
Christmas Lunch
Your Christmas Table

an unlimited a la carte menu

Hillstone St Lucia
Friday 25 December 2020

11:30am – 3:30pm



Your Christmas Table
an unlimited a la carte menu

On the table

fruit mince pies | fruit + nuts | crusty bread rolls

ADULTS MENU
Your choice of

ColdHot

Seafood basket

crumbed barramundi | crumbed prawns  
calamari rings | crumbed scallops 

 tartare sauce  | lemon

Moreton Bay bug (gf) (df)

olive oil | garlic | herbs | lemon

hundred acre fried chicken (gf)

fresh slaw | confit garlic 
smoked paprika aioli

Christmas roast(s)
your choice of

roast beef brisket
roast leg of ham

roast lamb shoulder
roast ballotine of turkey

served with roasted vegetables +
all trimmings plus gravy

Seafood plate (gf)

Sydney Rock oysters | cooked prawns  
Moreton Bay bug | green lips mussels 

thousand island dressing | lemon

Poached salmon (gf) (df)

watercress | boiled egg | caperberries | pickled 
onion | English radish | tarragon aioli 

Prosciutto (gf) (dfo)

compressed watermelon | fig vincotto 
goats curd

Dessert

Eggnog mousse (gf)

soft gingerbread | praline cream

candied hazelnuts

Chocolate brownie (gf) (dfo)

macerated cherries | citrus jelly | mint meringue

Christmas pudding

brandy anglaise | orange cremeux

Trifle (gf)

slow cooked strawberries | sherry raspberry roulade 
vanilla custard  fresh cherries | vanilla cream



CHILDRENS MENU
up to 12 years

Cold ham plate (gf) (df)

watermelon | lettuce | carrot

Pasta (gf) (dfo)

tomato sauce | basil | grated cheese

Chicken tenderloins (gf)

coleslaw | chips

Seafood basket

crumbed barramundi | calamari rings | chips | tartare sauce | lemon

Choice of mini roast(s)

pan roasted barramundi
roast beef brisket
roast leg of ham

roast lamb shoulder
roast ballotine of turkey

served with roast potato, roast pumpkin, roast carrots, peas, gravy

Dessert
Eggnog mousse (gf)

soft gingerbread | praline cream | candied hazelnuts

Chocolate brownie (gf) (dfo)

vanilla ice-cream| citrus jelly | mint meringue



All dietary requirements must be provided at the time of booking 
Full payment required at the time of booking

07 3870 3433

Beverage Package

Aperol spritz

Louis Bouillot Perle de Vigne Cremant De Bourgogne NV 
Burgundy, France

Domaine de Triennes Rosé
Provence, France

Yabby Lake ‘Red Claw’ Pinot Noir
Mornington Peninsula, Victoria

Sidewood Shiraz
Adelaide Hills, South Australia

Shaw & Smith Sauvignon Blanc
Adelaide Hills, South Australia

Leeuwin Estate ‘Prelude’ Chardonnay
Margaret River, Western Australia

Asahi Super Dry
Peroni Nastro Azzurro

Peroni Leggera

Still + Sparkling water
Soft drink, Juice

Elixir Coffee + Organic Tea

Adults $199.50 | Young Adults 13-17 $159.50
Children up to 12 $59.50




