
 
 
 

Soup of the Day 
 

Beef Consommé with mixed local vegetables, sherry wine and puff pastry 
 

ENTRÉE 
 

Prawn Salad with green mango, pawpaw and coriander lime dressing 

 

Chicken fillets marinated in saffron with sour cream 

 

Lobster ravioli on tomato and shellfish consommé 

 

Caesar Salad with croutons, bacon anchovies and ceasar dressing 
 

MAIN COURSE 
 

Roasted Turkey – with herb stuffing, Chipolata & Cranberry sauce 

 

Baked Ham – with roasted potato, glazed pumpkin, spinach puree, caramelized 

pineapple and apple sauce 

 

Beef Treasure – Tenderloin of beef stuffed with rourou (spinach) envelope in puff 

pastry and served with red wine jus 

Fresh walu fish fillet poached in fresh coconut sauce with scallop, pesto butter on 

leek risotto  
 

DESSERT 
 

Christmas pudding – with brandy sauce 

 

Poached meringue with fruit ratatouille and passion fruit custard 

 

Dark chocolate tart with chocolate crust Chantilly cream 
 
 
 

FJD$95.00pp 


