
LONGHORN CHRISTMAS  
DINNER PLATTER

$110pp  |  single or shared option available 

Our menus contain many food allergens and intolerances. All food items are prepared in the same kitchen handling ingredients made 
from wheat, cereals containing gluten, milk, tree nuts, peanuts, crustaceans, fish, sesame seeds, eggs, soybeans and lupins. Whilst all 
reasonable efforts are taken to accommodate individual guest dietary needs, we cannot guarantee our food will be 100% allergen free. 
Selected dishes can be prepared without the addition of wheat, gluten or dairy, however, we cannot guarantee traces will not remain. 
Please do not hesitate to alert our staff with any specific dietary requirements. 

Menu subject to change LG  Low Gluten, LGO  Low Gluten Option, V  Vegetarian, N  Contains Nuts, D  Contains Dairy

TO START
Fresh Focaccia, Smoked Salmon Rillette D

Pacific Oysters, Cranberry Granita (2 per person) LG

 Pulled Brisket Devilled Eggs LG 

MAIN
Lightly Smoked and Maple Glazed Turkey Breast LG, D 

Smoked Scottsdale Kransky LG, D 

 Lobster and Prawn Mac’n’Cheese D  

Roasted Baby Carrots, Herbed Sour Cream LG, D, V 

Potato and Speck Salad, Spring Onion Aioli LG, D 

DESSERT
Pumpkin Pie Slice, Nutmeg Ice Cream D, V

Christmas Pudding Panna Cotta, Fresh Berries D, V  
or Smoked Eggnog, Almond Shortbread D, V, N

CHRISTMAS
AT WREST POINT


