
F U N C T I O N / W E D D I N G 
PA C K A G E  O F F E R I N G S 

Canapes 6.0 each

Savoury
Slow cookedCranky Goat curd truffles, dukkah, black olive (gf, v) 

Harissa roasted carrot, nuts and seeds, carrot ketchup (gf, vegan) 

Pumpkin and sage arancini, pecorino (v) 

Shallot and onion bhaji, black garlic and tamarind chutney (gf, vegan)  

Cured Ora King salmon, dill creme fraiche, cucumber (gf) 

Hapuku croquettes, tartare sauce 

Grass fed beef tartare, capers, cornichons, horseradish, rice crisp (gf, df)  

Korean fried chicken, toasted sesame 

Premium Game wild pork croquette, burnt apple sauce 

Sweet 
Banoffee tartlet 

Lemon meringue cones 

Dark chocolate and raspberry tartlet 

Aquafaba meringue, raspberry (vegan, gf) 



B A N Q U E T/ F E A S T I N G 
S H A R I N G  P L AT E S  F O R  T H E  TA B L E S 

2 courses $60 | 3 courses $75

Entrees (choose 2)
Roasted carrots, red curry, coconut, fresh herbs (gf, vegan) 

Charred cabbage, Cranky Goat curd, lemon, burnt butter (gf, v) 

Market fish crudo, buttermilk, coriander, green apple (gf) 

Ora King salmon gravlax, mustard creme fraiche, sesame lavosh 

Premium Game venison carpaccio, rocket, parmesan, black pepper (gf) 

Charcuterie selection accompanied by seasonal garnishes and sourdough 

Merino lamb ribs, caramelised yoghurt, Szechuan peppe

Mains (choose 2)
Roasted cauliflower, hummus, zhoug, dukkah, pomegranate (gf, vegan) 

Whole roasted side of salmon, dill and chive butter sauce (gf) 

Blackened market fish, chipotle vinaigrette (gf, df) 

Roasted boneless chicken, salsa verde (gf, df) 

Confit lamb shoulder, honey, rosemary, fennel seed (gf, df) 

Slow roasted beef brisket, house rub, mustard and horseradish (gf, df) 

Sides (choose 3)
Salad leaves and herbs, honey and mustard vinaigrette (gf, df, v) 

Grain and rice salad, toasted nuts and seeds, currants, herbs (gf, vegan) 

Grilled or steamed seasonal vegetables, olive oil, lemon, toasted almonds (gf, vegan) 

Jersey benne potatoes, seaweed butter, flaky salt (gf, v) 

Triple cooked potatoes, garlic aioli, chives (gf, vegan) 

Dessert (choose 2)
Selection of local cheeses along with seasonal garnishes and lavosh (gfa, dfa) 

Seasonal fruit tarte tatin 

Pavlova, seasonal fruit, whipped vanilla creme (gf) 

Dark chocolate and hazelnut tart 

Tiramisu 

Coconut and mango ‘Eton mess’ (gf, vegan) 



P L AT E D  
2 / 3  C O U R S E

2-course alternate serve menu
( 2  I T E M S  P E R  C O U R S E )

entree/main or main/dessert $85.00 per person 

3-course set menu
( 1  I T E M  P E R  C O U R S E ) 

entree/main/dessert $80 per person 

3-course alternative menu
( 2  I T E M S  P E R  C O U R S E )

entree/main/dessert $95 per person 

Entrees
Roasted carrots, red curry, coconut, herbs (gf, vegan) 

Beetroot and shallot tarte tatin, Cranky Goat curd, thyme (v) 

Crudo of market fish, buttermilk, coriander, green apple (gf) 

Cured Ora King salmon, beetroot, dill creme fraiche, rye bread (gfa) 

Premium Game venison carpaccio, rocket, parmesan, olive oil (gf) 

Confit lamb pastilla, harissa, yoghurt, herbs 

Mains
Roasted cauliflower, hummus, zhoug, dukkah, pomegranate (gf, vegan) 

Smoked pumpkin risotto, hazelnut and pumpkin seed tarator, pecorino (gf, v) 

Local, line caught hapuku, butter beans, tomato, salsa verde (gf) 

lamb rump, smoked and grilled eggplant, labneh, coriander seed (gf) 

Slow cooked beef cheek, polenta, mushroom, sauce bourguignon (gf)

Desserts
Coconut and mango ‘Eton mess’ (gf, vegan) 

Vanilla pannacotta, seasonal fruit, caramelised white chocolate (gf) 

Dark chocolate tart, vanilla mascarpone 

Hazelnut mille feuille, hazelnut custard, caramelised puff pastry


