
 

 

 

 

 

 

 

 

Hamilton Island 

FESTIVE MENU 2024 
 

 

Ocean’s Bounty 
Queensland King Prawns 

Succulent prawns fresh from Queensland waters. 
Pacific Oysters 

Delicate oysters with a briny kiss from the Pacific. 
Whitsunday Bay Bugs 

Sweet and tender bay bugs from the pristine Whitsunday waters. 
Oak Smoked Salmon 

Rich and flavourful salmon, expertly smoked with oak. 
 

Festive roasts 
Traditional Roast Turkey 

Island-made apricot and sage stuffing enhances this classic holiday bird. 
Slow-Roasted Scotch Fillet of Beef 

Tender beef fillet, lovingly slow-roasted and basted to perfection. 
Bourbon Glazed Ham 

Whole roasted and carved, with a sweet and smoky bourbon glaze. 
Rolled and Baked Pork Loin 

Served with irresistible crispy crackling. 
Vegetable and Nut Roast 

A hearty and flavourful roast for our vegetarian guests. 
 

Seasonal vegetables 
Thyme Roasted Potatoes 

Crispy on the outside, fluffy on the inside, with aromatic thyme. 
Honey Glazed Carrots 

Sweet and tender, glazed with rich honey. 
Brussels Sprouts 

Perfectly roasted for a delightful crunch. 
Roasted Pumpkin 

Sweet and savory, caramelized to perfection. 
Creamy Mashed Potatoes 

Smooth and creamy, the ultimate comfort food. 
 

Sides 
Creamy Potato Salad 

Rich and creamy, with a touch of dill. 
Pesto Pasta Salad 

Pasta tossed with fresh pesto and vibrant vegetables. 
Garden Salad 

A fresh mix of seasonal greens and veggies. 
Coleslaw 

Crunchy and tangy, with a hint of sweetness. 
 

 

Assorted Desserts and Petit Fours 
An elegant selection of sweet treats to finish your meal on a high note 

 

Dietary requirements can be accommodated, please advise your waiter. Menu is subject to change. 
 

 

 


