
RIVERSIDE POINT

Vegetarian

YULETIDE SALADS 
Christmas Caesar Salad, baby romaine, mizuna, hard-boiled eggs, croutons and smoked turkey 

Superfood Bowl Salad, spiced pumpkin, kale, red cabbage, quinoa, honey mustard and cranberries

CANAPÉS
Duck Confit Roll, smoked duck breast and grape compote

Tartlet of Salmon Tartare with wasabi and salmon roe
Rillette of Braised Beef and Pastrami, pickled pearl onion

Seafood Roll with piquillo pimentos
Rockmelon, prosciutto de parma and balsamic

Foie Gras Bruschetta with passionfruit chutney

SEAFOOD BAR
Sweet Tiger Prawns with spicy sriracha mayonnaise

Scallops Ceviche with marinated in ponzu dressing, caviar-tobiko medley
Poached Octopus Leg in Spanish Galician style

SOUP
Butternut Squash Pumpkin Soup with selection of artisanal bread
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28TH NOV

Buffet Dinner
TWO SEATING OPTIONS: 5-8PM AND 8-11PM

- 2019 -

Buffet ticket holders enjoy free flow soda and special happy hour pricing on your favourite Brewerkz draft beers!

$65++
per adult

$22++
per child 
(4-8 years old)

Door price: $70++ per adult and $25++ per child



EMMANUEL ENTREES
Traditional Potato Gratin with camembert cheese, caramelised onions and sautéed mushrooms

Butter Pilaf Rice, fluffy and steamed with butter and onions
Vegetable Lasagne, mixed mushrooms, tomatoes and zucchini

Beef Bourguignon with braised root vegetables, charred brussel sprouts and piquillo peppers
Roasted Crispy Pork Knuckle, goma sauce served on a bed of crushed potatoes with sauerkraut 

Roasted Lamb 3 ways with mediterranean spices and crispy kale

LIVE CARVING STATION
Traditional Roasted Whole Turkey

Brewerkz Oatmeal Stout Slow Roasted Prime Beef Striploin
Pineapple and Maple-Glazed Gammon Ham

ARTISANAL SELECTION OF COLD CUTS AND CHEESE
Housecrafted Festive Charcuterie, iberico chorizo, iberico salchichon, mortadella and serrano ham

Served with picos, cornichon, pickled onion, french honey and mustard

Selection of Premium Cheeses, smoked cheddar, port wine cheddar, camembert and roquefort
Served with toast, dried fruits, mixed berries, quince paste

SELECTION OF CHRISTMAS SWEETS
Selection of Seasonal Fruits Platter

Selection of Logcakes
Rum Infused Christmas English Fruitcakes

Cranberry Financier
Gingerbread House

Supergrains Peanut Butter Cookies
North Pole Beeramisu

Sour Fruit Cherry Crumble
Chocolate Fountain with Assorted Condiments

RIVERSIDE POINT

Vegetarian

T
H

A
NKSGIVIN

G

28TH NOV

Buffet Dinner
TWO SEATING OPTIONS: 5-8PM AND 8-11PM

- 2019 -


