
CHRISTMAS 
BUFFET MENU

LONE PINE FUNCTIONS

(v) vegetarian  (vg) vegan  (gf) gluten free  (df) dairy free

MAINS
Smoked Turkey Breast Red wine sauce, cranberry (gf, df)

Shaved Leg Ham Off the Bone Dijon cream 

Roasted Whole Chickens Garlic, rosemary and thyme stuffing (gf, df)

Vegetarian Lasagne (v)

Salmon Truss tomatoes, salsa verde (gf, df) (+3 premium)

SIDES
Spice Roasted Pumpkin (vg, gf)

Jacket Potato Sour cream, bacon bits, shallots (gf)

Baked Sweet Potato Cinnamon butter (v, gf)

Carrots & Parsnips (vg, gf)

SALADS
Caesar Salad Bacon, croutons, egg, parmesan 

Garden Salad House dressing (vg, gf)

Potato Salad Aioli, seeded mustard, spring onion (v, gf)

 House Made Slaw Ranch dressing (v, gf)

DESSERT
Petite Pavlova Seasonal berries, mint, mascarpone (v)

Christmas Pudding Crème anglaise (v)

Pumpkin Pie Candied walnuts (v)

Seasonal Fruit Coconut yoghurt (vg, gf)

Option 1: $39pp
2 Mains, 2 Sides, 2 Salads

Option 2: $49pp
2 Mains, 2 Sides, 2 Salads, 1 Dessert

Includes king prawns served on arrival with Marie Rose sauce and fresh lemon

Minimum 30 persons


