
 

 

 
 

 

 

Canapés 
Chef’s selection of beautifully presented canapés served on arrival 

 

Carvery: 

Pineapple & Tamarind Glazed Champagne Ham 
w Home Made Chutney, Wholegrain Mustard & Jus 

 

Buffet Dishes: 

Vietnamese Chicken Curry w Coconut Cream, Chili, Eggs & Noodles 

Beef Bourguignon w Button Mushrooms, Streaky Bacon,  
Garden Herbs & Red Wine Sauce 

Fragrant Jasmine Rice Infused w Lemongrass 

Roasted Potatoes w Herbs, Mustard & Horseradish Butter 

Steamed Seasonal Vegetables w Lemon Butter & Toasted Nuts 

 

Seafood: 

Muscovado Cured Salmon w Vanilla, Thyme, Rocket & Citrus Fennel Lime Salad 

Marinated New Zealand Green Lipped Mussels w Tahini Lime & Capers 

Whole King Prawns w Lemon Wedges & Chipotle Seafood Sauce 

 

Salads: 

Moroccan Spiced Chickpea Salad w Apricots, Nuts, Cilantro & Yoghurt Dressing 

Smoked Gouda & Penne Pasta Salad w Wild Roquette,  
Sundried Tomatoes & Creamy Garlic Dressing 

Beetroot Salad w Baby Spinach, Toasted Pecan Nuts & Balsamic Vinaigrette 

Fresh Garden Salad w Italian Dressing 

 

Breads: 

Local Artisan Breads w New Zealand Butter 

 

Dessert: 

Rich Chocolate Mousse 

Orange & Lime Custard Tarts  

Warm Cinnamon Brioche Pudding w Apples, Raisins & Meringue 

Fresh Fruit Salad & Specialty Ice Cream 

 


