
 

 

The Hotel Metropolitan           

 

Christmas 2010 
 

Please make one selection from each course. 

 

Entrée 

Oven roasted Swiss Brown mushrooms  

stuffed with tomato, red onion, bocconcini and basil  

 

Salt and pepper squid with potato roesti and lime aioli dressing 

 

Main Course 
Rare Atlantic salmon nicoise salad with poached egg,  

green beans, potato, olive and cherry tomato 

 

Soya bean and tofu stir fry with chilli and Chinese chutney  

Served with steamed rice 

 

Macadamia & apricot rolled and roasted turkey leg  

with baked root vegetables and cranberry glaze 

 
300 gram MSA rump steak cooked to your liking  

with parmesan polenta, roasted beetroot and mushroom  

Finished with red wine glaze 
 

Desserts 

Steamed Christmas pudding with brandy custard 

 

Banana and macadamia spring rolls with fresh whipped cream 

 

Complimentary tea and coffee 
 

$35 per person 
 

 


