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2022 Christmas Day Banquet
1:00 pm Seating

Upon Arrival
Champagne
Homemade Breads & Seed Crackers
Olive oil, Dukkah, Pesto & Salmon Spreads

Amuse Buche
Ceviche in Cucumber Cups dressed with lime, lemongrass and fresh mint (df,gf)

Entrées
[bookmark: _Hlk83220227]Scallop wrapped in Thin Bacon (df,gf)
Beetroot, Balsamic & Goat Cheese Crostini
Green Shell Mussel with White Wine & Fennel Broth & Brunoise Vegetables (df,gf)

[bookmark: _gjdgxs]Mains
Roast Turkey with Herb & Onion Stuffing & Cranberry Relish (df)
Roast Beef with Red Wine Jus & Horseradish Cream (gf)

Vegetables & Salads
Garlic Broccolini (df,gf)
Potato & Kumara Gratin (df,gf)
Mozzarella, Basil & Tomato (df,gf)

Desserts
Fresh Fruit Platter
Mini Pavlovas, Whipped Cream, Candied Pecans
Chocolate dipped Strawberries

Menu items can be adjusted for allergies or other dietary requirements.
Notification of any dietary requirements must be made at time of booking.

$210 per Adult / $135 per Child (12 & Under)
Reservations & Prepayment Required

03.314.7679 / colin@FiddlersGreenBistro.co.nz
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