A,
FORTUNA

CHRISTMAS LUNCH & DINNER
MENU

Carvery Station

Roast Turkey with Cranberry Sauce & Herbs (G)
Slow Roast Beef with Creamy Mushroom Sauce (D, G)
Honey Glazed Champagne Ham
Cinnamon Pumpkin (PB), Buttered Garlic Potatoes (D, V)
House Gravy (G), BBQ Sauce, Apple Sauce, Grainy
Mustard, American Mustard, Cranberry Sauce

Festive Sides Station

Crispy Prawn Dumplings (G, S)
Crispy Golden Spring Rolls (V)
Herb Roast Mixed Vegetables (V)

Seasonal Fresh Vegetables with Chilli Sauce (v)
Stir-Fried Hokkien Noodles with Mix Vegetables (G, V)
Butcher's Beef Sausage with Caramelized Onions (D)

Garlic Soy Broccolini (V)

Festive Mains Station

Braised Lamb with House Made Gravy (G)
Maple Bourbon Pork Ribs
Buttered Creamy Mash Potato (D)
Yang Chow Fried Rice (D, G)
Cheesy Potato au Gratin (D)
Steamed Jasmine Rice with Bay Leaf & Star Anise (PB)
Crab Mac n’ Cheese (D, G, S)
Tuscan Sauce Baked Cheesy Meatballs (G)
Braised Beef Brisket (G, D)
Beef Chilli Con Carne (G)
Sour Cream (D, V), Guacamole (PB), Corn Chips (PB), Grated

Cheese (D, V), Tartar (D), Tomato Sauce (PB), Sweet Chili Sauce
(PB)

Hot Seafood Station

Garlic Butter Prawns (s)
Seafood Casserole (D, G, S)
Baked Salmon with Lemon Garlic (S)
Steamed Mussels with Lobster Bisque (S)

Snacking Station

Deep Fried Chicken Wings (G, D)
Crispy Battered Fries (G)
Chicken Nuggets (G, D)
Crispy Fish Bites (G, D)
Lemon Pepper Calamari (G, D)
Tomato Sauce (V), Buttermilk Ranch (D) Maple Bourbon
(V)

Soup Station
Soup of The Day (G, D, N)

From the Bakery

Chicken & Cranberry Pie (D, G, N)
Egg & Bacon Pie (G, N)
Chef selection of focally sourced artisan breads will be featured

Salad Station

Roasted Beetroot and Quinoa Salad with Raisin &
Pumpkin Seeds (PB)
Moroccan Chickpea & Dates with Diced Cucumber &
Tomato (PB)
Pumpkin & Butter Bean with Stuffed Olives and Spinach
(PB)

Cos Lettuce, Lollo Rosso, Oak Leaf, Iceberg Lettuce,
Rocket, Spinach, Tomato, Cucumber, Roasted Red
Peppers, Pickle, Grated Carrots, Olives, Red Onion

Thousand Island (G), Citrus Vinaigrette, Aioli (D), Honey Mustard

Cold Seafood Bar

Surimi Crab Salad Tossed with A Light Yoghurt Dressing &
Fresh Chives (D, S)
Smoked Market Fish with Fresh Lettuce, Sundried
Tomatoes & Chilli Sauce (s)
Shrimp Cocktail with Iceberg Lettuce (s)
Citrus Vannamei Prawns (S)
Half Shelled Clevedon Oysters (S)

Honey Mustard Green Lipped Mussels (S)
Fresh & Seasonal Salads, Heirloom Tomatoes, Fresh
Lettuce, Rocket & Spinach, Herb Infused Oils with
Homemade Vinaigrettes.



Dessert Station

Our talented pastry team will be offering an abundance of
carefully crafted Christmas sweets and cherished classics.
Oreo Cheesecake (D, G, N - Almond, Hazelnut, Pecan,
Pistachio, Walnut, Peanut)
or
Strawberry Cheesecake (D, G, N - Almond, Hazelnut, Pecan,
Pistachio, Walnut, Peanut)

Chocolate Brownie (D, G, N - Almond, Hazelnut, Pecan,
Pistachio, Walnut, Peanut)
Chocolate / Caramel Mousse Bowl (D, G, N - Almond,
Hazelnut, Pecan, Pistachio, Walnut, Peanut)
Raspberry Coconut slice (D, G, N - AlImond, Hazelnut, Pecan,
Pistachio, Walnut, Peanut)

Caramel Slice (D, G, N - Almond, Hazelnut, Pecan, Pistachio,
Walnut, Peanut)

Pavlova (D)

Whipped Cream (D)

Vanilla Custard (D, G)

Trifle Bowl (D, G)

Raspberry Jelly (G)

Lime Jelly ()

Vanilla Mini Cupcakes (D, G)

Chocolate Mini Cupcakes (D, G)

Coconut Meringue
Strawberry Jam
Raspberry Jam
Fresh Fruit Salad

Hot Desserts

Sticky Date Pudding (D, G)
Bread & Butter Pudding (D)
Toffee Sauce (D)

Ice Cream & Condiments

Soft serve ice cream (D, G)
Caramel Syrup (G)
Strawberry Syrup (G)
Chocolate Syrup (G)
Raspberry Wafer (D)
Jet Planes (G)

Cola Bottles
Jellybeans
Mini Marshmallow (D, G)
Rainbow Sprinkles (G)
Chocolate Hail Sprinkles (G)

(G) - Gluten, (D) - Dairy, (N) - Nuts, (PB) - Plant Based, (V) - Vegetarian, (S) Seafood.

Due to Fortuna being a buffet restaurant, the team may not be able to accommodate major dietary changes to the menu items, please contact

the Fortuna team before your booking at fortuna.reservations@skycity.co.nz if there are any severe dietary restrictions.



