Sittella Festive Fayre 2011

Sittella’s Yule Tide Tasting Plate Featuring:

Warmed Turkish Bread Dukkah & Olive oil

Chicken & Macadamia nut Terrine with fine piccalilli vegetables
Honey Roasted Pumpkin & Coriander tartlet with creme Fraiche
Smoked Salmon rosette with celeriac & horseradish remoulade

Slow cooked Pork Belly with plum glaze, seared Scallops & pineapple relish

Pastry wrapped, free range turkey tenderloin
Topped with bacon, mushroom & sage
on herb potato with Rosella Marmalade

FILLET of Pink Snapper Baked with Tiger Prawns
Served on Citrus herb risotto, parmesan crust & lemon butter

Char- Grilled Beef Porterhouse with Crisp onion rings
Roasted field mushroom seeded mustard sauce
Panko fried potato wedges

ROASTED Mediterranean vegetable & Mozzarella tart
Rocket & roasted pumpkin salad , sun dried tomato dressing

Sittella’s chocolate, fig & rum pudding
Chocolate caramel sauce & Christmas pudding ice-cream

Banoffee Cheesecake
Roasted Banana’s and mascarpone cheese
Warm butterscotch glaze White & Dark
chocolate flakes

Candied Strawberries over Vanilla ice
Served in brandy snap with crushed passion fruit
& raspberry sauce

$ 71.50 pp



