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Selection of our home baked crusty breads from the bakery

Creamy chicken and corn chowder with crispy bacon bits

Mesclun salad with ripe tomatoes, sweet cucumbers and fresh herbs with French dressing
Crispy noodle salad with marinated gourmet–– finished with a lime and coriander vinaigrette
Gourmet potato salad marinated in a herbed mayonnaise with gherkins, sautéed onions,capers and Italian parsley
Tomato, marinated Boccocini cheese and fresh basil salad with a balsamic reduction
Coleslaw in a herb mayonnaise

Shucked pacific rock oysters with juice lemons and aged malt vinegar
Fresh steamed green lip mussels drizzled with light salsa Verde
Shrimp cocktail with fresh dill and a calypso dressing
Antipasto platter including: smoked and cured cold cuts, marinated grilled vegetables, kalamata
olives, sundried tomatoes, citrus infused feta cheese, pickles, basil pesto and hummus and grissini sticks

Manuka honey glazed champagne ham
Oven roasted turkey breast with cranberry sauce

Oven baked chicken breast with a rosemary and orange cream sauce on potato rosti
Baked Salmon cutlets topped with a Pernod hollandaise
Beef stroganoff with capsicum, onions, gherkins and a paprika and sour cream sauce
next to pilaf rice
Pumpkin and ricotta ravioli with a basil tomato sugo and fresh parmesan shavings
Seasonal steamed fresh vegetables with olive oil and flaky sea salt
Minted new potatoes

Christmas pudding with a brandy sauce
Brandy Snaps filled with Chantilly cream
Fresh cut seasonal fruit salad
Creamed Pavlova with kiwifruit
Selection of New Zealand cheeses with grapes, dried apricot and crackers

Tea and coffee and Christmas mince pies

restaurant & bar



Christmas crackers

Selection of our home baked crusty breads from the bakery

Creamy Chicken and corn chowder with crispy bacon bits

Mesclun salad with ripe tomatoes, sweet cucumbers and fresh herbs with French dressing
Crispy noodle salad with marinated gourmet finished with a lime and coriander vinaigrette
Gourmet potato salad marinated in a herbed mayonnaise with gherkins, sautéed onions, capers and Italian parsley
Tomato, marinated boccocini cheese and fresh basil salad with a balsamic reduction
Coleslaw in a herb mayonnaise

Chucked pacific rock oysters with juice lemons and aged malt vinegar
Fresh steamed green lip mussels drizzled with light salsa Verde
Shrimp cocktail with fresh dill and a calypso dressing
Antipasto platter including: smoked and cured cold cuts, marinated grilled vegetables, kalamata olives,
sundried tomatoes, citrus infused feta cheese, pickles, basil pesto and hummus and grissini sticks

Manuka honey glazed champagne ham
Oven roasted turkey breast with cranberry sauce

Oven baked chicken breast with a rosemary and orange cream sauce on potato rosti
Baked Salmon cutlets topped with a Pernod hollandaise
Beef stroganoff with capsicum, onions, gherkins and a paprika and sour ream sauce next to pilaf rice
Pumpkin and ricotta ravioli with a basil tomato sugo and fresh parmesan shavings
Seasonal steamed fresh vegetables with olive oil and flakey sea salt
Minted new potatoes

Christmas pudding with a brandy sauce
Brandy Snaps filled with Chantilly cream
Fresh cut seasonal fruit salad
Creamed Pavlova with kiwifruit
Selection of New Zealand cheeses with grapes, dried apricot and crackers

Tea and coffee and Christmas mince pies
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Selection of home baked crusty bread rolls

Creamy seafood chowder with an array of selected fish and seafood
Or
Roasted pumpkin soup with a hint of curry and toasted coconut shavings

