HOTEL

ROTTNEST

CHRISTMAS DAY
FEAST 2025

25TH DECEMBER

$65 $220

CHILDREN (6-10 YO) ADULTS

FOOD ONLY FOOD ONLY

Celebrate Christmas this year without
the hustle & bustle of the mainland

AVAILABLE BOOKING TIMES:
11:30AM 13:00PM

15% surcharge applies on Public Holidays.
Transaction charges apply.



V VEGETARIAN | GF GLUTEN FREE | GFO GLUTEN FREE OPTION | DF DAIRY FREE
Please make your server aware of any food allergies or dietary requirements
before ordering. Whilst all care is taken to safely handle food that may contain
potential allergens, cross contamination may occur. Not all ingredients are listed.

TO START
Artisan charcuterie board, chicken & pistachio terrine, GFO/DF C HRISTMAS BOARDS

sopressa salami, mortadella, prosciutto, giundilla

eppers, pane carasau
peppers P Crumbed Rottnest swordfish fingers, pineapple

Tasmanian salmon gravlax pickled red onion, GF chutney, grilled corn and avocado, pico de gallo,
dill-mustard sour cream white corn tortillas
Aged cheddar, Swan Valley grapes, ero Slow cooked lamb shoulder, harissa tahini sauce,
seeded crispbread green apple, fennel, mint salad
Lebanese bread with whipped butter, hummus, GFo : -
. . Roast cauliflower, turmeric oil, green goddess
hazelnut dukkha, sundried tomato and cashew dip : ;
yogurt dressing, fresh mint
GF/DF

Freshly shucked oysters, lemon, green Nam Jim
Pork tomahawk katsu, tonkatsu sauce, ey

WA Rock lobster and prawns’ mini hot dog, GFo cabbage slaw
Aleppo pepper, smashed avocado, spring onion
Shaved chilled leg ham, blueberry jam

Iceberg wedge, green peas, La Delizia stracciatella,

DESSERT lemon zest, all herbs

Salted caramel chocolate tart, vanilla DFO/GFO

cheese mousse, Christmas candies

Triple baked potatoes

Options are subject to change due to availability

SCAN THE
QR CODE

For more information
on all our venues
and to book

§

LONTARA

Located inside %amphirg Take a short walk down the path
- R9Hnest, LOn'C.II’CI s menu is and experience a touch of ltaly
inspired by the rich history and /\ on Rottnest Island. Isola reflects

flavours of the archipelagos of
South-East Asia and features
the finest produce from Western
Australia’s land and sea.

the simplicity of island life,
drinking and dining right on the
beach with simple dishes built

on quality WA produce.
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See our website and socials for whats on and more information

[.‘TE] @hotelrottnest @ hotelrottnest.com.au



