
  Selection of Breads, including Gluten Free Bread

Soup 
Green Peas & Asparagus (GF, V)

Cold Buffet Selection 
Whole poached dressed Akaroa Salmon (GF) 

Hot & cold smoked salmon platter (GF) 
Classic Prawn cocktail maryland (GF) 

Fresh pacific rock oysters on ice with condiments (GF) 
Roast Beef & Roast Chicken platter with accompanying sauces (GF &DF) 

Smoked & marinated Mussels, poached whole prawns (GF&DF) 
Air dried and cured continental deli cuts with pickles & chutneys (GF&DF) 

  Salad Selection 
Mixed summer lettuce with dressings (GF&DF) 

 Cucumber with tomato, olive, feta & fresh thyme (GF&DF)
Roasted pumpkin & spinach salad (GF&DF) 

Ranch slaw with honey-mustard dressing (GF&DF) 
Quinoa & avocado salad with olive oil-lemon dressing (GF&DF) 

New potato & spring onion salad (GF) 
Mediterranean vegetable & artichoke salad with olive oil & balsamic (GF&DF) 

Steamed fresh green asparagus, pickles and condiments (GF&DF) 
 

Hot Selection 
Roast Beef Prime Rib with sauce Bearnaise, horseradish cream & mustards (GF) 

Honey-mustard glazed carved ham on the bone with apple sauce & gravy (GF&DF) 
Grilled Turkey medallions with avocado, tomato & mozzarella (GF) 

BBQ Lamb Rack cutlets with Café de Paris butter (GF) 
Grilled Orange Roughy fillet with Ratatouille vegetables (GF) 

Beef fillet mignon with mushroom sauce (GF) 
Zucchini & corn fritters with roasted red capsicum hummus (V) 

     Accompanying Dishes 
Gratin potatoes, steamed jasmine rice, summer vegetables medley,

minted peas, new season potatoes, traditional herb stuffing (GF) 

  Dessert Buffet
Christmas Plum Pudding with brandy custard (NF, GF) 

Pavlova with kiwifruit, Chocolate mousse, Tiramisu slice (GF) 
Seasonal berries and freshly cut fruit (NF, GF&DF) Vanilla Ice Cream (NF)

Mango Lassie Gateau, Chocolate gateau, (NF), 
Mini crème Brule, Salted caramel cheesecake, Cream Caramel 

Raspberry & Hazelnut merengue cake (GF) 
Coconut truffles, Cheese board, Christmas mince pies 

Freshly brewed Coffee, Dilmah Tea selection 

To book, email CHCNZ_Christmas@hilton.com

Christmas Day 2024
Lunch Buffet

Served in the Garden Court Brasserie
$189.00 per person

V  Vegan • GF Gluten free • DF Dairy free • NF Nut free 


