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TERMS AND CONDITIONS APPLY. SUBJECT TO AVAILABILITY. THIS IS A FULLY PREPAID EVENT  

AND TICKETS ARE NON-REFUNDABLE. 1.5% SURCHARGE APPLIES TO ALL CREDIT CARD PAYMENTS.  
BRISBANE MARRIOTT PRACTICES THE RESPONSIBLE SERVICE OF ALCOHOL.

HOT & COLD BREAKFAST FAVOURITES & SECOND SEATING 
RECEIVES A WELCOME GLASS OF DOMAIN CHANDON.

(1) 7AM TO 8.30AM                                (2) 9AM TO 10.30AM    
ADULT $63  CHILD $32 6-12YRS         ADULT $68  CHILD $32 

WELCOME GLASS OF DOMAIN CHANDON WITH HOT & COLD 
BUFFET FAVOURITES.

8AM TO 10.30AM                   
ADULT $68  CHILD $32 6-12YRS                       

FIVE COURSE SET LUNCHEON, BEVERAGES, ENTERTAINMENT, 
SANTA WITH PRESENTS FOR THE CHILDREN. 

12.30PM TO 3.30PM 
ADULT $195  TEEN $120 13-17YRS  CHILD $90 6-12YRS 

SEAFOOD & CARVERY BUFFET,  BEVERAGES, ENTERTAINMENT, 
LOLLY BUFFET, SANTA & PRESENTS FOR THE CHILDREN.

12PM TO 3PM 
ADULT $215  TEEN $130 13-17YRS  CHILD $100 6-12YRS 

FIVE COURSE SET DINNER, BEVERAGES & PRESENTS FOR THE 
CHILDREN.  

6PM TO 10PM 
ADULT $150  TEEN $90 13-17YRS  CHILD $65 6-12YRS 

BOOKINGS ESSENTIAL  
PLEASE PHONE: 07 3303 8054 

CHRISTMAS DAY BUFFET BREAKFAST 
MOTION BAR & GRILL

CHRISTMAS DAY BUFFET BREAKFAST 
GRAND BALLROOM

CHRISTMAS DAY LUNCH 
MOTION BAR & GRILL

CHRISTMAS DAY BUFFET LUNCH 
GRAND BALLROOM

CHRISTMAS DAY DINNER 
MOTION BAR & GRILL
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TO TASTE

SEARED OCEAN TROUT WITH SCALLOP POTATO, 

TOASTED CORIANDER, GREEN ONION, 

BONITO FLAKES & YUZU GLAZE

TO START

WARM SMOKED DUCK WITH SUGAR CANE, 

ROASTED PARSNIP, GRILLED COTECHINO

& CAPE GOOSEBERRY RELISH

IN BETWEEN

WHITE PEACH SORBET 

WITH CANDIED RED CURRANTS

TO SAVOUR

ROASTED SPATCHCOCK WITH WHIPPED 

SWEET CORN POLENTA, HONEY HAM, 

ROOT VEGETABLES & ASPARAGUS

TO FINISH

TOBLERONE, NOUGAT & SMASHED HONEYCOMB 

SEMI FREDDO WITH RASPBERRIES

TO RELAX

COFFEE & TEA  

EGGNOG WITH CINNAMON & NUTMEG

PETIT CHRISTMAS PUDDINGS & GINGER BREAD COOKIES 
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SOUP 
SWEET CORN. BASIL & CHESTNUT 

BAKERS SELECTION OF CONTINENTAL BREADS 

CARVING STATION
ROAST TURKEY BREAST WITH SAGE & ONION STUFFING 

WILD HONEY BAKED LEG HAM ON THE BONE 
SUMAC PORK LOIN WITH PICKED THYME, CURRANT & BLOOD ORANGE 

SLOW ROASTED SALT CRUSTED LAMB LEG

HOT SELECTION
AGED BEEF FILLET WITH SICHUAN & GARLIC CONFIT RUB ON 

SOUTH GOLD DAUPHINE WITH PEPPERJACK GLAZE
NORTH QUEENSLAND BARRAMUNDI FILLETS WITH BUTTERED SCALLOP 

POTATOES & TOMATO MARSALA
CHARRED CHICKEN BREAST ON CARAMELISED KUMARA & WILTED SPINACH 

LOCALLY CAUGHT SHELL FISH, RISONI, SLOW ROASTED TOMATO, 
SAFFRON & SMOKED PAPRIKA 

FRESHLY SHUCKED PACIFIC OYSTERS KILPATRICK OR FLORENTINE 
ROASTED BUTTERNUT PUMPKIN & SWEET BASIL CANNELLONI

WITH SAUTÉED ASIAN MUSHROOMS, SHAVED PECORINO & TRUFFLE OIL
SAUTÉED MARKET GREENS AND HOLLANDAISE

ROASTED ROOT VEGETABLES, GARLIC CONFIT & GOLDEN SHALLOTS

FRESH SEAFOOD ON ICE
TASMANIAN OYSTERS / MORETON BAY BUGS / MARINATED HALF SHELL 

MUSSELS / LOCAL KING PRAWN / SPANNER CRABS

COLD SELECTION
HUONVILE SMOKED SALMON

CHARRED CUTTLEFISH SALAD WITH DUKKAH SPICE
GREEN LIP MUSSELS SERVED IN THE HALF SHELL 

SEASONAL SEAFOOD SALAD, KAFFIR LIME COCONUT & CHILI 
MOROCCAN SPICED ROASTED CHICKEN

SLICED LEG HAM, DANISH SALAMI & PROSCIUTTO 

SALAD SELECTION
CARAMELISED FENNEL, RED ONION, FIG & PISTACHIO 

GREEN BEAN, ASPARAGUS, FETTA, PANCETTA, LEMON & MINT YOGURT 
SPINACH, CHORIZO & POMEGRANATE WITH ROASTED HAZELNUTS 

RED LEAF, GRILLED PEAR & WALNUTS
BLOOD ORANGE, SMOKED CHICKEN & ROASTED BABY BEETS 

PANZANELLA / COLESLAW / CAESAR SALAD / ANTIPASTO 
FIG, ROARING FORTIES, STICKY BALSAMIC SALAD

 
DESSERT SELECTION

CHRISTMAS PUDDING & BRANDY ANGLAISE / ICE CREAM 
FRUIT MINCE PIES / PAVLOVA / YULE LOG
APPLE STRUDEL / CHOCOLATE ÉCLAIRS 

WHITE CHOCOLATE PANACOTTA 
ORANGE SCENTED CREAM CARAMEL 
FRESH BOWEN MANGO CHEESECAKE

SUMMER BERRY PUDDING 
WHITE CHOCOLATE MUD CAKE

CHRISTMAS COOKIES 
BOYSENBERRY TRIFLE 

TRIPLE CHOC FUDGE BROWNIE
AUSTRALIAN CHEESE, CRISPBREAD & FRUIT PASTE
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