
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EXECUTIVE CHEF  -  GRANT KELLS 

GENERAL MANAGER  -  JAI DAWSON 

 

 

 

 

 

 

 

 

 

 

 

 

NO SPLIT BILLS   -   NO BYO 



2 course traditional set Christmas lunch/dinner $50.00 per head 

3 course traditional set Christmas lunch/dinner $70.00 per head 

 

Christmas Crackers and hats 

Freshly baked wood-fired bread to start 

 

 

First Course (with 3 course option) 

 

Festive Seafood Platter 

Coffin Bay Oysters, Prawns, Smoked Salmon, Duck pate 

Served with traditional condiments 

 

Mains 

 

Flints Truffle Butter Roasted Turkey 

Sage and onion stuffing, rolled chipolatas, turkey Jus, 

roasted vegetables, cranberry sauce 

 

Dessert 

 

Traditional Christmas Pudding 

Brandy Anglaise, Burnt Fig Ice Cream 

 

  


