
LUNCH  AND DINNER MENU DECEMBER 2024

ANTIPASTO  |  SUMMER SALADS  |  CHEESE
Caprese salad, burrata, basil, pressed olive oil, aged 
balsamic glaze  GF

Pepperberry Roasted baby beetroot, feta, warrigal 
greens 

Roasted Kipfler potato, crispy bacon gherkins, red 
onion cured egg seeded mustard aioli  DF

Fusilli pasta, artichokes, processco olives , sundried 
tomato, baby bocconcini 

Kale, heirloom tomato, sprouts, compressed 
cucumber, pickled eschalot, akajura dressing

Classic Caesar salad Station with herb roasted 
chicken tenders, parmesan cheese, anchovies, 
steamed egg, crispy bacon and dressing

Charcuterie, antipasto, cheese, mezze, station 

Native Chilled Gazpacho station GF DF 

Allergen Statement: Whilst we take great care in controlling allergens where possible, Voyages 
and its suppliers utilise equipment and facilities that may come into contact with various allergens. 
As a result, we are not able to guarantee the complete absence of allergens in the food and 
beverages we provide. For further information, please ask your friendly service attendant.

CHRISTMAS SEAFOOD 
Queensland Moreton Bay Bugs GF DF

East Coast Spanner crabs GF DF

Spencer Gulf, SA Wild King Prawns GF DF

Marinated green mussels with Muntrie and 
pineapple salsa
Smoked Tasmanian salmon GF DF

Coffin Bay SA Oysters natural  GF DF

Traditional condiments
Cocktail sauce, sunrise lime mignonette, tartare, 
fresh lemon 

BAKER’S CORNER
Selection of artisan breads and rolls
Sourdough
Native dukkah
Native herb Olive Oil
Australian cultured butter GF 

HOT SELECTIONS
Bush tomato saganaki prawns GF

Bush Lemon chicken thigh GF DF

Saffron pilaff GF 

INTERACTIVE CHEF STATION
Roast Turkey DF

Red centre honey baked Ham  GF DF

Blackened spiced Barramundi
Saltbush Lamb Cutlets  GF DF

Kangaroo loin DF

Stir fried market vegetables and noodles  V

Cranberry jus, Desert lime butter, Quandong relish, 
Davidson plum jus, mint jelly

Roasted potato, truffle honey roasted carrots, pumpkin, 
sweet potato, parsnips  GF DF

Panache vegetables bush dukka GF 
Twice cooked Confit Pork belly, baby apple local fig 
reduction
Tofu vegan kielbasa casserole GF DF

DESSERTS

Fruit mince Pie V
Christmas biscuits V
French Vanilla crème brulee V

Summer berry trifle V
Native Wattle seed Pavlova V
Christmas Eclairs V
Selection of cool yule logs V
Christmas puddings with cream Anglaise V 

Chocolate fountain with condiments V
Vanilla ice cream V

Christmas


