
 

Merry Christmas from The Sebel Reef House & Spa 

Entrée 
Tastes From The Sea Blue Swimmer Crab, Natural Oysters, King Prawns, Sardines, 

Smoked Salmon 

or 

BBQ Pork Salad Walnut Crostini, Crispy Dates, Maple and Apple Relish 

Main 
Festive Roast Turkey Honey Baked Ham, Chestnut & Hazelnut Gratin, Fried Lemon, 

Sage Seasoning, Chipolata Sausage, Cranberry Sauce, Roast Jus 

or 

Tasmanian Huon Salmon Seared with Asparagus, Potato Remoulade, Rocket, Caviar 

For Sharing Steamed Snow Peas, Pine Nuts, Roast Potatoes 

On the Table Seasonal Cherries, Christmas Bonbons, Pistachio Nuts 

Dessert 
Traditional Plum Pudding Fig Ice Cream, Brandy Sauce  

or 

Glazed Vanilla Tart Yoghurt Gelato 

Entrée 
Fried Ham Wontons Ketchup Manis, Pineapple Salad 

Main 
Festive Roast Turkey Seasoning, Cranberry Sauce, Chestnut & Hazelnut Gratin 

or 

Tempura Salmon House Mayonnaise, Potato Chips, Avocado Salsa 

On the Table Seasonal Cherries, Christmas Bonbons, Pistachio Nuts 

For Sharing  Fruit Pies, Chocolates, Coffee & Tea 

For Sharing Steamed Snow Peas, Pine Nuts, Roast Potatoes 

Dessert 
Vanilla Bean Ice Cream  Chocolate Wafer Served with Warm Chocolate 

Sauce 

or 

Christmas Fruit Pudding  Ice Cream & Custard 

For Sharing  Mixed Lolly Plate 

We invite you and We invite you and We invite you and We invite you and your family to join us and our award winning head chef Phil Mitchell to enjoy  your family to join us and our award winning head chef Phil Mitchell to enjoy  your family to join us and our award winning head chef Phil Mitchell to enjoy  your family to join us and our award winning head chef Phil Mitchell to enjoy  
our fantastic Christmas season festivities at The Sebel Reef House & Spa Palm Cove.our fantastic Christmas season festivities at The Sebel Reef House & Spa Palm Cove.our fantastic Christmas season festivities at The Sebel Reef House & Spa Palm Cove.our fantastic Christmas season festivities at The Sebel Reef House & Spa Palm Cove. 
For bookings or enquiries email events@tsrhpc.mirvac.com or call 07 4055 3633. 
 

Private functions are also available catering from 20-130 guests. Ask as about our menus ranging from a    

casual BBQ at $74.00 per person to a formal 3 course set menu at $90.00 per person. 

In Between Native Davidson Plum Sorbet 

A Welcome Glass of Sparkling wine for the Adults and soft drink or juice for the Children 


