Enjoy a fabulous Festive Season at the Noosa Beach House

Always nice to be home, Christmas to me means time together with friends and
family and a chance to reflect on the year that was. And could there be a more

. inspirational destination than Noosa to be at Christmas time? The town becomes a
bustling hub and the vibe is one to relish.

You’ll find our Christmas Day menus are a celebration of local produce and designed
to share with loved ones. Whether you’ll be kicking the day of with breakfast,

enjoying a leisurely lunch or dinner after a day at the beach, we look forward to
welcoming you.

| hope you enjoy your time in Noosa and | look forward to seeing you through the
holidays.




Christmas Lunch | Four Course Menu

For a day to remember indulge in our four course lunch

Bookings from 12.00pm
$239 per person

Glass of champagne on arrival
Amuse Bouche and Noosa Beach House Sourdough on arrival

Course One
Local Spanner Crab, Poached Prawns, Avocado, & Cured Egg
or
Turkey Terrine, Cranberry Mostarda, Nanas’ Pickles & toast

Course Two
Rare Yellow fin tuna, Black Pepper Pork Belly, Grapefruit, Radish
or
Wood Grilled Quail, Warm Grain Salad, Cherries, Garam Masala

Course Three
Grilled Wagyu Beef, Charred Onions, Garlic Custard, Whole Grain Mustard
or
Pan Roasted Local Fish, Sugar Plums, Pistachio, Fennel & Parsley

Dessert
Kensington Mango Parfait, Coconut Yoghurt, Kaffir Lime, Milk Crumbs
or
Steamed Christmas pudding, Cherry Compote, vanilla bean ice cream
or

Chefs Selection of Local & Imported Cheese, Preserved Fruit & Lavosh

Includes a glass of champagne on arrival, beverages on consumption. No further discounts available including AccorPlus.
NOTE: Menus may change due to seasonality and availability of produce.



Christmas Dinner | Three Course Menu

Relax, unwind, then get into the Christmas spirit at Peter Kuruvita’s Christmas Dinner.

Bookings from 6.00pm
Adults $199

Amuse Bouche and Noosa Beach House Sourdough on arrival

Course One
Local Spanner Crab, Poached Prawns, Avocado, & Cured Egg
or
Turkey Terrine, Cranberry Mostarda, Nanas’ Pickles & toast
or
Rare Yellow fin tuna, Black Pepper Pork Belly, Grapefruit, Radish

Course Two
Brown Butter Glazed Chicken, Toasted Farro, Cherries & Cashews
or
Pan Roasted Local Fish, Sugar Plums, Pistachio, Fennel & Parsley
or
Grilled Wagyu Beef, Charred Onions, Garlic Custard, Whole Grain Mustard
Dessert
Kensington Mango Parfait, Coconut Yoghurt, Kaffir Lime, Milk Crumbs
or
Steamed Christmas pudding, Cherry Compote, vanilla bean ice cream
or

Chefs Selection of Local & Imported Cheese, Preserved Fruit & Lavosh

Includes a glass of champagne on arrival, beverages on consumption. No further discounts available including AccorPlus.
NOTE: Menus may change due to seasonality and availability of produce.

For bookings telephone 617 5449 4771
or email victoria.capron@Sofitel.com



|dren’s Christmas Dinner | Three Course Menu

Children 4-12 years $105
Children 0-3 years free

Milk shake or fruit smoothie on arrival
Main
Roasted Beef Sirloin, mashed potatoes, vegetables, gravy

or
Fish and chips, mixed greens, tartare sauce, lemon

or
Roast chicken, potatoes, broccolini, and gravy

or
Pea risotto, shaved parmesan

Dessert
Ice cream sundae, warm chocolate sauce, 100s & 1,000s, cherry on top

No further discounts available including AccorPlus.
NOTE: Menus may change due to seasonality and availability of produce.

For bookings telephone 617 5449 4771
or email victoria.capron@Sofitel.com



