
TO BOOK CALL 08 8979 1500 Prepayment required at time of booking

Gather with family and friends to enjoy a Christmas lunch in the heart of Kakadu. Indulge 
in a full traditional and seafood buffet with all of your favourite trimmings accompanied 
by unlimited soft drink and juice, a glass of sparkling on arrival and drink tickets for the 
adults, plus Santa will bring a present for those aged up to 15 years of age!

Christmas Day - 25 December 2021
11am - 2pm at Mimi’s Restaurant & Barra bar
Adults 16+ $149 | 6-15 years $99 | under 5 years free*

CHRISTMAS LUNCH
At Cooinda



Meet & Greet Grazing Station

Grazing station charchuterie, artisan cheese selection, 
crudité, relishes and dips crackers, dried fruits, berries

Cold Selection

House baked damper, bush dukkha, native lemon 
myrtle olive oil 

Chilled prawns with lemon myrtle garlic aioli

Marinated seafood salad, Davidson plum vinaigrette, 
salt bush sea blight 

Kangaroo carpaccio, sunrise lime dust, roasted 
beetroot native thyme coulis

Oyster natural, rosella apple chutney & finger lime 
caviar /native mint crème fresh

Morten bay bugs, lemon myrtle, pepper berry, sunrise 
lime dipping sauce 

Hot Selection

Turkey with all the trimmings

Rare roast of buffalo loin, native spice, native thyme 
jus

Wild barramundi, bush spices, katjera sunrise lime 
beurre blanc

Glazed ham 

Bush dukkah crusted lamb shoulder, lemon and river 
mint balsamic reduction

Christmas Lunch Menu

TO BOOK CALL 08 8979 1500 Prepayment required at time of booking

Cooinda Lodge Kakadu
Kakadu Highway, Kakadu, NT 0822

*No Accor Plus or locals discounts available

Sides & Salads

Roast pumpkin with native thyme and sesame and 
papita seeds crème fraiche

Native rosemary roasted potatoes sea salt flakes

Minted pea

Mix roasted root veg with maple glaze and salt bush

Green papaya salad nam Jin dressing 

Native herb and mixed green salad with nuts seeds, 
Kakadu plum vinaigrette 

Kipfler and purple potato salad, green onions, 
peppers, baby spinach, mustard cream

Roast cauliflower & pomegranate turmeric mustard 
seeds lemon olive oil dressing 

Desserts

Sun rise lime crème tarts

Rich chocolate cake 

Salted caramel choc ganache tarts

Rosella and cinnamon myrtle apple crumble 

Assorted ice cream and sorbets

Chocolate peppermint gum avocado mousse 

Colossal candy bar


