
TWO COURSES $56
THREE COURSES $69

Prawn, avocado, citrus aioli, cos lettuce GF NF

Pork and duck terrine, tomato chili relish, brioche GFO

Mushroom pierogi, dill sour cream, salted cucumber V VGO 
GFO NF

ENTREE 

Crispy skin salmon fillet, potato, cauliflower salad, 
mint and yogurt raita

 GF NF
DFO

Turkey involtini, heirloom vegetables, quinoa, 
honey mustard jus

GF DF NF

Lamb shoulder, mashed potato, broccolini, chimichurri jus  GF NF

MAINS 

Moroccan cauliflower florets, pomegranate, chickpea falafel,
tahini dressing

VG GF 

VG GF NF

V GF NF

Red velvet, berry trifle, gin and rosewater coconut cream

Christmas pudding, brandy custard cream

DESSERT 

ALLERGEN LEGEND

DF

NF

Dairy free
Nut free

GF

V 

Gluten Free
Vegetarian

VG

O 

Vegan
Option

C H R I S T M A S  M E N U

Pre-order only, 2 days prior to booking date.
Please email: crewandking@artsculturetrust.wa.gov.au


