
Christmas Celebrations at the  
‘Waldorf on London’ 

Christmas Dinner Buffet $44 per person 

Free Range Turkey & Pork Option with this menu only $4.00pp

To Start

Antipasto Platter of Sliced Cold Meats

Italian Vegetables, Marinated Cheese and Grilled Flatbread

Mains

Roast Turkey Breast, Apricot & Pistachio Stuffing, Cranberry Jus

Traditional Roast Pork with Crackling & Spiced Apple Sauce

Herb Roasted Potato & Vegetables

Pumpkin Ravioli, Roast Mushrooms, Pesto sauce, Shaved Parmesan 

Salads

Roasted Chat Potato & Pumpkin Salad W/ Mustard & Herb Aioli

 Asparagus, Tomato & Bean Salad W/ Lemon & Mint Dressing

Baby Leaf Salad w Balsamic Vinaigrette

 Basket of Freshly Baked Warm Bread Rolls

 Selection of Condiments & Sauces

Dessert

Warm Christmas Pudding with Brandy Anglaise

Chocolate & Orange Crème Brulee 

Pistachio Biscotti  



Christmas Celebrations at the  
‘Waldorf on London’ 

Christmas Extravaganza Buffet $55 per person (includes bon bons) 

Free Range Turkey Option with this menu only $2.50pp

To Start

Antipasto Platter of Sliced Cold Meats

Italian Vegetables, Marinated Cheese and Grilled Flatbread

Mains

 Maple, Orange & Clove Glazed Ham

 Traditional Roasted Turkey w Apricot & Pistachio Stuffing, Cranberry Jus

 Lemon & Dill Roasted Salmon, Fondant Potato, Pea Puree 

Herb Roasted Potato & Vegetables

Salads

Roasted Chat Potato & Pumpkin Salad W/ Mustard & Herb Aioli

 Asparagus, Tomato & Bean Salad W/ Lemon & Mint Dressing

Baby Rocket, Pear & Walnut Salad W/ Freshly Shaved Parmesan

 Basket of Freshly Baked Warm Bread Rolls 

 Selection of Condiments & Sauces

Dessert

Warm Christmas Pudding with Brandy Anglaise

Individual Lemon Curd Cheesecake, Cherry Compote 



Formal Christmas Menu Alternate Service 

Start with Complimentary Guava Champagne Cocktail upon Arrival.

Entrees

 Pea & Ham Soup W/ Garlic & Herb Crouton & Crisp Pancetta 

Warm Smoked Trout & Leek Tartlette W/ Summer Leaves & Salsa Verde 

Baby Cos Caesar Salad, Grilled Prosciutto, Garlic Croutons

Parmesan Crusted Fried Mushrooms, French Lentil salad, Blood Plum Dressing

Mains

Roast Turkey & Maple Glazed Ham, Pistachio & Sage Stuffing, Fondant Potato, Cranberry Jus

Herb Crumbed Roast Salmon Fillet, Potato & Watercress Salad, Romesco Sauce

Char grilled Beef Tenderloin, Dauphinoise Potatoes, Wilted Spinach, Chestnut Jus

Pumpkin & Chickpea Croquettes, Lentil Dahl, Coriander Salad 

Dessert

 Rich Christmas Pudding, Brandy Anglaise

Strawberry & Mango Pavlova, Rosewater Syrup, Toasted Macadamias 

 Individual Lemon Curd Cheesecake, Cherry Compote

Chocolate & Orange Crème Brulee, Pistachio Biscotti 

This is an alternate service menu which means two items are to be chosen from each Entrée, 

Mains & Dessert and they will then be served alternatively to the group. 

2 Courses $44.00 per person, 3 courses $55 per person 

Minimum 20 people for buffet options, please contact us if your group is smaller  
so we can talk about other options to suit your groups needs.

Please note there is a $400 Exclusive use room hire fee minimum numbers apply.
For more information please don’t hesitate to contact Nathan Brown:

2 Akuna Street, Civic ACT 2601
Ph: (02) 62290141
Fax: (02) 62629624

Email: restaurant@waldorf.com.au 


