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STONYRIDGE VINEYARD 

GROUP MENU 

 

 

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 
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Group Menus 
Winter 2022 
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2 Course Menu 

$70 per person 

Recommend 1.5 hours 

 

TO START 

Stonyridge Degustation Platter (dfo,vo) 

Selection of imported cured meats, local cheese, smoked fish pate, prawns, salmon, pickled vegetables, 
olives, lemons, dips, crostini, breads 

 

 

MAINS 

Choose two of the following: 

Roast Porchetta, fennel seeds, pistachio, sage, maple roasted pears & pan gravy (gf,df) 

Baked Akaroa Sea Run Salmon Darn, spice blend, grilled lemon (gf,df,p) 

Roasted Speckled Park Beef, roasted shallots, Dijon, black garlic jus (gf,df) 

Coastal Butterfly Lamb, rosemary, garlic, lemon, gravy, mint pesto (gf,df) 

Kawakawa Chicken, hummus, olives dates & baby carrots (gf) 

Baked Vegetable Pastry Tart, heirloom tomatoes, goats cheese, salsa verde (gf,df) 

 

 

SIDES 

Choose two of the following: 

Autumn Salad, rocket, pear, walnut, feta (gf, dfo, v) 

Seasonal greens, mint, preserved lemon (gf,df,v) 

Butternut squash, hazelnut praline, goats mousse, truffle honey (gf,dfo,v,) 

Roasted Gourmet Potatoes, lemon, garlic, bay leaves, parsley (gf,df,v) 
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3 Course Menu 

$85 per person 

Recommend 2 hours 

 

TO START 

Artisan Breads, Stonyridge extra virgin olive oil, tapenade, roast garlic aioli (gfo,dfo,v,p) 

 

ENTREES  

Choose two of the following: 

Scallops, Celaric puree, guanciale, roe noisette foam (gf,p) 

Ham Hock Salad, Whitloof, cognac cranberries, parmesan crumble (gf, dfo) 

Te Mana Lamb Loin, Buffalo Curd, carrot, balsamic onion petals, dukkah (gf) 

Yogi Bowl, Wild rice, pomegranate, tamari crunch, quinoa hummus (df, gf, v) 

 

MAINS 

Choose two of the following: 

Roast Porchetta, fennel seeds, pistachio, sage, maple roasted pears & pan gravy (gf,df) 

Baked Akaroa Sea Run Salmon Darn, spice blend, grilled lemon (gf,df,p) 

Roasted Speckled Park Beef, roasted shallots, Dijon, black garlic jus (gf,df) 

Coastal Butterfly Lamb, rosemary, garlic, lemon, gravy, mint pesto (gf,df) 

Kawakawa Chicken, hummus, olives dates & baby carrots (gf) 

Baked Vegetable Pastry Tart, heirloom tomatoes, goats cheese, salsa verde (gf,df) 

 

SIDES 

Choose two of the following: 

Autumn Salad, rocket, pear, walnut, feta (gf, dfo, v) 

Seasonal greens, mint, preserved lemon (gf,df,v) 

Butternut squash, hazelnut praline, goats mousse, truffle honey (gf,dfo,v,) 

Roasted Gourmet Potatoes, lemon, garlic, bay leaves, parsley (gf,df,v) 
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4 Course Menu 

$100 per person 

Recommend 2.5 hours 

TO START 

Artisan Breads, Stonyridge extra virgin olive oil, tapenade, roast garlic aioli (gfo,dfo,v,p) 

 

ENTREES (please select 2 to be shared) 

Scallops, Celaric puree, guanciale, roe noisette foam (gf,p) 

Ham Hock Salad, Whitloof, cognac cranberries, parmesan crumble (gf, dfo) 

Te Mana Lamb Loin, Buffalo Curd, carrot, balsamic onion petals, dukkah (gf) 

Yogi Bowl, Wild rice, pomegranate, tamari crunch, quinoa hummus (df, gf, v) 

 

MAINS (please select 2 to be shared) 

Roast Porchetta, fennel seeds, pistachio, sage, maple roasted pears & pan gravy (gf,df) 

Baked Akaroa Sea Run Salmon Darn, spice blend, grilled lemon (gf,df,p) 

Roasted Speckled Park Beef, roasted shallots, Dijon, black garlic jus (gf,df) 

Coastal Butterfly Lamb, rosemary, garlic, lemon, gravy, mint pesto (gf,df) 

Kawakawa Chicken, hummus, olives dates & baby carrots (gf) 

Baked Vegetable Pastry Tart, heirloom tomatoes, goats cheese, salsa verde (gf,df) 

 

SIDES (please select 2 to be shared) 

Autumn Salad, rocket, pear, walnut, feta (gf, dfo, v) 

Seasonal greens, mint, preserved lemon (gf,df,v) 

Butternut squash, hazelnut praline, goats mousse, truffle honey (gf,dfo,v,) 

Roasted Gourmet Potatoes, lemon, garlic, bay leaves, parsley (gf,df,v) 

 

TO FINISH (includes both) 

Cheese, Selection of NZ cheeses, Waiheke bush honey, cornichon, fig chutney, crostini, crackers 

Pavlova Wreath, Chantilly cream, macerated berries, edible flowers (gf) 

 


