


Christmas Eve
Saturday 24 December

16:00 Cocktails and drinks in the Rainforest Bar
17:30 A la carte dinner
20:00 Carols by candlelight in the Pavilion
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Christmas Day
Sunday 25 December

6:45 Early Bird Walk (meet at entrance to Reception)
7:30 - 9:30 Breakfast in Pavilion

9:00 - 11:00 Flying Fox

10:00 Mass in St Joseph's Church

11:30 - 12:00 Pre-lunch drinks with O’Reilly family
11:30-14:30 Christmas Buffet Lunch

13:00 Santa arrives with gifts for the kids

15:30 Birds of Prey Show

16:00 Cocktails and drinks in the Rainforest Bar
16:30 Slide Show Presentation with Shane O’Reilly at
the Theatrette

17:30 Sunset Experience at Moonlight Crag

17:30 International Buffet Dinner

20:00 Christmas Movie at the Theatrette

Boxing Day
Monday 26 December

7:30 - 9:30 Breakfast in Pavilion
16:00 Cocktails and drinks in the Rainforest Bar
17:30 A la carte dinner

Refer to the Activities Program for Boxing Day.
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CHRISTMAS LUNCH

Bakery

Selection of traditional Vienna loaf of white, wholemeal, mixed grain, baguettes,
rolls & rye served w extra virgin olive oil & butters

Soups

Sweet potato & butternut squash soup, truffle essence w pure cream & herb crostini
Assorted condiments

Cold Selection

Rocket, Spanish onion & roasted pepper salad
Apple, blue cheese, walnut, quinoa & spinach salad w light thyme vinaigrette
Aussie coleslaw w aioli
Fresh tossed garden salad
Antipasto selection of marinated & grilled vegetables, pickles, gherkins, olives & crostini
Charcuterie of local cured meats, smoked ham, salamis & relishes

Seafood

Local king prawns w lemons, limes & assorted sauces
Tasmanian oysters
Half shell marinated NZ mussels w light soy, honey garlic and chilly marinade
Whole steamed fish

Christmas Carvery

Whole Turkey, slow roasted w butter, garlic & sage,
finished w cranberry & armagnac jus macadamia, sage & apricot farce
Whole roasted suckling pig w apple sauce
Baked leg of ham glazed w golden syrup
Traditional summer vegetables greens w butter & baby carrots
Traditional vegetable ratatouille
Roast rosemary potatoes, local roasted pumpkin & baby onion

Dessert Buffet

Assorted fruit mince pies
O’Reilly’s traditional plum pudding served w honey & cinnamon custard
Ginger bread men
Christmas yule log
Christmas cookies
Pavlovas w passionfruit cream

Summer fruit trifle

Tropical fresh fruit platter

Kids Menu

Selection of jellies, lollies, marshmallows and mini cupcakes

Beverage Inclusions

Selection of O’Reilly’s Canungra Valley Vineyard wines, Burleigh Brewing Co beers,
soft drinks and juices.

Share your Christmas on social media
@oreillysrainforestretreat #oreillysrainforestretreat
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CHRISTMAS DINNER

Soup

Country-style roast vegetable soup

Cold Buffet

Selection of house baked breads w butter & oil
O’Reilly’s Charcuterie selection w pate, pickles, local sliced meats & relishes
Grilled & marinated vegetables w persian fetta
Caesar salad
Traditional fattoush salad
Mediterranean chickpea salad w Spanish onion & roasted pepper

Hot Buffet

Roasted grain fed sirloin w wholegrain mustard, garlic & sea salt, rich red wine & port jus
Traditional Irish Guinness lamb stew w garlic mashed potatoes
Butter chicken w herb basmati rice pilaf
Penne pasta tossed with Mediterranean vegetables, spinach & basil pesto cream sauce
Assorted house made pizzas w meat & vegetable toppings
Traditional roast vegetables w garlic butter & herbs
Roasted rosemary chat potatoes

Dessert Selection

Traditional plum pudding w brandy custard
Selection of O’Reilly’s creme brulee gateaux
Assorted pastries
Assorted summer mousse
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Share your Christmas on social media
@oreillysrainforestretreat #oreillysrainforestretreat




