$95.00 per person
CANAPES

Broadbean falafels, olive Labne balls, peppadews
Sabmon ‘n’ spleed besan crust w tahinnl dressing
Sugar-cured beef ‘chopsticks’ w pickled ginger, cress
Spinach ano halowml fritters with smoked paprika atoli
Lemon chicken skewers w lemon pickle

ENTREE

Sugar cured tuna on simokey aubergine, white pepper broth salt w’ pepper
whitebait
OR
Vine Tomato § atoll tart w buffalo wmozzarella, capers, basil § avocado horopito
oil
MAIN
Hoapuka § Smoked Sabmon on snow pea tendrils, with potato wasabl pilelet,
chervil § chive beurrve Blanc
OR
Cervena Venison Lotn ‘w poreint dust w truffled mushroom odumplings on
potato conflt, syrah jus

SIPES

wilted greens with garlic butter
Roast vegetable medley with rosemary, rock salt § olive otl

DESSERT

Toffee apple tart with 42 Below sabayon § vanilla mascarpone



$85.00 Menu
CANAPES
Sugar-cureo beef ‘chopsticks’ w pickled ginger, cress
Boomrock venison sausage volls w saffron chilll fruit chutney

Splnach § Halowumd fritters w smoked paprika atoll
Prawn § Vegetable vice paper volls W/ sweet chilll § mirin

ENTREE
Buffalo Mozzarella with vine tomatoes, asparagus, basil § balsamic
MAIN

Double lamb cutlets ‘n duklkah w/ roast garlic heads. Aubergine pots tomato,
boccocind, grilled zucchind g basil

OR
Chiclken Breast
Rolled w/ preserved Lemon, plne nut § oregano

W/ flg stuffing tn prosciutto on skordalia, verjus § lemon créme

BoR Choy § wilted Greens
New Babg potatoes

DESSERT

Citrus Tart with passion mango sorbet and seasonal bervies



$92.50

CANAPES
Boomrock venilson sausage rolls
Prown Cutlets w dill cremee
Spinach ano Halovwmi fritters
Sabmon 'n' spiced besan crust w tahint dressing
ENTREE
Bread
Escoveiteh of Tarakihi
ow a scallop, vine tomato and bastl salad
w bastl otl
MAIN
ANGUS puUre fillet
L,govw»mse potato cake
Cress, parsley, pesto and sy ml/ljus

or

Lanmb fillets tn Proscuitto on skordalin

DESSERT

Amarettl bewg pots
w mixed bervies and vanilla mascarpone
bewg sorbet



$92.50

CANAPES

Boomrock venison sausage rolls
Prawwn Cutlets w dill cremee
Splnach and Halowmd fritters

ENTREE

Scallops
with asparagus, on tomato fennel tart with garlic § feta creme
OR
Seaved Venison salad
with wmaple voast pears, wild vocket, barberries
balsamic § ginoger essence

MAIN

Groper Fillet
Ovew roasted, on Buttercup § Rocket salad with
Pistachio, Plcada & Basil otl
OR
Peppered Angus sirloin
Seaved wmediwm rare, on skovdalia with mustard butter § cress

Brocecollnt, carvots, beans

§ baby pots
DESSERT PLATTERS

Lemon curd § meringue tartlets
Chocolate Frangelico Bombe- Hazelnut Genoese with chocolate wmarqulis
Tlramisu Shot Glasses with berry compote
Chocolates with vanilla Gallinno § white chocolate genache
Middle Eastern Orange § Almond Cake with passionfruit labne § cumquat



$85.00
CANAPES
Swmoked salmown § basil rvicotta tarvtlets
venlson Sausage Rolls
Carvot § pistachio fritters w yoghurt dressing
SOUP SHOT
Tomato § Basil Soup Shot

MAIN

Peppered Angus Pure Beef fillet
w Portobello mushroom tart horseradish fratche

Braised Chicken Breast Verjulce with sundrieo tomato § greew olive, tarragon,
spring onlon § cherry tomato
wilted greens w garlic butter
Baby New Potatoes

DESSERT

Cheesebonrds per table

Ten § coffee



$90.00 per person
CANAPES
Prawwn cutlets w avocaolo dill créme
Goats cheese ‘brulee’ w fig ' walnut chutney, mustard cress
Boomrock venison sausage volls w saffron chilll frult chutney
‘Hot” simoked salmon blint w créme fratche, wasabi voe
ENTREE
Homemade bread volls w olivo extra virgin
§ whipped butter ‘n dukkah crust
Sugar cured tuna
on swmokey aubergine, white pepper broth
salt ‘n’ pepper whitebait

OrR

Lamb fillet ‘vas el hanout” on spieed pumpkin, cress § cortander salad
w zhoug

MAIN

Seared salmon on crolb and green onlon owmelette, ‘hanol” prawns
tomato ginger essence

OR
Cervenn Venison Loin ‘w poreint dust w truffled mushroom dumplings on
potato confit syrah jus

Baby spinach g wild rocket salad w butter voast sunflower seeds

DESSERT

YOMR WEDDING CAKE SERVED WITH
w berry § pinot jellies, chocolate vanilla bean SYrup,
creme fraiche



$95.00 per person
CANAPES
Smoked salmon § bastl vicotta tartlets
‘Hanol’ prawwn cutlets w tumerte, dill § lime

Spinach § halouml fitters w smoked paprika atoli
Sugar-cureod beef chopsticks w pickled ginger § cress

ENTREE

Paun fritters § ved bratsed duck
w earamelised balsamic § ginger essence

MAIN
Crown rack of Lamb
W roast carvot § parsnip
cumin salad w riata
DESSERT
Chocolate Frangelico ‘bombe’

w berries, choclolate hazelnut water
berries § raspberry gelato



$93.00

MENW
CANAPES
Swmoked salmown § basil vicotta tarvtlets

Splnach § halovml fritters w smoked paprika aloll; Praww cutlets ‘hanol” w
turmerte, dill § lime

ENTREE

sSugar cured tuna on smokey aubergine; White pepper broth salt and pepper
white batt

MAIN

Angus beef fillet with oxtail spring rolls, vocket pesto on barley risotto;
OR
Hopuka § Smoked Salmon on snow pea tendrils with potato wasabt
plleelet, chervil § chive bewrrve Blance
OrR
Halowml and zuchinni lasagne
with confit of tomato, flne herbs, voast olives and basil oil
(for vegetarian)

DESSERT

Toffee apple tart with apple tea sabayon,
42 Below Feljoa vodien syrup, vanilla mascarpone



$90.00

CANAPES

Swmoked salmown § basil rvicotta tarvtlets
Goats cheese ‘brulee’ w fig ' walnut chutney, mustard cress
Yakijird seaved beef w miso butter

ENTREE

Turmerie ‘n ehillt PrAWAS
w AsLan herb salad corlander pesto

MAIN

Roast Hapuku
w fine herb salad, citrus bewrve blance on potato § wasabl pileelet
OR
Venison Lobn w confit potato, eranberry shallot velish, black pudding crumble
§ brocollint § green onion

DESSERT

Strawberry § Mascarpone Shorteake w strawberry champagne sorbet, white
chocolate dipped



