Menu 1

A complimentary glass of Fruit Punch on arrival
Seafood Chowder
A bakers basket of fresh rolls and Breads

Starters
Cape Waldorf and Ground Nut Salad infused with Lime
Traditional Potato Salad with Gherkins and chopped Parsley
Mediterranean Salad drizzled with Vinaigrette
Tebouleh with curried Vegetables (Morroccan Cous Cous Salad)
Crisp Green Salad with Rocket seasoned with a hot Vinaigrette
An assorfment of Salad cuts
French style Marinated Mussels
Whole Poached Linefish Chad Fréid
Continental Cold Cuts topped with Caramelized Fruits

Carvery and Main Course
Honey glazed Corned Beef with a Mustard Crust,
Served with Gravy, Roast Potato and Vegetables
Basted Turkey with Onion and Sage stuffing and Cranberry Sauce
Milanese Savoury Rice
Beef Stroganoff, rich with Gherkins and Mushrooms
Freshly Caught Linefish in a light Garlic and Lime Sauce
Potato au gratin
Sweet Pumpkin with sautéed Shallots topped with Pancakes and Onion Cream
Brussel Sprouts cooked in a Tomato Confit

Dessert
Cheesecake with various toppings

Chocolate Mousse lightly flavoured with Mint

Fruit Salad and Ice Cream

Gooseberry Jelly with Mint and Berries

Pear Crumble and Custard

Christmas Pudding with a Vanilla Reduction
Christmas Mince Pies

Fresh Filter Coffee & Ceylon Tea

With hats and crackers

Available for week day functions only,
Monday to Thursday, except for Public Holidays
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Raya Hotels

“Where service is anything you want it to be.”

Menu 2

Starters
Papaya and Chicken Salad drizzled with a Mustard Vinaigrette
Plum Tomato and frio of roasted Capsicum Salad

Red Cabbage Salad with Caramelized Cocktail Onions
Linguini and Pesto with fresh Basil and grated Parmesan

An assortment of Vegetables tossed with an Onion Marmalade

A Salad Platter consisting of Feta Cheese, Iceberg Lettuce,

Lolla Rosa Lettuce, Olives, Green Peppers and CroGtons

Chicken Terrine wrapped in a Prawn farce, served with a
Dill Dressing, Malaysian sweet Chili Mussels glazed and
topped with Scandanavian Shrimp

Carvery and Main Course
Roasted Turkey with Onion and Sage stuffing and Cranberry Jus
Chicken roasted in Rosemary Butter, drizzled with a Jus

Beef Lasagne topped with a Mornay Sauce and gratinated with a frio
of Cheese Lamb Ragout: tender cut of Lamb slowly cooked,
accompanied by crisp Vegetables, Cauliflower Au Gratin
Pumpkin Struddel, Mediterranean savoury Rice with Basil, Aubergine and
Tomato Penne Vongole topped with fresh Mussels

Dessert
Meringue Cone and Berry Tower with Créme Anglaise
Fruit Mille Fillé glazed with a Fondant Icing
Pecan Nut Tart
Glazed poached Pears topped with sliced Almonds
Lemon and Passion Fruit Tart
Christmas Pudding with a sweet Black Cherry Sauce
Christmas Mince Pies

Fresh Filter Coffee & Ceylon Tea

With hats and crackers

Available for week day functions only,
Monday to Thursday, except for Public Holidays
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Raya Hotels

“Where service is anything you want it to be.”

Menu 3

Starters
Garden Greens & Vegetable crudités
Butternut salad with a hint of Lime
Potato Salad vinaigrette and chopped basil
Coleslaw in lime vinaigrette sprinkled with parsley and
more to choose from
An assortment of cold cuts entrées
Bread Rolls
Arrangement of dressings

Entrees
Roast Beef or Corned Beef or Tongue
Accompanied by Gravy and Rosemary Roast potato
and seasonal vegetables
Roast Chicken topped with grilled pineapple
Seafood lasagne with a lightly perfumed trio of sauces
Savoury Rice, Pickled Fish

Desserts
Lemon Meringue
Fresh Fruit Platter
Strawberry Chocolate Mousse
Ice Cream & Chocolate sauce

Fresh Fruit juices

Available for week day functions only,
Monday to Thursday, except for Public Holidays

Raya Hotels

“Where service is anything you want it to be.”



