
PAGODA’S GARDEN PARTY 
COMBINED CHRISTMAS LUNCHEON MENU

Fresh Baked Bread Rolls

Entrée 

Chilled lemon prawns on romesco with cucumber, mint & corn salsa and 
sweet balsamic

~ alternating with ~

Confit chicken crusted in dukkah with eggplant caponata and salsa Rossa (GF)

Mains

Roast lamb rump served with baked potato gratin, beans, broccoli 
and red wine reduction (GF)

~ alternating with ~

Baked Atlantic cod with potato and leek rosti, mixed grilled vegetables and 
sauce vierge (GF)

Desserts

Traditional Christmas pudding with Brandy sauce and chocolate chip mint ice-cream

~ alternating with ~

Mango pannacotta with mixed fruit and coulis (GF)

Fresh brewed coffee and a selection of tea  


