Christinas Dy at the Coppthorme

Selection of fresh baked breads w/ olive oil
Seatood p]a tter w/ ]ciug prawns, paci/ic oysters, smoked salmon, mussels 5 ceviche
Antipasto platter w,/ selection of continental meats &5~ garnishes
Fresh garden salad w,/ vine ripened tomatoes & snow pea sprouts
Salad of. Aoney roasted kumara w/ watercress, sweet chilli & lime
Fresh asparagus w,/ shaved ‘parmesan GG~ avocado oil
Slow cooked potato salad w/ crispy pancetta, lemon thyme & olive oil

From the carvery

Map]e & Aouey g]azed ham w/ pinea pp]e & mint salsa
Rosema/y & seeded mustard crusted beef sirloin

Hot dishes

Tu/]cey breast W/ brioche, pancetta, sage & marjoram stu/fing & crau];erry Jjus
South Island salmon fillets w,/ tresh asparagus, lemon & chive butter
New season baby potatoes w,/ cinnamon butter
Broccoli G creamed cauliflower w/ pecan crumbs

Desserts

Fresh strawberries soaked in passion-fruit
Traditional Christmas puc]c]ing w/ double cream &~ brandy ang]aise
Black forest gateaux
Fresh fruit G melons

Fruit mince tarts

Aorémgi brie & fcilcorangi blue W/ Srapes G crackers

Tea, coffee & chocolates

Christmas da y buttet $85. 00
children under 12 $45. 00
Call the Copthorne on 034428123 to place your lunch reservation
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