
To book call RACV/RACT Hobart
 Apartment Hotel on 03 6270 8600 or
email events_hobart@racv.com.au

Join us for a festive Christmas lunch buffet
complete with bonbons, gifts for the kids,

beverages and holiday cheer.

Venue: RACV/RACT Hobart Apartment Hotel
Date: Christmas Day, Wednesday 25 December 2019

Time: Arrive at 11.30. Lunch service 12pm to 3pm

$189* per adult with beverages
$159 per adult without beverages

$55 per child (ages 5-11)
FREE for children 0-4 years

CHRISTMAS DAY
BUFFET LUNCH

*Terms and conditions apply. Bookings essential. Beverage service for 3.5 hours only. Includes house 
wines, tap beer, soft drinks and juices. Excludes spirits. Responsible service of alcohol applies.



To book call RACV/RACT Hobart Apartment Hotel on
03 6270 8600 or email events_hobart@racv.com.au

CHRISTMAS DAY BUFFET LUNCH
Cold Selection

Freshly baked house breads, cultured Meander Valley butter
Blackman Bay oysters served natural with lemon or mignonette dressing
Spencer Gulf king prawns with romesco aioli
Tasmanian gin and lime cured Huon salmon platters

Charcuterie selection of glazed Ziggy’s ham, turkey, chicken liver parfait, pork and 
pistachio terrine

Accompaniments of dips, relishes, pickles, grilled vegetables and marinated olives

Hot Selection

Roasted Three Rivers lamb leg marinated with rosemary and garlic, pan juices 
Trussed Nichols chicken galantine with cranberry stuffing, jus gras
Slow roasted Scottsdale pork loin, confit shallot, apple cider sauce, crackling
Steamed broccolini, toasted pine nuts, marinated Robur Farm Cheese
Nicola potato and pecorino gratin, caramelised onion and confit garlic
Rosemary and thyme roasted vegetables, fresh herbs and cumin salt
Heirloom tomato, buffalo mozzarella and basil salad, olive liquorice
Summer leaf salad with soft herbs and puffed grains
Accompaniments of mustards, horseradish and relishes

Dessert Bar

Steamed Christmas pudding, brandy custard, macerated cherries
Tasmanian cherry pavlovas, whipped mascarpone, hazelnut crunch

Assorted petit fours - salted caramel choux buns, opera cake, chocolate and almond 
brownie, lemon curd tartelettes, summer berry cheesecakes

Tasmanian cheese platters of Pyengana cloth bound cheddar, Coal River Farm triple 
cream brie and King Island Roaring Forties blue

Accompaniments of quince paste, candied walnuts, smoked almonds, muscatels, 
lavosh crackers, apple crisps

Seasonal fresh fruit platters


