Blue Gums Hotel

your choice of one entrée and one main..

“STARTER”- Pane-di casa crusty bread with Dukkah, balsamic & virgin oil
ENTREE:

CREAM OF CAULIFLOWER SOUP-
with white truffle oil and créme friache

SEAFOOD PLATE-
poached tiger prawns with garlic saffron aioli, salt n’ pepper squid
with chilli apple jam, smoked salmon terrine with cucumber relish, pickled octopus
on garlic crouton, crayfish thermidor vol-au-vent and scallop mignon

CONFIT DUCK LEG-
with duck and thyme pie, poached apple puree and red wine port reduction

MAIN COURSE:

STUFFED TURKEY BREAST-
With prosciutto wrapped lamb cutlet, salted pork belly,
hassleback potato, rich gravy and cranberry sauce

N.T. BARRAMUNDI FILLET-
With Moroccan spices, sweet potato mash,rocket,
salt n’ pepper squid, hollandaise sauce and asparagus

WHOLE ROASTED EYE FILLET-
With potato bacon gratin, baby spinach, crisp prosciutto,
garlic shallot butter and shiraz jus

garden salad & vegetables served on tables
HOT & COLD DESSERT BUFFET-

assorted cakes & gateaux, plum puddings with brandy custard,profiteroles,
fresh tropical fruit platter, chocolate mousse, pavlova,

GCHRISTMAS DAY 2011

shortbread & fruit mince pies

345 Hancock Road,
FAIRVIEW PARK 5126

BEVERAGES
ph: 82511588 tap beer, house wine, glasses of soft drink, orange juice, tea & coffee included

fax: 8289 2189
$85.00 adults

$35.00 children (4-10 years)
(highchairs no charge)

e-mail:
bghotel@internode.on.net

**$10 deposit per person required within one week of booking...
balance due no later than friday 16" December



