
To share

a selection of

Garlic Bread, Bruschetta, Bread & Dips
**

Choice of 

Creamy leek Soup
Puketaha goat cheese and olive truffles, watercress

Salt and Szechuan Pepper Squid
carrot and coriander salad, lime aioli

Canadian Scallops
pickled carrot, squid ink tapioca, curry sauce

**
Choice of

Free Range Chicken Breast
mushroom risotto, micro salad, hazelnut & parmesan sauce

Aged Eye Fillet
beef & blue cheese croquette, potato gratin, creamy leek, fried onion jus

Fish of the Day
mussel springroll, pea puree, fennel, salsa verde

Hawkeʼs Bay Lamb Rump
lebanese lamb filo, couscous, date & ras el hanout puree

**
Choice of

Chocolate Brownie
with chocolate sorbet

Cardamon infused Creme Brulee
with mango sorbet

Cheese Selection
with port cocktail onions, dutch apple syrup, crackers

vegetarian options are available

$65 per guest 
gst inclusive


