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LAPITA CHRISTMAS BRUNCH MENU 

25.12.19 

COMPOSED SALAD 

Smoked Salmon Salad, New Potatoes, Sour Cream, Capers, Chives 

Grilled Beef Salad, Sweet Potatoes, Chimichurri Dressing 

Tandoori Chicken Salad with Tomato, Cucumber, Mint Mayonnaise  

Kona Salad (V) 

Brown Rice &Quinoa Salad, Edamame, Cucumber, Carrot, Black Bean, Ginger Dressing (V) 

SALAD BAR (V) 

“Meat less doesn’t mean tasteless choose your items to prepare your own salad”  
Mixed Leaves 

Chia Seeds, Sunflower Seeds, Pumpkin Kernel, Walnut Crumbs 

Onion, Cucumber, Assorted Cherry Tomato, Carrot, Assorted Capsicum, Dried Apricot 

Sweet Corn, Confit Mushrooms, Carrot 

Caesar Dressing, Balsamic Dressing, Mustard Vinaigrette 

ARABIC MEZZE (V) 

Hummus, Mutable, Mohammara (N), Fattoush, Tabbouleh, Babaganoush  

Cucumber Pickles, Carrot Pickles, Tahini Sauce, Black Olive, Green Olive, Garlic Sauce   

SEAFOOD BAR  
Freshly Shucked Oysters 

Lemon Grass and Kafir Lime Poached Shrimps 

Lemon and Herbs Poached Green Mussels and Clams 

Citrus Poached Squid 

Cocktail Sauce, Spicy Sauce, Cocktail Onion, Gherkins, Mignonette dressing,  

Horseradish Sauce, Lemon Wedges 

SUSHI STATION 

Nigiri  

Yellow Fin Tuna, Norwegian Salmon, Teriyaki Eel, Sweet Shrimp 

Maki 

Rainbow Roll, California Roll, Spicy Tuna, Tempura Shrimp 

Spider Roll, Vegetable Roll, Dragan Roll 

Soy Sauce, Pickle Ginger, Wasabi, Pickled Daikon 

HOME MADE PATE, RILLETE 

Salmon Rillettes 

Shallots, Cream Fraiche, Chives 

Chicken Liver Pate 

Onion Marmalade, Cranberry Jelly 

Game Terrine (N) 

Confit Game, Spiced Pear Chutney 

CHEESE STATION (V) 

 Selection of Cheese, Parmesan Wheel 

 Cheese Crackers, Lavash, Grissini Sticks, Fresh Grapes, Fresh Fruits, Fruit Chutney 
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SOUP 

Celeriac, Hazel Nut and Truffle Soup (V) 

Assorted Croutons, Lemon Wedges 

Selection of International Bread Loaves & Rolls 

LIVE LAMB SHAAMI KEBAB STATION 

Mint Chutney, Tamarind Chutney, Onion, Tomato, Chilli, Sev, Coriander, Lemon Wedges 

LIVE EGG BENEDICT STATION 

Poached Eggs, English Muffins, Smoked Salmon, Turkey Ham, Hollandaise Sauce 

Potato Hash, Chives, Paprika 

LIVE JUMBO FRIES STATION 

Steak Fries, with Selection of Sauce 

LIVE MEXICAN CHICKEN TACOS STATION 

Tortilla Bread, Pico De Gallo, Spicy Jalapeno Sauce, Spicy Tomato Sauce, Roasted Pineapple 

LIVE NACHOS AND QUESIDILLAS STATION 

Shredded Chicken, Assorted Nachos, Chili Pepper Sauce, Grated Cheese, Tomato Salsa 

Pico De Gallo, Green Habanero Sauce, Cheese Sauce, Guacamole, Jalapeno, Sour cream 

Ranchero Sauce, Refried Beans 

LIVE WINGS AND WAFFLE STATION 

Cheese Waffle, Chipotle BBQ, Classic Buffalo Sauce, Coconut Jalapeno and Lime 

Honey Sweet Chilli, Maple Syrup, Veal Bacon Crumbs, Chives 

LIVE SHRIMP FALAFEL WRAP STATION 

Siracha Mayo, Pita Bread, Asian Pickles, Iceberg 

LIVE STEAMED AND PAN FRIED DUMPLING STATION 

Chicken Gyoza, Vegetable Gyoza 

Soy Ginger Sauce, Sweet Chili Sauce, Pineapple Sweet Chili Sauce, Tamarind Sauce, Chili 

Plum Sauce, Chili Lime Dip, Siracha Sauce 

LIVE WOK STATION  

Choose one protein and a sauce and get ready to indulge your sense  
Fried Chicken, Fried Fish, Pineapple, Pepper, Spring Onion, Thai Basil 

