JOIN US CHRISTMAS DAY AT

Zilzie:

Gteat Barrier Re

l

FROM THE FISHMONGER

Whole baked fillet of Timbers Beach Barramundi Farmhouse style Pontiac potatoes with garden herbs
topped with Bowen mango hollandaise

Market selection of stir fried fresh vegetables
King George whiting fillets in a light tempura batter

and wasabi scented plum sauce Warm tartlet of Jarrah pumpkin, pimento and cashew
Individual frittata of local mud crab, Roma tomato, Mixed deli platter of sliced cold cuts, char grilled
Spanish onion and basil drizzled asparagus, glazed artichoke, aubergine and other
with spiced greek yoghurt continental favourites

Fresh local tiger prawns served on ice

with house made cocktail sauce SWEET TREATS

Marinated squid tentacles Individual plum pudding and warm brandied custard

. Pavlova with selected seasonal fruits
New Zealand black mussels marinated
in cherry vinegar Rum and raisin ice cream
Chilled Bay bugs Fruit mince pies

Chef’s selection of fresh fruit tarts
Pacific rock oysters Tropical fruit platter
Coffin bay scallop and fennel salad Mixed platter of Australian premier cheeses

. Baked caramel cheese cake
Tasmanian smoked salmon platter

FROM THE LAND

Yellow box honey glazed ham with pineapple jam Served from 11am-3pm

Roast breast of turkey filled with cranberry Adults $115.00

and apricot stuffing Children age 3-11 $20.00
Children age 12-16 $65.00

Horseradish and mustard encrusted rib fillet of beef
Bookings essential

Chicken and field mushroom risotto Phone 07 4938 7777
Email info@zilziebay.com.au

Rolled leg of pork with drunken apple compote



