
 

Casa Del Rio 
 Christmas Eve Dinner 24th December 2018 

 
 

Premixed Salad and Individuals Canapé 
Trio layered of crabmeat mayo, spicy mango salsa and Pico di Gallo (Canapé Style) 

Prawn cocktail with yellow gazpacho chilled soup (Canapé Style) 
Shaved smoked duck with rock melon served with cranberry compote (Canapé Style)  

Chicken galantine with vegetables 
 Smoked chicken Waldorf salad with raisin and glazed walnut 

German potato salad with crispy chorizo and baby gherkin 
Apple slaw and celery salad served with honey Greek yoghurt dressing 

Farfalle pasta with pan fried shrimp salad 
 

 Selection Fresh Salad  
Fresh baby romaine, highland green salad, arugula and endive salad  

 
Salad Bar  

 Cherry tomato, cucumber, baby corn, chickpeas, capsicum, onion, shredded carrot 
 celery and marinated beetroot 

 
Dressing and Condiments 

Orange balsamic dressing, Italian dressing, French dressing, lemon honey dressing, assorted dried 
fruit, caramelized sunflower and walnut, garlic focaccia croutons and bacon bits 

 
Gourmet Crustacean  

 King prawn, green mussel 
 Hamaguri clam and scallop 

Lemon wedges, cocktail sauce, cucumber mignonette, garlic aioli, saffron aioli,  
Wasabi mayonnaise 

 
Smoked Seafood Station  

Dill salmon gravlax, smoked salmon and smoked mackerel 
 Gherkins capers, baby gherkin, chopped red onion, lemon wedges, spicy sour cream and chives 

 
Cheese Platter 

Selection of soft cheese and hard cheese 
Long grissini sticks, lavosh and crackers, cheese crackers 

Vegetable crudités, grapes and dried fruit  
 

Soup of the Day 
Peppery chicken with potato and leek  

 Crab bisque with garlic crouton and chili flake 
Soft rolls with portion butter 

 
Live Pasta Station 

Selection of Pasta: - spaghetti, penne and fettuccine and tri-color fusilli  
Sauce: - pomodoro, carbonara, Bolognese and pesto sauce 

Condiments: Bell pepper, parmesan cheese, chili flakes, chorizo, red onion, fresh basil 
 Turkey toast, garlic and black olive 

 
 



 
 

 
 

Carving Station 
Roasted turkey  

Condiments: - Garlic roasted potato, Brussel sprout and grilled garden vegetables  
 Giblet sauce, pommery mustard and cranberry sauce 

 
Quesadillas Station 

Shredded chicken, capsicum, onion, cilantro 
Sour cream, tasty cheese, tabasco and barbeque sauce 

  
Main Selections 

Roasted lamb with baby carrot balsamic raisin sauce 
Brick roasted duck with thyme and garlic with orange sauce 

Herb crusted cashew nuts salmon with green pepper corn sauce 
Seafood chioppino with tomato ragout  

Beef stew with preserved roots vegetables and pickled onion  
Buttered prawn with chili padi and curry leaves 

Nyonya chicken sambal with onion  
Broccoli and cauliflower with butter and almond flake 

Sausage and shrimp saffron rice 
steamed fragrant rice 

   
Dessert Selections 

Dresdner stolen 
Chocolate pecan tart and yule log 

Chestnut crème bruleé 
Mini chocolate and berry pavlovas 

Christmas colored macaroons 
Christmas pudding with vanilla sauce 

Assorted French pastries 
Fruit trifles, fools, jellies and mousse 

Christmas cookies in jars 
Medley of seasonal fruit platter 

 
Chocolate Fountain 

Condiments: - Assorted marshmallow skewer, strawberry skewer, honey melon skewer 
 Kiwi skewer and dark grapes skewer 

 
Ice Cream Counter 

Chocolate chips, crushed peanut, colored rice chip, almond flake 
Sauces-Strawberry, mango, chocolate and vanilla 

 
 
 
 
 

 


