
 

Mornington on Tanti ~ Christmas Day 2010

Oven roasted tomato basil and Greek feta cheeseOven roasted tomato basil and Greek feta cheeseOven roasted tomato basil and Greek feta cheeseOven roasted tomato basil and Greek feta cheese

King prawn, avocado & cherrKing prawn, avocado & cherrKing prawn, avocado & cherrKing prawn, avocado & cherry tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail sauce
    
Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad 

 

Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit 

Honey glazed leg ham, Honey glazed leg ham, Honey glazed leg ham, Honey glazed leg ham, aaaapricot and macadpricot and macadpricot and macadpricot and macad
with traditional roast vegetables and cranberry demiwith traditional roast vegetables and cranberry demiwith traditional roast vegetables and cranberry demiwith traditional roast vegetables and cranberry demi

House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter 

Traditional pTraditional pTraditional pTraditional p

Aussie pAussie pAussie pAussie pavlova toppeavlova toppeavlova toppeavlova toppe

Fresh fruit salad served with king island double creamFresh fruit salad served with king island double creamFresh fruit salad served with king island double creamFresh fruit salad served with king island double cream

Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh 

Children (under 12 yrs) $50.00Children (under 12 yrs) $50.00Children (under 12 yrs) $50.00Children (under 12 yrs) $50.00
 

Mornington on Tanti ~ Christmas Day 2010

SoupSoupSoupSoup    
Oven roasted tomato basil and Greek feta cheeseOven roasted tomato basil and Greek feta cheeseOven roasted tomato basil and Greek feta cheeseOven roasted tomato basil and Greek feta cheese    

    

EntreesEntreesEntreesEntrees    
y tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail sauce

Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad 

MainsMainsMainsMains    
Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit 

lemon glazelemon glazelemon glazelemon glaze    
    

pricot and macadpricot and macadpricot and macadpricot and macadamia nut roasted turkey amia nut roasted turkey amia nut roasted turkey amia nut roasted turkey breast,breast,breast,breast,    ccccrispy roasted pork leg served rispy roasted pork leg served rispy roasted pork leg served rispy roasted pork leg served 
with traditional roast vegetables and cranberry demiwith traditional roast vegetables and cranberry demiwith traditional roast vegetables and cranberry demiwith traditional roast vegetables and cranberry demi----glazeglazeglazeglaze

    
House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter 

drizzled with basil pestodrizzled with basil pestodrizzled with basil pestodrizzled with basil pesto    
    

Buffet DessertsBuffet DessertsBuffet DessertsBuffet Desserts    
Traditional pTraditional pTraditional pTraditional plum puddings topped with brandy custardlum puddings topped with brandy custardlum puddings topped with brandy custardlum puddings topped with brandy custard

    
avlova toppeavlova toppeavlova toppeavlova topped with strawberries and passiond with strawberries and passiond with strawberries and passiond with strawberries and passion

    
Fresh fruit salad served with king island double creamFresh fruit salad served with king island double creamFresh fruit salad served with king island double creamFresh fruit salad served with king island double cream

    
Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh 

Adults $75.00Adults $75.00Adults $75.00Adults $75.00    
Children (under 12 yrs) $50.00Children (under 12 yrs) $50.00Children (under 12 yrs) $50.00Children (under 12 yrs) $50.00    

Mornington on Tanti ~ Christmas Day 2010 

    

y tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail saucey tomato cocktail, drizzled with a tangy cocktail sauce        

Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad Caramelised onion and goat’s cheese tart served with rocket and parmesan cheese salad     

Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit Lemon and herb crusted snapper fillets served on herb chat potatoes, green beans finished with confit 

rispy roasted pork leg served rispy roasted pork leg served rispy roasted pork leg served rispy roasted pork leg served 
glazeglazeglazeglaze    

House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter House made pumpkin and nutmeg gnocchi served on sautéed wild mushroom cooked in sage butter 

lum puddings topped with brandy custardlum puddings topped with brandy custardlum puddings topped with brandy custardlum puddings topped with brandy custard    

d with strawberries and passiond with strawberries and passiond with strawberries and passiond with strawberries and passionfruitfruitfruitfruit    

Fresh fruit salad served with king island double creamFresh fruit salad served with king island double creamFresh fruit salad served with king island double creamFresh fruit salad served with king island double cream    

Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh Selection of local cheeses, water crackers, dried and fresh fruitfruitfruitfruit    


