SPICED CINNAMON LOAF & CRANBERRY WHITE CHOCOLATE SCONES
Served topped with Ginger Apricot Compote

SM: $35 | MD: $46 | LG: $54

ORANGE GINGER PUMPKIN FRENCH TOAST
Sourdough bread in a spiced pumpkin orange custard and toasted until golden brown - enjoy with warm maple

syrup and traditional breakfast sausage. Accompanied by potato hash, fresh fruit, coffee and tea.
$18 PER PERSON

Jestive fealures

FESTIVE TURKEY PAPRIKASH
A classic Hungarian dish, with a holiday twist. Turkey simmered in a spicy paprika cream sauce, served with
buttered egg noodles and seasonal root vegetables - paired with cranberry relish.

ESSENTIAL: $26 | UPSCALE: $32

PORTOBELLO AND CHEESE MEDAGLIONI
Jumbo Portobello and 4 cheese ravioli in a rich Alfredo sauce, topped with pomegranate, pecan and Italian
parsley pesto.

ESSENTIAL: $24 | UPSCALE: $30

FESTIVE FEATURES ARE ACCOMPANIED BY CRANBERRY CIABATTA, ROASTED BUTTERNUT SQUASH SALAD, AND QUINOA
SALAD. ADD A DECADENT PUMPKIN CHEESECAKE OR DELIGHTFUL STICKY TOFFEE PUDDING FOR $6 PER PERSON.

Sweel and o5 aveury Santa’s oJreals

A delectable platter which may include
festive brittles, barks and poppycock,
holiday cake pops, mini chocolate
WALNUT & CHEESE GOUGERES pecan and traditional butter tarts,

$23 PER DOZEN gingerbread and festive cookies &
pumpkin cheesecake tarts!

TRADITIONAL MEXICAN GUAVA JELLY - RICOTTA CHEESE CROSTINI
$22 PER DOZEN

CRISPY BRAISED SHORT RIB RAVIOLI - CHERRY COMPOTE
$26 PER DOZEN $86 (SERVES 8-12) | $43 (SERVES 12-18)

$52 (SERVES 18 - 24)