Sauce - Tom Yum Sauce, Singaporean Chili Sauce, Black Pepper Sauce, Tamarind Sauce 

Szechwan Sauce, Sweet & Sour Sauce, Chef Tom’s Secret Sauce, Jasmine Rice 

LIVE TURKEY CARVING STATION 

Whole Roasted Turkey, Traditional Stuffing (N) 

Braised Red Cabbage (V), Brussels sprouts (V), Glazed Chestnuts (V) 

Honey Glazed Root Vegetables (V) 

Chateaux Potatoes, Yorkshire pudding 

Roast Gravy, Cranberry Sauce, Bread Sauce 

Christmas Veal Chipolata 

LIVE BBQ STATION 

Chili and Herb Marinated Cigale Lobster, Lemon and Dill Marinated Prawns 

Soy and Citrus Marinated Fish, Mustard, Herbs & Onion Marinated Lamb Chops 

Joojeh Kebab, Jerk Spice Marinated Chicken Thigh 
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Bbq Grill Spice, Lemon Pepper Salt, Lime Ginger 

 Chimichurri, Peri Peri, A1 Sauce, Honey Chili, Passion Fruit Salsa, Tartar Sauce 

HANGI 

“A traditional Polynesian method of cooking food using heated Lava Stones” 
Smoked Paprika Rubbed Beef, Chimichurri Rubbed Lamb 

Honey and Mustard Rubbed Chicken, Lemon and Herb Marinated Chicken 

 Root Vegetables, Mushroom Sauce, Veal Jus, Hollandaise Sauce 

HOT BUFFET 

Pan Seared Fish Paupiette, Hand Crushed Potato, Seafood Bisque 

Oriental Wok Fried Turkey, Black Beans, Thai Basil (N) 

Confit Duck Legs, Braised Red Cabbage, Caramelized Apple, Raspberry Glaze 

Pan Roasted Potato Gnocchi, Pesto Cream, Cherry Tomato (V, N) 

Christmas Jewel Rice (N, V) 

Dal Makhni (V) 

Haryali Paneer Tikka Masala (V) 

Assorted Tandoori Breads (V) 

Mint Chutney, Tamarind Chutney, Papad, Pickle 

KID’S BUFFET 

Vegetable Crudités 

Cheesy Macaroni Salad   

Popeye Salad 

Crackers (Prawn, Vegetable & Seafood) 

Spaghetti Bolognese 

Kids Beef Burger 

Wok Fried Noodle with Chicken 

Vegetable Fried Rice (V)  

Popcorn 

DESSERTS 

CHRISTMAS SPECIALS 

Stollen (N) 

Panettone (N) 

Panadoro (N) 

Hazelnut Cookies (N) 

Mince Pies (N) 

Baseler Leckerle 

Vanilla Kipferl 

Cinnamon Star Cookies 

Marzipan Ginger Bread (N) 

SHOOTERS AND VERRINE 

Crunchy Milk Chocolate Cremeux 

Oven Roasted Farm Strawberry with Greek Yoghurt Cream and Candid Fennel 

Coconut and Passion Fruit Verrine (N) 

Tropical Cacao Chocolate and Toffee Banana with Roasted Cacao 

Peach and Earl Grey Verrine 
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GIANT FESTIVE CAKES 

Oversized Montblanc 

Christmas Log Tunnel 

Tiramisu Trunk 

Raspberry and Yoghurt Log 

Coconut and Milk Chocolate Log (N) 

Lemon & Cheese Log 

Mango Passion Log 

Orange, Raspberry and Pistachio Log (N) 

Caramel Peanut and Tonka Bean Log (N) 

Dulce Raspberry X-Mas Hat 

White Chocolate and Gingerbread Cake 

Oreo Cinnamon Cheese Cake with Blackberry 

Chocolate Covered Cranberry Profiterole 

Mix Berry Tart 

Lemon Opera 

PETIT FOURS COUNTER 

Pistachio Truffle (N) 

Raspberry Truffle 

Bitter Chocolate Truffle 

Grand Cru Chocolate Bar with Hazelnut (N) 

Grand Cru Chocolate Bar with Salted Peanuts (N) 

Grand Cru Chocolate Bar with Pistachio (N) 

CHOCOLATE FOUNTAIN 

Cinnamon Chocolate Fountain 

Marshmallow, Strawberry, Festive Meringue 

HOT DESSERT 

Baked Stuffed Apples (N) 

Marzipan and Cinnamon Sauce 

Christmas pudding (N) 

SOFT ICE CREAM STATION 

Ginger Bread & Honey & Nutmeg 

Chocolate & Vanilla 

 

 

 

 

 


