CHRISTMAS BUFFET

AT MANTRA BUNBURY LIGHTHOUSE

CRUSTACEAN CORNER

FRESH NATURAL HALF SHELL OYSTERS ©FPF

STEAMED WHOLE EXMOUTH PRAWNS GF. DF

MARINATED OCTOPUS GF, DF

LEMON WEDGES, COCKTAIL SAUCE, CORIANDER & CHILLI DRESSING GF.DF

PLATTERS

CHARCUTERIE PLATTER + ACCOMPANIMENTS ©F. DF
ANTIPASTO PLATTER + ACCOMPANIMENTS GF
SLICED SMOKED SALMON + CAPERS, SHAVED FENNEL ©F PF

SALAD STATION

ASSORTED GOURMET BREAD & ROLLS
POTATO SALAD, GHERKINS, CAPERS, YOGHURT & CHIVE DRESSING ©FV

MIXED LEAF GARDEN STYLE SALAD GF. DF.V

MEDITERRANEAN RICE SALAD - HERBS, CUCUMBER, CONFIT TOMATOES, OLIVES PRV
HEMP & HERB ROASTED PUMPKIN, GREEN BEANS, CHARRED CORN, BABY GEM GF. DF.V

CARVERY CORNER

SUCCULENT BREAST OF TURKEY GF,DF
MAPLE & MUSTARD GLAZED LEG HAM ©F PF
MUSTARDS, CRANBERRY SAUCE & HORSERADISH

HOT BUFFET

CHILLI MUSSELS GF.DF

CHORIZO & SAGE STUFFED ROASTED LOIN OF PORK ©F

LEMON MYRTLE CHICKEN THIGH, BRAISED RICE ©F

SEAFOOD PIE - PRAWNS, SNAPPER, SQUID, CREAMY SAUCE, MASH POTATOES “F
SESAME & GINGER BEEF MEDALLIONS, ASIAN GREENS, HOKKIEN NOODLES PF
LENTIL STUFFED CAPSICUM, SPINACH, TOMATO SAUCE GF.DF, VG

STEAMED SEASONAL VEGETABLES GF.DF.V

ROASTED GOURMET POTATOES GF.DF.V

CAULIFLOWER AU GRATIN V

DESSERT

HOUSE MADE CHRISTMAS PLUM PUDDING, BRANDY ANGLAISE
CHOCOLATE & CHERRY BOUCHE DE NOEL

LEMON & LIME TARTLET, BERRY COMPOTE, WHIPPED CREAM ©F
RICH CHOCOLATE & CARAMEL MOUSSE ©F

RASPBERRY & FINGER LIME CHEESECAKE ©F

FRESH FRUIT PLATTER GF.DF.V

FARMHOUSE CHEESE SELECTION + ACCOMPANIMENTS

TEA & COFFEE STATION + “BOOZY” MINI FRUIT MINCE PIES

v Vegetarian,vG Vegan,GFGIuten Free, DI:Dairy Free



