
Eat, drink
BE MERRY

AND

25 DECEMBER 11.30AM - 2.30PM LEVEL ONE
WEDNESDAY LUNCH BUFFET TASMAN ROOM

PACKAGE INCLUDES PRICING

BOOKINGS AND ENQUIRIES

SAVE TIME, BOOK ONLINE
CLICK HERE

• Drink on arrival
• Delicious Christmas buffet served at 12pm
• Reserved table for you and your guests
• Christmas crackers & theming
• Decorated Christmas tree
• Cash Bar available
• Ample complimentary parking

Adult
Child

P: 09 631 1171
E: enquiries@alexandrapark.co.nz

$110.00
$59.00

CHRISTMAS DAY  LUNCH

https://www.alexandrapark.co.nz/venue-hire/events/christmas-day-lunch-2019/
https://www.alexandrapark.co.nz/venue-hire/events/christmas-day-lunch-2019/


menu
Artisan Breads 

w/ butter, balsamic and olive oil

Citrus Tamarind Glazed Champagne Ham 
w/ butter, balsamic and olive oil (GF, DF)

Roast Turkey 
w/ apple, sage & sausage stuffing and spiced cherry jus (DF)

Summer Greens 
w/ beans, cucumber, carrot, radish and roquette (GF, DF, VE)

Chocolate Poke Cake   |   Summer Berry Sponge   |   Christmas Mince Tartlets

GF = Gluten-free  /  DF = Dairy-free  /  V = Vegetarian  /  Ve = Vegan

Ice Cream Selection   |   Fruit Salad
New Zealand & Imported Cheeses and Crackers

Whole King Prawns (GF, DF)  |  Half Shell Oysters (GF, DF)  |  Marinated NZ Mussels (GF, DF)

House-smoked Akaroa Salmon Fillets (GF, DF)

Pork Scotch Roast 
w/ crackling, apple sauce and calvados jus (GF, DF)

Cider and Honey Lamb Roast 
w/ dijon and rosemary (GF, DF)

Butter Bean and Spinach Ragout 
w/ white wine, tomatoes and parsley (VE)

Crisp Bacon and Charred Broccoli 
w/ toasted almond and roasted grape (GF, DF)

Pavlova 
w/ summer fruits and white chocolate cream

Millefoglie Log 
an Italian-style vanilla custard slice

Warm Christmas Pudding 
w/ brandy sauce

Apple-Pear Crudo 
w/ toasted cashews, swiss cheese and lemon-poppy seed dressing (GF, V)

Festive Kale Salad 
w/ dried cranberries, wild rice, fennel and walnuts (GF, DF, VE)

Tropical Fruits & Chargrilled Prawns 
w/ honey, lime and mint (GF, DF)

Roasted Cauliflower 
w/ mushrooms and cherry tomatoes (GF, DF, V)

Thyme and Roasted Garlic Potatoes (GF, V)

CARVERY

HOT DISHES

SALADS

DESSERTS

CHILLED SEAFOOD


