
Christmas Buffet Menu 

A selection of artisanal breads served with a variety of
dips and olive oil.

COLD BUFFET

Mixed field greens tossed with an assortment of cut vegetables and
house dressing (GF,DF,V,VE)

Potato & egg salad with herbed mayonnaise (GF)

Quinoa salad with roasted cauliflower, broccoli, figs, beetroot,
sunflower seeds, whipped feta (GF,V)

Pasta salad with cherry tomatoes, vegan pesto, fresh basil, and pine
nuts (DF)

Mussels (GF,DF)
Prawns (GF,DF)
Cured salmon (GF,DF)
Oysters (GF,DF)

Seafood  Section

Salad  Section

Bread  Section

HOT BUFFET SWEET TREATS

Fruit  Section

Refreshing selection of seasonal fresh fruits.

Mains Section

Roast beef with red wine jus (GF)
Roast lamb with lamb jus and mint jelly (GF)
Roast turkey with cranberry jus (GF)
Honey & Cinnamon glazed roast Ham (GF)
Vegetarian Lasagna (V)
Pan-seared fish of the day with lemon butter sauce (GF)

Sides Section

Roast Root vegetables (GF)
Steamed vegetables (GF,DF)
Roast gourmet Potatoes (GF)

Crumbed chicken tenders
Fish goujons
Golden Potato Fries 
Mac & cheese bites
Vanilla ice cream
Lollies & candies
Chocolate cookies 
Chocolate fountain 
Cupcakes

Desserts Section

Pavlova with fruit salsa (GF)
Christmas pudding with custard cream
Ice cream (GF)
Cheesecake
Apple crumble
Carrot cake

Book before 31 October
Adults: $169.00 pp        

Kids: $69.00 pp

Bookings from 01 November
Adults: $189.00 pp      

  Kids: $89.00 pp

KID’S CORNER

Two Lunch Sitting
12:00pm
1:00pm

For booking
Email: dining@manuels.co.nz

A special selection for our youngest guests, ensuring that even
the pickiest eaters find something to love. From crispy chicken

tenders to sweet treats, this corner is packed with fun and
flavours.

Cleanse your palate with a refreshing selection of seasonal fruits.
Light and juicy, these fruits offer a delightful contrast to the

richness of the other courses.

Complete your meal with our thoughtfully crafted side dishes.
From roasted vegetables to gourmet potatoes, these sides are

designed to enhance the flavours of your main course.

Refresh your palate with a vibrant array of salads, each bursting
with seasonal ingredients and creative combinations. From light

greens to hearty grains, our salad section offers something for
everyone.

Begin your festive feast with a selection of freshly baked artisanal
breads. Paired with a variety of flavourful dips and premium olive

oil, this section sets the tone for the culinary delights that follow.

Savour the heart of our Christmas buffet with a selection of
expertly prepared mains. Whether you’re in the mood for

traditional roasts or vegetarian delights, these dishes promise to
satisfy every craving.

Dive into the cool, crisp flavours of the sea with our chilled seafood
selection. Featuring the finest prawns, mussels, and more, this

section is a must-visit for seafood aficionados.

Indulge your sweet tooth with our decadent dessert offerings.
From classic pavlova to rich cheesecake, our desserts provide

the perfect ending to your festive feast.

GF- Gluten Free, DF- Dairy free,
V - Vegetarian, 

VE - Vegan 
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