
Christmas DAY the boccata way

(A) Australian Seafood 
At Boccata, We’re delighted to accommodate your dietary needs. Please let a member of our team

know if you have any special requirements, food allergies, or intolerances. While we take every care
in preparing our dishes, traces of allergens may still be present due to accidental cross-contamination.

Celebrate Christmas with an abundant feast of premium local produce, 

festive favourites and live cooking.

TO BEGIN
Begin with warm artisan breads, house-made dips, Victorian cheeses and 

Yarra Valley-style charcuterie.

FROM THE SEA
An Australian summer favourite featuring freshly shucked oysters (A) 

and king prawns (A), served with classic condiments.

THE CHRISTMAS TABLE

Festive classics meet premium cuts with glazed Christmas ham, 

roasted turkey, herb & garlic porchetta and dry-aged 

Wagyu  Bistecca, carved to order.

Served alongside fresh salads, roasted potatoes, glazed carrots and 

seasonal greens.

LIVE FROM THE KITCHEN
Watch our chefs prepare fresh pasta to order and handcrafted pizzas 

straight from the oven.

A Sweet Christmas
Finish with summer pavlova, traditional Christmas pudding, festive 

fruit tarts and spiced gingerbread.


