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SANDS

HOTEL

CHRIST
BUFF

Basket of crusty breads and butter
Poached salmon

Chilled ocean prawns with cocktail sauce
Snow Crab

Oysters

Tasmanian Smoked salmon, capers, red onion, cream
fraiche, lemon

Antipasto, platters of marinated vegetable, cured meats, dips
and condiments

Chef’s selection of garden fresh salads and dressings
Fresh Sushi

Hot Buffet:
Traditional roast turkey with sage and onion stuffing

Roasted pork loin

Bourbon and honey glazed baked leg ham
Baked fish with Asian green and teriyaki sauce
Herb roasted root vegetables
Fresh market vegetables

All the side sauces and traditional Christmas
accompaniments

Beer Battered Flat head
Seasoned calamari
Kids Nuggets

Desserts:
Chocolate fountain
Traditional Christmas Puddings served with brandy custard
Pavlova with chipped cream and fresh berries

Seasonal fruit platters

Fine Australian cheese platers with dried fruits and crackers
and many more Christmas favours



