
(Please choose one option from below – add tea & filter coffee or fresh orange juice for $4 per person 
or $7 for both. Minimum of 15 guests required)

Christmas Catering Menu

For all group catering requests please contact
The Herb Farm Café on (06) 326 7479 or email café@herbfarm.co.nz

Gluten free options available. Alterations available on request.

We invite you to sit back and enjoy the day with your guests and we’ll take care of the rest! 

Take the work out of your special event and let us cater for your celebration, business meeting or 
other event here, in our tastefully appointed function room set against our beautiful gardens. 

A great option for a lighter lunch!

•	 Mini Sausage Rolls
•	 Club Sandwiches (Ham & Egg and Vegetarian)

•	 Mini Frittatas
•	 Mini Sweet Muffins

Get creative with a Build Your Own Sandwich bar - your imagination’s the limit!

A selection of breads, condiments, cold cut meats, cheeses, spreads and salad 
options and two jars of cookies to finish your lunch

Keep things warm and comforting with a classic hot buffet.

•	 Vegetarian or Beef Lasagna
•	 Pumpkin Couscous Salad

•	 Mesclun Salad with Vinaigrette
•	 Brownie and Cream

With plenty of room for customisation, this is the ideal choice to make your 
lunch your own.

 
Select four options:

•	 Pumpkin Couscous Salad
•	 Mesclun Salad with Vinaigrette

•	 Sweet Mustard and Bacon Potato Salad
•	 Beetroot and Quinoa

•	 Smoked Chicken and Roast Vegetable Salad with Lemon Tahini Dressing
•	 Crunchy Rainbow Vegetable Salad

•	 Two Jars of Cookies

SALAD BUFFET | $25.50 p/p

HOT BUFFET | $23.50 p/p

BUILD YOUR OWN SANDWICH | $20.50 p/p

FINGER FOOD BUFFET | $16.50 p/p



Terms and Conditions: 

1.	 Confirmation of your booking including seminar room requirements and catering including special 	
	 dietary requirements must be received by email at least 7 working days before the date of booking.
2.	 Catering is provided by the herb farm cafe only. No food or beverages are to be consumed on-site 	
	 that hasn’t been provided by the herb farm. 
3.	 All catering that is confirmed must be paid for, regardless of the number of attendees on the
	 booking day.
4.	 We ask that you respect our gardens and buildings.  Any damage or additional cleaning required 	
	 will be charged for accordingly. If decorating the room, we ask that no cello tape is to be used on 	
	 the paint work. 
5.	  We have a strict non-smoking policy and smoking is only permitted in the car park area.
6.	 Cancellations must be made within 10 days of the booking date.
7.	 For morning & afternoon tea option numbers required maybe negotiated 
8.	 Minimum of 15 people is required. If numbers are less than this you will still be charged for 15 people.


