CANAPES

Caramelised grapes, triple cream brie
tart, honey truffle pearls V GF

Smoked kangaroo, rock melon, native
Pepperberry yoghurt GF

Chilli caramel prawn mousse, baby
cucumber, finger lime caviar GF DF

Bush pepper sweet potato basket, quan-
dong relish, micro herb salad Vv GF DF

HOT SELECTIONS COOKED ON-SITE

Grilled Barramundi, lemon aspen veloute,
charred lemon, steamed greens GF

Roast Australian Turkey with cranberry sauce
and bush tomato chutney GF DF

Slow cooked SA Kangaroo, Shiraz, mushroom,
and caramelized onion casserole GF DF

Bush Honey glazed Christmas Ham, charred
pineapple cherry tomatoes GF DF

Barossa seasonal greens, roasted sweet
potatoes with lemon aspen vinaigrette GF V

Native thyme infused Casarecce Napoletana
with olives and parmesan flakes V

Chyistimay

SUMMER SOUP

Chilled pineapple lemon myrtle
Gazpachio GF DF

BUSH INSPIRED SALADS

Pepperberry roasted Pumpkin, pomegranate
onions, fetta, bush spinach, walnuts

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

Akajura dressing

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

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

Shaved pickled fennel, peach, arugula, radicchio,
candy beetroot V GF DF

DESSERT

Plum puddings V

Warm chocolate and wattle seed slice V
Pear and lemon myrtle tea cake V
Watermelon platters DF GF Vegan

Traditional X mas fruit mince tarts V

Vanilla anglaise V, Davidson Plum, and berry compote V

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.
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