An extraordinary display of the freshest seafood which includes:  Fresh chucked pacific rock oysters, steamed Marl-
borough green lip mussels, Christmas shrimp cocktail, mixed seafood salad with an
Italian vinaigrette, sweet grilled prawns and sea run whole poached salmon in a white wine and herb consommé
Range of cured, roasted and smoked cold cuts with pickled and marinated vegetables and chutneys and relishes

Mixture of summer greens with fresh herbs, vine ripened tomatoes and cucumbers
Marinated gourmet potatoes salad with crispy bacon and boiled eggs in a light mayonnaise sauce
Tender baby spinach with kalamata olives, fine shavings of parmesan cheese, cucumbers and cherry tomatoes
lightly drizzled with avocado oil
Marinated mixed mushroom and orange salad with aged balsamic vinegar
Coleslaw in a herb mayonnaise
Crispy noodles and vegetable salad with a coriander and ginger dressing

Rum glazed champagne ham
Stuffed roast turkey
Served with condiments

Rosemary and garlic infused Canterbury lamb rump with a rich red wine jus on velvety mashed potato
Aged beef medallions with sauce béarnaise and grilled asparagus
Grilled salmon cutlets on fried -rice with a paw paw salsa
Baked crispy chicken breast on a creamy rocket risotto with a smoked tomato couli
 Minted new potatoes
Seasonal mixed summer vegetables

Steamed Christmas pudding with a brandy custard
Kiwifruit Pavlova
Yule Log chocolate log
Mini éclairs
Baked cheese cakes
Chocolate rum truffles
Ginger bread men and women
Fresh cut fruit salad with Chantilly cream and cherries
Crunchy brandy snaps
Christmas mince pies

  - Adults: $125 Children under 14 yrs:  $60
-  Adults: $110 Children under 14 yrs: $50
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Private Christmas Buffet
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Selection of Fresh Crusty Breads from the Bakery

Entree
Chicken and Corn Chowder with Crispy Bacon Bits

Salads
Mesclun Salad with Ripe Tomatoes, Sweet Cucumbers and Fresh Herbs with French Dressing
Crispy Noodle Salad with Marinated Gourmet Vegetables finished with a Lime and Coriander
Vinaigrette
Gourmet Potato Salad Marinated in a Herbed Mayonnaise with Gherkins, Sautéed Onions,
Capers and Italian Parsley
Tomato, Marinated Boccocini Cheese and Fresh Basil Salad with a Balsamic Reduction

Cold Entrees
Shucked Pacific Rock Oysters with Juicy Lemons and Aged Malt Vinegar
Fresh Steamed Green Lip Mussels Drizzled with Light Salsa Verde
Shrimp Cocktail with Fresh Dill and a Calypso Dressing
Antipasto Platter including: Smoked and Cured Cold Cuts, Marinated Grilled Vegetables, Kalamata
lives, Sun-dried Tomatoes, Citrus Infused Feta Cheese, Pickles, Basil Pesto and Hummus and Grissini sticks

Carvery
Manuka Honey Glazed Champagne Ham
Oven Roasted Turkey Breast with Cranberry Sauce

Hot Mains
Oven Baked Chicken Breast with a Rosemary and Orange Cream Sauce on Grilled Pumpkin Cakes
Baked Salmon Cutlets topped with a Pernod Hollandaise and Fondant Potatoes
Beef Stroganoff with Capsicum, Onions, Gherkins and a Paprika and Sour Cream Sauce next to Pilaf Rice
Seasonal Steamed Fresh Vegetables with Olive Oil and Flaky Sea Salt
Minted New Potatoes

Dessert
Christmas Pudding with a Brandy Sauce
Brandy Snaps Filled with Chantilly Cream
Fresh Cut Seasonal Fruit Salad
Creamed Pavlova with Kiwifruit
Selection of New Zealand Cheeses with Grapes, Dried Apricots and Crackers

Christmas Mince Pies
Freshly Brewed Coffee and Fine Tea Selection

$65.00
Includes Hats, Christmas Crackers, Table Decorations and a Christmas Tree

All prices exclusive of GST


