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Christmas Dgy Lunch

at Essence Restaurant

12PM - 3PM
$320 per person

Includes Deluxe Beverage Package of Sparklings, Wines, Beers, & Selected Cocktails

ANTIPASTO
Charred Herb Peppers (GF, DF)
Selection of Olives (GF, DF)

Marinated & Grilled Artichoke Hearts
(GF, DF)

Finest Australian Cheese (including
blue, brie, & cheddar) served with a
selection of dry fruits, quince paste,
lavosh & grissini,

Rosemary Marinated Bocconcini (GF)

BREADS & DIPS

Artisanal Assorted Loaves & Bread
Rolls

Zatar Hummus with Olive Oil &
Smoked Paprika (GF, DF)

Gucamole Dip with Fresh Lime (GF,
DF)

Pickled Summer Vegetables (GF, DF)

SALADS

Potato Salad with Roasted Bacon
Bits, Sour Cream, Dill, Grain Mustard
(GF)

Watermelon, Feta and Mint Salad
(GF)

Vermicelli Noodle, Tamarind Grilled
Prawn, Lime & Coriander Salad (GF,
DF)

Salt Roasted Beetroot, Seasonal
Greens, Walnut and Green Goddess
Salad (GF)

$160 per child (6-11years old)

+

HOT SELECTION - CARVERY
Slow Cooked Baked Ham Leg
basted in Honey, Thyme, & Dijon
Mustard (GF)

Roasted Turkey Roulade with
Cranberry & Rosemarry (GF)

Red Wine Jus, Mustards, Cranberry
& Apple Sauce

HOT SELECTION

12-hour Braised Beef Cheek With
Red Wine Reduction

Seared Barramundi with Tomato,
Baby Capers, Garlic, Basil, & Olive Oil
(GF) (A)

Pumpkin Ravioli Tossed with Semi-
Dried Tomato & Truffle Cream Sauce

Roasted Kipfler Potatoes with Lemon
Pepper & Sage (GF)

BBQ Grilled Chicken With Pan Jus
(GF, DF)

Charred Broccolini with Wasabi &
Yuzu Dressing (GF, DF)

SEAFOOD
Moreton Bay Bugs (GF, DF) (A)

Australian Cooked Prawns (GF, DF)
(A)

Alaskan King Crab Claws (DF, GF) (1)

Smoked Tasmanian Salmon (DF, GF)
(A)

Freshly Shucked Oysters from
Wapengo Bay (GF, DF) (A)

Mussels with Thai Chili Dressing (GF,
DF) (A)

DELICATESSEN

Prosciutto, Salami, Pastrami,
Mortadella, Smoked Chicken (GF, DF)

JAPANESE BAR
Maki rolls, Nigiri, & Sashimi

Wasabi, Japanese Pickles, Soy
Sauce

DESSERTS

Chocolate Fountain with Festive
Condiments

Chocolate Profiteroles
Assorted Macaroon
Biscoff Toffee Cheesecake

Lemon Curd &Poppy Seeds Cake
(GF)

Red Velvet Cake with Cream Cheese
Frosting (NF)

Steamed Plum Puddings with Creme
Anglaise

Berry Cream Lamingtons (VG)
Vegan Chocolate Mud Cake (VG)
Mississippi Mud Cake Slices
Fresh Sliced Fruit Platters (GF, DF)

Candy Jars - Jelly Beans, Smarties,
Mixed Lollies, Candy Canes

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free (H) Halal (CN) Contains Nut Fish

Seafood Origin - Australian (A), International (I), Mixed (M)




