
Pavlova with vanilla cream, 
poached pear & date coconut caramel

Mushroom arancini, pumpkin cream & rocket

King prawns, Marie Rose emulsion,
pickled cucumber & toasted buckwheat

DESSERT

ENTRÉES

MAIN COURSE
Roast turkey breast with Davidson plum

 rosemary gravy, crispy sage and macadamia.

Menu

Roasted potatoes with garlic & thyme
Charred broccolini, toasted almonds

Honey-glazed baby carrots

Fresh bread & lemon myrtle butter

Welcome aperitif

Prebooking essential: fairhill.com.au/christmas-parties
Three courses $90

Paired wines, 3 glasses, $41
Paired alc-free, 3 glasses, $31

Roasted Cauliflower with pomegranate molasses,
smoked coconut labneh, pepitas (vegan)

or

in JULY, NOVEMBER, DECEMBER
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