Christmas Day Lunch
at the Clarion Hotel 2010

Antipasto Platter upon arrival

Entrée
Duck liver parfait, toasted brioche, fig & pear chutney (x)
Marinated salmon, fennel e asparagus salad, orange dressing (g)

et Prawn cocktail, baby cos lettuce, cocktail sauce, lemon wedge (x)
P SR Cheese soufflé, rosemary grissini, onion marmalade
R, - i Main Course
T N AT iy : . .
M ™ il Roast turkey, honey glazed ham, apricot stuffing, asparagus, sweet potato mash, red current jus (g)
Red snapper, eggplant caviar, tomato ragout, lemon sauce (g)
M ! i Beef sirloin, pea risotto, bordelaise sauce (g)
B NG v Goats cheese ravioli, leek ragout, sweet balsamic dressing
bl 5] sty Dessert
G iy %@?‘kﬁ?’m“’ i . Christmas pudding, brandy custard, pistachio ice-cream
S T A Chocolate tart, chocolate pastry, double cream, raspberry coulis
; ' ' Poached peaches, hazelnut meringue, English toffee ice-cream (g)
g TR . LT |
VR TV T s _&g& AT (g) gluten free (v) vegetarian (x) gluten free by request
_ 5"7 I nc[uswe of a Freshly brewed Coffee < Specialty Teas

it "“. 4 Course a la Carte Luncheon - $135 Adults & §75 Children under 15.

Clarion Hotel on Canterbury
326 Canterbury Road, Forest Hill 3131
Bookings Essential - Phone: 9878 4111
info@clariononcanterbury.com.au

5

p
&
i



