL THE FESTIVITIES OF CHRISTMAS 

E N T R E E S 
CHILLED KING PRAWN  

WITH AVOCADO, TOMATO & MANGO SALSA AND BABY CRESS 
 

SEAFOOD SELECTION 
 A SELECTION OF OYSTERS, SMOKED SALMON TERRINE & SEARED SCALLOPS 

 

HANDMADE LINGUINI 
WITH SMOKED CHICKEN, ENGLISH SPINACH & ROASTED RED PEPPERS 

 

SUGAR CURED BEEF 
 WITH ASIAN VEGETABLES & CHILLI MIRIN DRESSING 

 

ASPARAGUS & SWEET PEA RISOTTO 
 WITH SHAVED PARMASEN 

 

M A I N S 
CHAR GRILLED BEEF FILLET 

 SERVED WITH POTATO GRATIN, DUCK LIVER PATE & RED WINE JUS 
 

BAKED TURKEY BREAST 
 WITH APRICOT & SAGE FARCE, CHATEAUX POTATOES & CRANBERRY 

 

CRISPY PORK BELLY 
 WITH SCALLOPS, BLACK PUDDING & CAULIFLOWER PUREE 

 

SEARED ATLANTIC SALMON 
 WITH BAKED JASMINE RICE, SAUTE PRAWNS & PONZU DRESSING 

 

SLOW ROASTED TOMATO & ESHALLOT TART 
 WITH A ROCKET & PERSIAN FETA SALAD 

 

ALL MAIN COURSE SERVED WITH SEASONAL VEGETABLES 
 

D E S S E R T S 
NOBLES WHITE CHOCOLATE CHEESECAKE 

 WITH MACERATED CHERRIES & DOUBLE CHOCOLATE ICE CREAM 
 

STEAMED PLUM PUDDING DRIZZLED 
 WITH BRANDY ANGLAISE & NOUGATINE ICE CREAM 

 

SUMMER FRUIT SALAD 
 WITH LAVENDER SABAYON  

 

BANANA PARFAIT 
 SERVED BUTTERSCOTCH SAUCE & CARAMELISED BANANA 

 

INDIVIDUAL CHEESE PLATE FOR ONE 
 WITH A SELECTION OF AUSTRALIAN CHEESES, CRISP LAVOSH & QUINCE PASTE 

 

INCLUDING BREAD,  TEA,  COFFEE &  ALL NON ALCOHOLIC BEVERAGES  
 

E A R L Y  B I R D  P R I C E  $ 105 P P  ( G S T  I N C )  
R E G U L A R  P R I C E  $1 15 P P ( G S T  I N C )  

 (A D U L T  E A R L Y  B I R D  S P E C I A L -  B O O K  &  F U L L Y  P A Y  B Y  T H E  31 S T  O C T O B E R )   
C H I L D R E N -  U /12  Y E A R S  $30 P P    U /5  Y E A R S  $ 15 P P  

BO O K  N O W !!    
PH :  9680  3800     D I RE C T :  9849  5746     kr ist ine@hi l l s lodge.com.au  

 


