
C H R I S T M A S  L U N C H

M A R I N A  H O T E L

E N T R E E

K I N G  P R A W N S

with Smoked Salmon Rosette and Citrus Aioli (GF & DF)

L A M B  C U T L E T S

Herb Crusted with Mint & Parsnip Puree & Red Wine Jus (GFO)

M A I N S

G L A Z E D  H A M  &  R O A S T  T U R K E Y

with Apricot, Almond & Brie stuffing, confit potato, baby heirloom veg,
cranberry sauce & gravy (GFO & DFO)

S E A F O O D  P L A T T E R

Crumbed Whiting, Lemon Pepper Calamari, 2 Oysters Kilpatrick, 2 Half Shell
Devil Scallops with Tartare and a Fennel, Orange & Pomegranate salad 

(GFO & DFO)

D E S S E R T

C H R I S T M A S  P U D D I N G

with brandy custard & rum raisin ice-cream (DFO)

C R E M E  B R Û L É E

with ginger snap & cherry glaze (GFO)

$ 1 0 0  P P



C H R I S T M A S  L U N C H

M A R I N A  H O T E L

C H I L D R E N ' S  M E N U

G L A Z E D  H A M  &  R O A S T  T U R K E Y

with roast potato, baby carrot, butter glazed corn, cranberry sauce & gravy
(GFO & DFO)

C R U M B E D  W H I T I N G  &  L E M O N  P E P P E R  C A L A M A R I

with tartare, roast chips & garden salad (GFO & DFO)

D E S S E R T

C H R I S T M A S  P U D D I N G

with custard & vanilla ice-cream (DFO)

I C E  C R E A M  S U N D A E

with nuts and topping (GF)

$ 3 5  P P

V E G O / V E G A N  M E N U

E N T R E E

Roasted Garlic, Pumpkin, Pinenut & Tarragon Risotto

M A I N

Field Mushroom & Spinach House-made Pie

D E S S E R T

Raw Cherry Ripe Cheesecake



C H R I S T M A S  L U N C H

M A R I N A  H O T E L

F I N E  P R I N T

Bookings essential. No walk ins.

Course choices will be taken by table service on the day.

Any dietary requirements MUST be notified at least 2 weeks in advance
and meal choices arranged so we can modify meals to suit. 

Dietary requirements cannot be changed or arranged on the day. 
This includes the vegetarian & vegan option.

GF - gluten free
DF - dairy free

GFO - gluten free optional
DFO - dairy free optional

50% Deposit payable on booking. Deposits refundable for cancellations
up until the 4th December 2020.

Balance due by 11th December 2020.
Balances outstanding by 12th December will forfeit their place and

deposit.

Bookings can be made over the phone or in person at Reception.

Lunch sitting times available are 12:00pm, 12:30pm & 1:00pm. 
Hotel closes at 3:30pm.

Tables set with decorations and bon bons.

Drinks not included. Bar service available.


