
stonyridge vineyard

Summer 2022/2023

Group Menu

Menu and prices are subject to change without notice
Dietary requirements need advance notice and may incur a surcharge

Our menus are designed to be served family style
in the middle of the table on large platters

Menu items will be portioned according to the group size

Stonyridge Vineyard
80 Onetangi Road

Waiheke Island 1081
events@stonyridge.com

09-372-8822



TO START

Stonyridge Grazing Platter (dfo,vo)

Selection of imported cured meats, local cheese, smoked fish pate, prawns, salmon,

pickled vegetables, olives, lemons, dips, crostini, breads

2 Course Menu

Summer Group Menu 2022/2023

$80 per person
Recommended dining time: 2 hours

MAINS

Choose two of the following:

Akaroa Whole Salmon Fillet, popz spice blend, horseradish crème fraiche (gf, dfo, p)

Wakanui Grain-fed Beef Rump, mustard, garlic, rosemary, balsamic caramel shallots (gf, df)

Harissa Lamb, bone-in, cherry tomatoes, chickpeas (gf, df)

Chicken Provençal, olives, artichoke (gf, df)

Porchetta, cranberry, hazelnut, sage, maple pears (gf, df)

Vegan Moussaka, lentil, courgette, vegan cheese (v, ve)

ACCOMPANIED WITH

Crispy Rosemary Potatoes, confit garlic (gf, df, ve)

 Pear & Rocket Salad, pear, rocket, walnut, avocado, citrus dressing, shaved parmesan (gf, v)

gf: gluten free, gfo: gluten free option, df: dairy free, dfo: dairy free option, p: pescatarian, v: vegetarian, ve: vegan



TO START

Stonyridge Grazing Platter (dfo,vo)

Selection of imported cured meats, local cheese, smoked fish pate, prawns, salmon,

pickled vegetables, olives, lemons, dips, crostini, breads

3 Course Menu

Summer Group Menu 2022/2023

$95 per person
Recommended dining time: 2.5 hours

MAINS

Choose two of the following:

Akaroa Whole Salmon Fillet, popz spice blend, horseradish crème fraiche (gf, dfo, p)

Wakanui Grain-fed Beef Rump, mustard, garlic, rosemary, balsamic caramel shallots (gf, df)

Harissa Lamb, bone-in, cherry tomatoes, chickpeas (gf, df)

Chicken Provençal, olives, artichoke (gf, df)

Porchetta, cranberry, hazelnut, sage, maple pears (gf, df)

Vegan Moussaka, lentil, courgette, vegan cheese (v, ve)

ACCOMPANIED WITH

Crispy Rosemary Potatoes, confit garlic (gf, df, ve)

 Pear & Rocket Salad, pear, rocket, walnut, avocado, citrus dressing, shaved parmesan (gf, v)

DESSERTS

Choose one of the following:

Sweets Board, assorted platter of petit fours

Cheese Board, selection of NZ cheeses (gf)

gf: gluten free, gfo: gluten free option, df: dairy free, dfo: dairy free option, p: pescatarian, v: vegetarian, ve: vegan



TO START

Artisan Bread & Dips (dfo,vo)

4 Course Menu

Summer Group Menu 2022/2023

$110 per person
Recommended dining time: 3.5 - 4  hours

gf: gluten free, gfo: gluten free option, df: dairy free, dfo: dairy free option, p: pescatarian, v: vegetarian, ve: vegan

MAINS

Choose two of the following:

Akaroa Whole Salmon Fillet, popz spice blend, horseradish crème fraiche (gf, dfo, p)

Wakanui Grain-fed Beef Rump, mustard, garlic, rosemary, balsamic caramel shallots (gf, df)

Harissa Lamb, bone-in, cherry tomatoes, chickpeas (gf, df)

Chicken Provençal, olives, artichoke (gf, df)

Porchetta, cranberry, hazelnut, sage, maple pears (gf, df)

Vegan Moussaka, lentil, courgette, vegan cheese (v, ve)

ACCOMPANIED WITH

Crispy Rosemary Potatoes, confit garlic (gf, df, ve)

 Pear & Rocket Salad, pear, rocket, walnut, avocado, citrus dressing, shaved parmesan (gf, v)

DESSERTS

Choose one of the following:

Sweets Board, assorted platter of petit fours

Cheese Board, selection of NZ cheeses (gf)

ENTREES

Choose two of the following:

Ceviche of the day, Nam Jim, coriander, coconut cream, dried plum (gf, df, p)

Burrata, warm north African spice blend, poppy grissini

Lamb Rack, carrot ginger puree, buffalo curd, broad bean puree, jus jelly (gf, dfo)

Chargrilled Octopus, charcoal aioli, agrodolce veg, capsicum sauce (gf, df, p)

Vegan Tartare, horseradish mayo, beetroot relish, crisps (gf, df, v)


