
Entree
SA Prawns

poached in a fennel, vine ripened tomato and fresh  
basil salsa served on a bed of pilaf rice

❆

Tender herb rubbed Lamb Back Strap
oven baked and plated with pearl cous cous and mint infused yoghurt

❆

Char grilled Chicken Tenderloins
served with a chive Galette and creamy fetta tossed greens

Main
Chargrilled Grain Fed Eye Fillet

served medium, prosciutto wrapped and accompanied by a leek and potato frittata and 
horseradish jus

❆

Turkey Breast and Pancetta Stack
Char grilled and served with zingy Kipfler wedges and a red currant and muscatel 

glaze
❆

Pan Seared NT Barramundi
plated with a ribbon salad and cherry vinegar dressing

Served with a bread roll and salad to the table

Dessert
Baylies of Strathalbyn Streamed Fruit Pudding

smothered in brandy Anglaise with vanilla bean ice-cream
❆

Raspberry Crème Broulee
accompanied by a tulip crisp and chantilly cream

❆

Decadent Chocolate Tart
with cherry compote and jersey cream

Tea and Coffee

21 Flinders Parade, Victor Harbor SA 5211 ❆ Phone: (08) 8552 5970 ❆ Fax: (08) 8552 1970
Email: info@anchorageseafronthotel.com ❆ www.anchorageseafronthotel.com

❆ Bookings essential ❆ A $20 deposit per person is required when booking and final payment one 
week prior to Christmas Day. These are non refundable ❆ Arrival: 12 - 12.30pm ❆ Entrees served at 

1pm ❆ Mains served at 2pm ❆ Desserts served at 2.45pm ❆ Vegetarian option available upon request 
❆ $25 children under 5 years old. A separate children’s menu is not available on the day.

Christmas Day Lunch Menu

$98
per person

$49
per child
5-12 yrs


