((Mistmas )ay
FIRESTONE

Thursday 25 December

MENU

CHARCUTERIE
Chef’s-selection of Cured and Smoked Meats

Marinated and Fresh Vegetables
Mixed Marinated Olives
Selection of Dips

SALAD
Pumpkin Salad
with wild rocket, dried cranberries, fetta, toasted walnuts and pomegranate glaze

Bavarian Potato Salad
with seeded mustard, mayonnaise, bacon pieces and fresh chives

Traditional Seafood Salad
tossed with fresh herbs, celery, in a creamy mayonnaise dressing

Cold Mediterranean Octopus Salad
with seasonal greens, tomatoes, olives and fresh herbs

Spiced Pearl Couscous Salad
with lentils, sweet potato, almonds, sultanas, eggplant, herbs and an Israeli spice blend

SEAFOOD

with fresh lemon and an assortment of dressings
Freshly Shucked Australian Oysters
Sustainably Sourced Australian Prawns
Cooked Blue Swimmer Crab
Balmain Bugs
Green-Lipped Mussels

CARVERY
Maple Glazed Ham

Traditional Honey Roasted Turkey Breast
Roast Mustard Crusted Striploin






