MENU

CHRISTMAS DAY LUNCH BUFFET | OASIS BISTRO
HOME BAKED BREADS AND ROLLS, LAVASH AND GRISSINI
HOME BAKED QUICHE AND VEGETABLE TARTS
NUT BUTTERS, PATES AND ASSORTMENT OF CRUDITIES

SUSHI BAR
Selection of hand made sushi
inside out rolls, sashimi, pickled ginger, wasabi, soy
rice paper wraps, peanut sauce, teriyaki, plum sauce
COLD SEAFOOD FEAST
Freshly shucked oysters, mussels in tomato, garlic and parsley
smoked salmon, horseradish, capers, red onion,
hake with curried leaf dressing
seared tuna, pickled daikon, sesame,
prawns with lemon and a peri-peri mayonnaise
dredged calamari lemon and lime

COMPOSED SALADS
Butternut, feta, cranberries and pumpkin seeds
celeriac and apple, lemon yoghurt dressing
asparagus, green bean and broccoli, tomato mozzarella
roasted pear, walnut and Gorgonzola
beetroot, pistachio and goats cheese quinoa,
dried fruit and nuts, chickpea and spinach
roasted curried cauliflower, classic potato salad
CAESAR SALAD STATION
ENHANCE SALAD SECTION
Selection of leaves and vegetables with nuts and seeds and
dressings of choice
MIDDLE EASTERN
Olives, artichokes, hummus, baba ghanoush, taramasalata,
tzatziki, lime and lemon wedges, spinach pies, pita, stuffed
tomatoes, pea and mint puree, marinated wild mushrooms
MEDITERRANEAN
Pesto, marinated peppers, roasted marinated onion, aubergine,
baby marrow, sundried tomato, tomato and mozzarella, bruschetta,
ricotta with walnuts and honey, frittata, chorizo, coppa, bresaola,
fennel salami, beef carpaccio
PLATTERS
Turkey pastrami, chicken roulade, chorizo, German sausages,
Saucisson sec, lachsschinken, mustards, pickled horseradish
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CARVERY
Turkey roulade, stuffing and chipolatas, roasted prime rib of beef,
lamb leg, kassler, Yorkshire, roast potato, carrots, gravy mustards,
mint, apple cider, horseradish, cranberry
MAIN
Chicken curry
fragrant basmati rice
oxtail, baby vegetables
salmon trout, capers, tomato, garlic
green vegetables with exotic mushrooms
cauliflower and chickpea bake
ravioli creamy tomato, sage butter, parmesan
DESSERT
Spiced chocolate tart, salted caramel chocolate fudge cake,
sliced raspberry cheesecake square, strawberry trifle verrine,
lemon and lime tartlets, individual stuffed berry pavlovas
mini apple and cinnamon pies, passion fruit and white chocolate
Yule log, Christmas pudding with vanilla custard
Anglaise, Chantilly cream, brandy sauce, custard
mince pies, Christmas biscuits, sweet selection
PANCAKE AND WAFFLE STATION
with sweets ice creams and coulis
CHEESE TROLLEY
with a selection of local cheeses preserves and crackers

