
 

 

 
 

 

 

                                                            Carvery 
Succulent Roast Pork  

Juicy Pork Belly w Crackling served w Rich Gravy & Apple Sauce 
 

Seafood Selection 
Whole Poached Fillets of South Island Salmon 

Green Lipped Mussels 
Served w Thousand Island Dressing & Lemon Wedges 

 

Hot dishes 
Beef Bourguignon  

Slow Cooked Prime NZ Beef Fillets w Streaky Bacon, Diced Potatoes, Mushrooms & Shallots 

Sweet & Sour Chicken 
Crispy Battered Chicken Pieces w Julienned Vegetables in Sweet & Sour Sauce 

Steamed Rice 
Fluffy Seasoned White Rice 

Red & White Jacket Potatoes  
Locally Grown w Garlic Butter & Sea Salt 

Fresh Vegetables  
Seasonal Vegetables Drizzled w Olive Oil & Himalayan Salt 

 

Salads 
Traditional Caesar Salad  

Baby Cos leaves w Grilled Bacon, Boiled Eggs, Shaved Parmesan and Classic Creamy Caesar Dressing 

Greek Salad  
Feta, Tomatoes, Oregano, Cucumber, Olives and Balsamic Reduction 

Spiced Baby Beetroots 
w Fresh Coriander 

 

Selection of Freshly Baked Artisan Dinner Rolls 
Served w New Zealand Butter 

 
 

Desserts 
Fresh Fruit Salad 

Tropical Fruit Salad in a Sweet Juice 

Apple and Berry Crumble w Custard 
Cinnamon & Brown Sugar Marinated Apple’s w a Delicious Oat & Nutmeg Crumble 

Profiteroles  
w Chocolate Ganache & Filled w Sweet Cream 

Brandy Snaps  
filled with liquor cream & Dusted w Icing Sugar 

Specialty Ice Cream  
Your Choice of Vanilla or Chocolate Flavours 

 

 
 
 


