Dingley International Hotel

Amy’s Bistro Christmas Day Menu 2011

On Arrival

Goats Cheese Tart

Entrée

King prawn salad with Tasmanian smoked salmon & scallops

Pork, chicken & pistachio terrine with a light salad, figs, pear chutney & toasted brioche

Main Course

Traditional Roast Turkey & Ham
Served with homemade gravy, roast potato & pumpkin,
seasonal greens & cranberry sauce

Roast Pork
Served with roast vegetables, seasonal greens, homemade gravy,
crackling & apple sauce

Atlantic Salmon Fillet
Served on nicoise salad, topped with asparagus spears & béarnaise sauce

Fillet Mignon
with roast potatoes & seasonal greens

Dessert

Homemade Plum Pudding
Traditional Individual plum pudding, served with brandy custard,
cream & ice cream

Tiramisu
Tiramisu with layers of mascarpone & coffee, sprinkled with
shaved chocolate powder

Summer Fruit Pavlova
Individual pavlova topped with cream, cantaloupe, kiwi fruit,
strawberries & passionfruit

Port, Coffee & Mints

$89 per person

FULL PAYMENT IS REQUIRED TO SECURE YOUR BOOKING
(Telephone credit card payment available)
Dingley International Hotel 334 - 348 Boundary Road Dingley 3172 Ph 9551 8344
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