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**SAMPLE MENU BASED ON CHRISTMAS 2011***
ACTUAL MENU NOT AVAILABLE UNTIL 24 12 2012

APPETISER
The Point tasting plate to share

ENTREE
Spanner crab, grapes, fennel pollen, horseradish and walnuts
Pork Belly, apple puree and Waldorf salad
White and green asparagus, King Valley hazelnuts

and escabeche dressing

MAIN
Confit New Zealand king salmon,
avocado, heirloom tomatoes, black olive and potato tuile
Roast turkey, turkey leg stuffing and cranberry chutney
Grain fed Rangers Valley NSW porterhouse, potato fondant,

glazed carrots and red wine sauce

DESSERT
Christmas pudding, brandy custard and vanilla bean ice cream
Chocolate panna cotta, honeycomb and fresh berries

Chef’s selection of local and imported cheese, fig and nut paste

TO FINISH

Tea or Coffee and petit fours

POIZ896





