Christmas Lunch 2024

Adults: $115, Children: $65
Monarto Safari Park - Sanaa Exhibition Room

FESTIVE STARTERS
Poached king prawn cutlets, cocktail sauce and citrus.
Smoked and cured cold cut meats, house made pickles and relishes,
pate, terrine.
Fresh baked artisan loaves and rolls with salted butter.

HOT CARVERY
Traditional turkey breast, cranberry & sage pan gravy.
Rosemary lamb leg, mint gastrique and jus.
Seasonal vegetable and nut loaf, marmalade & mustard glaze.

HOT SIDES
Sage, garlic and maple roasted root vegetables.
Duck fat fried Brussel sprouts, Barossa pancetta and thyme.
Tomato gratin, caramelised onion, and buttered panko crust.

COLD SIDES
Leafy green salad, heirloom tomato, red onion, cucumber and
balsamic dressing.
Potato salad, kipflers, green onion, seeded mustard and dill.

DESSERT

Traditional steamed fruit pudding, sauce anglaise, brandy butter.
Individual fruit pavlova, whipped cream, seasonal berries, coulis, and
shaved chocolate.
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