TADDS

31 DECEMBER 2026 ;
6 PM onwards ¢ ™ 1,130,000++ per guest

Includes one complimentary welcome mockeail per guest
APPETISERS

Prawn Salad with Avocado, Mango, Boiled Egg & Cocktail Sauce
Hummus - Baba Ganoush - Moutabal

Smoked Salmon with Potato Pancake, Salmon Roe & Dill

CARVING STATION
Roasted Whole Turkey

Brussels Sprouts - Chestnuts - Cranberry Sauce
- Turkey Gravy - Giblet Sauce

Roasted Angus Beef Wellington
Oven-Roasted Leg of Lamb with Smoked Garlic
Asian-Marinated Whole Lamb

Ahi Tuna Tataki with Sakura Cress
Smoked Duck with Orange Ragout, Orange Sauce & Edible Flowers
Spicy Edamame
Balsamic Mushrooms

Homemade Kimchi

Caramelised Onion

Whole Fish Baked in a Sea Salt Crust ';'«
Sauces & Condiments
Mushroom Truffle Sauce - Mint Sauce - Red Wine Sauce
- Grain Mustard - Dijon Mustard - English Mustard
Danish Feta, Marinated Tuna, Watermelon & Basil
Classic Waldorf Salad
SEAFOOD ON ICE

LIVE CHICKEN SHAWARMA
Garlic Mayonnaise - Tahini - Gherkins - Pickled Green Chilli
- Tortilla - Pita Bread
Prawns - Slipper Lobster - Mussels - Marinated Octopus - Blue Crab

Homemade Gravlax

HOT DISHES
Roasted Sweet Potatoes
LIVE STATION Grilled Polenta
e Warm Prawn Salad with Salted Egg & Mango Sauce Baked Mac & Cheese
: A/f : Duck Roll with Wasabi Mayonnaise
\a’-/,« MEAT & PULTRY PLATTER
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Potato Casserole
Beef Salami - Chicken Mortadella - Turkey Ham
Nﬂ/

- Pastrami - Smoked Duck Breast

e 7420023 8F

Steamed Broccoli & Carrots with Garlic
Butter Rice
SALAD BAR

Caesar Salad with Anchovies, Garlic Croutons & Grated Parmesan
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BBQ STATION
Mixed Leaves

Tenderloin Steak

Rosemary Lamb Rack
Black Olives - Kalamarta Olives - Green Olives - Marinated Feta Cheese

Mexican Chicken Skewers
Capsicum - Onion Rings - Capers - Gherkins

Jimbaran-Style Gurame

Adana Kebab

ah = R Tandoori Slipper Lobster
“herry omame;i ~dem1/ ried Tomatoes Chilli & Garlic Calamari
e Ay
: K. 5 ;htlm Cajun Tiger Prawns
Dressings & Sauces ol
Tartar Sauce - Local Hot Pepper Sauce - Cockeail Sauce - Lemon Dressing - Grilled Pineanpl
Balsamic Dressing - Thousand Island Dressing L S AP
Sauces & Condiments
Hot Pepper Sauce - Tomato Salsa - Mango Salsa - Selection of Mustards
SOUP STATION LR &
& Sea Salc - BBQ Sauce - Mushroom Sauce - Mint Sauce - Garlic Sauce
Creamy Butternut Squash Soup
Truffle-Infused French Onion Soup with Cheese Crouton
LIVE QUESADILLA STATION

DESSERTS
Chicken or Beef Quesadillas

“Old English” Christmas Pudding

Crépes Suzette — Live Station

Sour Cream - Guacamole - Tomato Salsa

LIVE PASTA WHEEL
Spaghetti - Penne - Fusilli - Angel Hair - Fettuccine
Choice of Sauces

Seafood Cream Sauce - Bolognese - Tomato Sauce

Red Velvet Trifle
Chocolate Mousse Tart with Berries
Gingerbread Pudding with Salted Toffee Sauce
Citrus Curd Pavlova
Chocolate Truftle Log Cake
White Chocolate & Berries Yule Log

PIZZA STATION

Peach Profiteroles
Margherita - Hawaiian - Rendang

Gingerbread Christmas Cookies

Coconut Macaroons
ICE CREAM STATION

Chocolate - Strawberry - Vanilla
Toppings

Ground Peanuts - Chocolate Sprinkles
- Rainbow Sprinkles - Diced Fruits - M&M’s

FRESH FRUITS

Dragon Fruit - Rock Melon - Watermelon - Papaya -
Honeydew - Pineapple - Green Grapes - Red Grapes
- Strawberries - Blueberries - Red Apple - Fuji Apple

Fruit Skewers & Marshmallows with Chocolate Sauce

EARLY BIRD: 20% OFF FOR BOOKINGS MADE BY 30 NOVEMBER 2026

Children’s Pricing
Ages 5-11: 50% off « Ages 0—4: Dine free



