
$58 per person = 2 x cold, 3 x hot, 2 x wraps & 1 x sweet

$70 per person = 2 x cold, 4 x hot, 3 x substantial & 1 x sweet

$78 per person = 3 x cold, 4 x hot, 3 x substantial & 2 x sweet

 

Cold Items

Fresh King Prawns Peeled with Dill Mayonnaise

Natural Oysters with Lemon Zest & Cracked Pepper

Oysters on a Soft Rye with a Wasabi Mayonnaise, Shredded Nori & Avruga Caviar

Tuna Tataki with Ponzu Apple & Snow Pea Sprout on Nori Cracker

Carpaccio of Kingfish served in a Scallop Shell with Baby Herbs & Pomegranate Dressing

Smoked Salmon served on a Blini with Horseradish, Crème Fraiche & Pickled Cucumber

Gravlax on a Potato Rosti with Horseradish Crème, & Avruga Caviar

Rice Paper Rolls of Braised Chicken Breast with Chilli & Shiso Leaves

Chicken & Herb Ribbon Sandwich

Zucchini, Dill & Halloumi Fritters with Poached Chicken & Yoghurt Sauce

Mini Panini Buns with Rare Beef, Kumara Chips, Watercress, & Béarnaise Sauce

Peppered Beef on a Potato Rosti with Truffled Aioli & Rocket

Marinated Zucchini Ribbon on Truffle Goats Curd & Brioche

Fresh Asparagus with Goat’s Cheese & Pesto Mayonnaise Wrapped in Chargrilled Eggplant
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Hot Items

Steamed Peking Duck Crêpe with Shallots & Hoisin Sauce

Mini Chicken, Leek, & Mushroom Pies

Tandoori Chicken Skewers served with Riata

Mini Filet Mignons with Béarnaise Sauce

Mini Yorkshire Puddings with Caramelised Onions & Rare Roasted Beef Fillet

Beef & Mushroom Pie

Mini Tomato Tarts with Goat’s Cheese & Basil

 

More Substantial

Smoked Salmon, Spanish Onions, Rocket, & Cream Cheese

Chicken, Herb, and Celery

Roasted Shaved Beef Fillet with Horseradish Cream & Watercress

Oven Roasted Tomato with Olive Tapenade, Feta, & Spinach

Roasted Pumpkin, Marinated Feta, Spanish Onion, & Fresh Mint

Panini Buns with Rare Beef, Rocket, & Béarnaise Sauce

Panini Bun with Honey Glazed Ham, Relish, & Iceberg Lettuce

Smoked Salmon, Spanish Onions, Rocket, & Cream Cheese – Wrap

Roasted Pumpkin, Marinated Feta, Spanish Onion, & Fresh Mint – Wrap

Panini Bun with Honey Glazed Ham, Relish, & Iceberg Lettuce

Panini Buns with Rare Beef, Kumara Chips, Watercress, & Béarnaise Sauce
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Cold Salads

Roasted Pumpkin, Oven Roasted Tomato, Caramelised Onion, Goat’s Cheese, Watercress, Rocket & White Balsamic

Pearl Barley Couscous with Cherry Tomatoes, Raisins, Pine Nuts, Mint, Coriander with a Lemon & Garlic Dressing

Quinoa with Roasted Kumara, Pomegranate, Semi-Dried Cherry Tomatoes, Parsley, Mint, Coriander, Cucumber, Slivered Almonds with a Lemon & Garlic Dressing

 

Something Sweet

Almond Florentines with Dark Chocolate

Lemon Curd Shortbread Tarts

Chocolate Brownies

Ginger Carrot Cake with Cream Cheese Frosting
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