
 

 

 
 

NEW YEAR ‘S EVE CARVERY BUFFET, 31ST DECEMBER 2022 

Salad Bar 
Romaine lettuce, butter head, lollo rosso, radicchio, mushroom and caramelized onion salad, 

buffalo mozzarella Neapolitan and fresh basil, traditional Greek salad with marinated feta, duck 

confit salad with pear and roasted walnuts, smoked salmon and beetroot 

 

Sushi (California roll) 
Smoked salmon roll with avocado 

Smoked salmon with avocado and tobiko, 

California rolls with tuna, 

Vegetables roll with spicy mayonnaise sesame seed,  
 

Dressings 
Blue cheese dressing, chili and honey dressing, cocktail dressing, coriander and ginger dressing, 
honey and mustard vinaigrette 

Cold cuts selection 

Chicken bologna, sliced smoked chicken breast, smoked duck breast, pepper roast beef, smoked 

salmon, smoked mackerel roe 

Cheese Board 
Cheddar, emmantel, feta cheese, edam, brie cheese, blue cheese,  crackers, pecan nut, walnut, 

pistachio, dried mango, dried papaya, prune 

Soup 
Curried apple and squash cream 

 
Bread station 
Onion brioche bun, rye bread, feta and herbs, focaccia, twisty bread squishy 

Carvery (served with garden vegetables) 
Roasted leg of lamb with Arabic spices 
Roasted Chilled beef rump with smoky 

BBQ sauce  

Yorkshire pudding  

Roasted chicken with garlic rosemary  

 
BBQ Station 
Prawn skewers 
Baby squid skewers 
New Zealand green mussel 
Marinated barramundi in foil  
 

Chinese station 
Salted vegetables and duck (soup) 

Roasted duck and chicken with condiments and sauce 
 

 

 

 

 



 

 

 

Mediterranean 
Lubina a la sal (baked whole salmon and king prawn, sea salt and herbs) 
Condiments: 

Lemon wedges, tabasco, Thai coriander dressing, garlic mayo 
 

Condiments 
Extra virgin olive oil, chopped garlic, chili flake, gherkin 
Sauce 
Hollandaise sauce, black pepper sauce, thyme sauce 

 
Main dishes 
Tomato, lentil rice 

Crispy oats prawn 

Bubbly cheddar cheese, cauliflower gratin  

Roast barramundi curried green pesto 

Smoky beef tenderloin, percik sauce  

Chicken range chili tomato sauce – (Ayam masak merah) 

 
Dessert 

Mixed fruit cake 

Charlotte royale 

Linzer tart 

Choux ball 

Tropical fruit terrine 

Hazelnut pithivier 

Dark chocolate cake  

Croquembouche 

 Vanilla mousseline 

Warm sticky toffee pudding 

 


