
To Start 
F r e s h ly  b a k e d  b r e a d s
with o l ive o i l  +  v incot to 

Entrée
M e r i n o  l a m b 
served on a kumara + tah in i  puree  
wi th fenne l  sa lad (GF/DF)

S o u t h l a n d  r a r e  b e e f 
with horserad ish (GF)

C e n t r a l  O ta g o  v e n i s o n  c a r p a c c i o 
with parmesan cr isps (GF)

M a r k e t  f i s h  c e v i c h e 
wi th coconut + lemon (GF/DF)

M a r l b o r o u g h  c u r e d  s a l m o n 
wi th beetroot  tzatz ik i  (GF)

C l e v e d o n  b u f fa lo  m oz z a r e l l a 
with seasona l  fru i t  +  v incot to (GF)

R o x b u r g h  p e a r  s a l a d 
wi th maple walnuts + goat  cheese (GF)

Main Course
C i n n a m o n  +  M a n u k a  h o n e y  
S i l e r e  l a m b  s h o u l d e r  
wi th a jun iper chutney (GF/DF)

S o u t h l a n d  b e e f  
wi th chermoula sauce + roasted kumara cr isps (GF/DF) 

S lo w  r o a s t e d  H av o c  p o r k  b e l ly  
wi th coconut but ternut  puree + apple cr isps (GF/DF)

B a k e d  f r e e - r a n g e  c h i c k e n  
wi th vegetab le noodles + red ch imichurr i  (GF/DF)

M a r k e t  f i s h  
wi th auberg ine puree + lemon tarragon dress ing (GF/DF) 

M a r l b o r o u g h  b l a c k e n e d  s a l m o n  
wi th cr ispy new potatoes + c i t rus beurre b lanc (GF)

S h a r e d  S i d e s :

G r e e n  b e a n s ,  b r o c c o l i n I  +  b a b y  s p i n a c h  
sautéed wi th lemon ju ice (GF/DF)

S h av e d  f e n n e l  s a l a d  
wi th ka le ,  fresh orange, feta + cranberr ies (GF)

Dessert
P e t i t  f o u r  d e s s e r t s  t o  a  s ta t i o n :

M i n i  c i n n a b u n  d o n u t s

P a s s i o n f r u i t  m a c a r o n  (GF/DF)

M i n i  p av lo va s 
wi th cream, kiwi fru i t  +  pass ionfru i t  (GF) 

D a r k  c h o c o l a t e  +  s a lt e d  c a r a m e l  b r o w n i e  (GF)

L e m o n  ta r t l e t s 
wi th b lueberry mer ingue (GF)
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Pet i t  four desser ts cont inued : 

M a n u k a  h o n e y  +  s t r aw b e rr y  c r e a m 
p r o f i t e r o l e 
wi th whi te chocolate 
 
S t i c k y  d a t e  c a k e 
wi th but terscotch + sa l ted caramel  popcorn br i t t le 
 
s ' m o r e  d o m e s 
wi th caramel  sauce, marshmal low + chocolate
 
D a r k  c h o c o l a t e  +  h a z e l n u t  
p r a l i n e  t r u f f l e  (GF)
 
C e n t r a l  O ta g o  b e rr y  p a n n a  c o t ta 
c h e e s e c a k e  (GF)
 
C r è m e  b r u l e e  c h e e s e c a k e 
wi th van i l la  bean mascarpone  
+ hard crack sugar f in ish (GF)


