
menumenumenu

Yarra Burn Prosecco, Amberly Secret Lane Sauvignon Blanc, Amberly Secret Lane, Cabernet Merlot,
Draught Beers, Juices & Soft Drinks

3-hour beverage package3-hour beverage package3-hour beverage package

T&Cs Apply.
112 Melville Parade, Como WA 6152 | (08) 9367 0300 | admin@pagoda.com.au 

Assorted Breadbasket & Butter

Shared Grazing Board (GF) | Coppa, salami and leg ham accompanied by assorted dips,
marinated olives, feta, semi-dried tomatoes and pickled vegetables, smoked salmon, prawns,

oysters & lemon.

to startto startto start

Honey-Glazed Turkey & Ham Roulade (GF) | with celeriac puree, sauteed green beans, chestnut
& cranberry sauce

first coursefirst coursefirst course

CHRISTMAS DAY LUNCHCHRISTMAS DAY LUNCHCHRISTMAS DAY LUNCH
12pm - 3pm | Historic Ballroom12pm - 3pm | Historic Ballroom

Adult $198 | Child (11-17) $145 | Child (4-10) $95 | Child (3 & under) $35Adult $198 | Child (11-17) $145 | Child (4-10) $95 | Child (3 & under) $35
12pm - 3pm | Historic Ballroom

Adult $198 | Child (11-17) $145 | Child (4-10) $95 | Child (3 & under) $35

Raspberry Sorbet (GF, DF)

palate cleanserpalate cleanserpalate cleanser

Sous Vide Beef Tenderloin (GF) | with Hawaiian sweet potato puree, green asparagus & Port wine jus

second coursesecond coursesecond course

Traditional Christmas Pudding | with cherry compote, vanilla cream Chantilly, whisky butter sauce
Tea & Coffee Station with Petit Four

dessertdessertdessert
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