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Festive Onyx Menu
$65 per person
Entrée
Oysters Acapulco
Chilled Pacific Oysters with Avocado, Lime and Champagne Cream topped with Caviar
Warm Smoked Chicken Salad
Smoked Chicken with Honey Proscuito on a bed of Summer Salad Leaves and Mexican Asparagus accompanied by a Light Lemon Mustard & Dill Dressing
Mains

Tournedos ‘Rossini’
Eye Fillet Medallion topped with Duck Liver Pate and a Rich Muscat Glaze
Local Reef Fish Fillets
Pan-fried Fillets, Local Scallops and Exmouth Prawns (Provencal Style)
Both meals served with Garden Vegetables
Desserts
Warm Christmas Pudding
with Brandy Butter and Custard Shortbread
Strawberry Vacherin
Crisp Meringue Case filled with Chantilly Cream & Strawberries drizzled with a 
Raspberry Sauce
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