
ChristmasDAY
AT THE CONTINENTAL

SHARED ENTREÉ
SEAFOOD PLATTER

Mooloolaba King Prawns, Tasmanian Pacific Oysters, Balmain Bugs, Australian 
cold-smoked salmon. Marie Rose sauce, shallot mignonette, fresh lemon GF DFO 

CHARCUTERIE BOARDS
Assorted cold meats, Australian cheeses, quince, lavosh, fresh fruit GF  

SHARED MAIN
HONEY ROASTED CHRISTMAS HAM

mustards, gravy GF DF

SLOW-ROASTED SIRLOIN
red wine jus, horseradish cream GF DFO

HUMPTY DOO BARRAMUNDI
beurre blanc, charred lemon GF DFO 

SHARED SIDES
GARDEN GREENS

butter lettuce, fresh herbs, cucumber DF GF  

ROASTED CARROTS AND POTATOES
rosemary salt GF DF  

 
WARMED BREAD 

DF 

SHARED DESSERT
CONTI CHRISTMAS MESS

Crispy meringue, vanilla whipped cream, Fruit Jubes, passionfruit, berries, kiwifruit,
shaved chocolate, crispy wafers 

(DF) DAIRY FREE . (DFO) DAIRY FREE OPTION . (GF) GLUTEN FREE
(GFO) GLUTEN FREE OPTION . (VG) VEGAN . (V) VEGETARIAN



ChristmasDAY
AT THE CONTINENTAL

ENTREÉ

HEIRLOOM BEETROOT CARPACCIO
Whipped goats curd, walnut praline, burnt honey vinaigrette GF, V, DFO

  

MAIN

MISO ROASTED PUMPKIN
pumpkin cream, pepitas, sesame spinach DF, GF, VE

SHARED SIDES

GARDEN GREENS
butter lettuce, fresh herbs, cucumber DF GF  

ROASTED CARROTS AND POTATOES
rosemary salt GF DF  

 
WARMED BREAD 

DF 

SHARED DESSERT

CONTI CHRISTMAS MESS
Crispy meringue, vanilla whipped cream, Fruit Jubes, passionfruit, berries, kiwifruit,

shaved chocolate, crispy wafers 

(DF) DAIRY FREE . (DFO) DAIRY FREE OPTION . (GF) GLUTEN FREE
(GFO) GLUTEN FREE OPTION . (VG) VEGAN . (V) VEGETARIAN

VEGETERIAN MENU



SPARKLING
PROSECCO

Conversationalist Prosecco, VIC

WINE
PINOT GRIGIO

Gallante, Italy

ROSÉ
Adeline Rosé, Pays D’Oc, France

PINOT NOIR
Hare & Tortoise Pinot Noir, Heathcote, VIC

BEER & CIDER
TAP BEER

Furphy Lager, Stone & Wood Pacific Ale, Heineken

CIDER
5 Seeds Crisp Apple Cider

AVAILABLE FOR PURCHASE
MOET & CHANDON $35/$150
Imperial NV, Champagne, France

NEGRONI $24
Bombay Sapphire gin, Campari, sweet vermouth

COSMOPOLITAN $24
Grey Goose Vodka, Cointreau, cranberry, lime

ESPRESSO MARTINI $24
Grey Goose Vodka, coffee liqueur, cold brew

BASIC SPIRITS $13

All drinks on the beverage package are available for individual purchase.

BeverageMENU
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