KINGSGATE
HOTEL
ROTORUA

Christmas Day Dinner Selection 2006

Breads and Dips
Assorted bread delights toasted on the grill with
a selection of dips

Soup
Cream of pumpkin with manuka honey croutons

Bread selection

Salads
Kumara and orange salad with season seeds
Tossed green salad with walnuts and roasted pumpkin seeds
Salad of roasted courgettes, peppers and egg plants with olive oil
Thai chicken and cucumber salad with chillies and fresh ginger
Assortment of dressings, olives, feta cheese, pickles and dips

Cold Selection
Continental salamis, ham and cold smoked bacon with
mustards and horse radish

Seafood
Steamed Salmon fillets on root vegetable salad with egg mayonnaise
Mussels, squid and bamboo shoots together with chopped tomatoes and coriander
Shrimp and surimi tossed with thousand island dressing
Coromandel half shell oysters
Cooked tiger prawn and smoked salmon fillet

Carvery
Glazed ham with fruit sauce

Hot Selection
Turkey breast filled with sage and cranberry sauce
Grilled ocean fish fillets drizzled with lemon butter and dill dips
Marinated beef rump steak in red wine jus and sautéed mushrooms
Fresh seasonal vegetables with melted butter and herbs
Potato and onion bake with cream and fresh chives

Desserts
Ice cream
Gateaux and cheese cakes
Christmas pudding with brandy sauce
Christmas mince pies
Summer pudding
Pavlova
Fruit salad

The finest selection of New Zealand cheese, crackers and nuts
A selection of tea and coffee to finish

$60.00 pp including GST




