
Mix Greens, Mesclun Salad, Iceberg Lettuce (V, GF, Vegan)

Dressing: Sesame, Lemon Vinaigrette, Caesar Dressing, Balsamic Vinaigrette (V, GF)

Condiments: Cherry Tomato, Semi-Dried Tomato, Artichoke, Baby Gherkins, 

Shaved Parmesan

Agria Potato Salad, Bacon, Sour Cream (GF)

Watermelon Salad, Goat Cheese, Lemon Vinaigrette, Mint, Pine Nuts (V, GF)

Pasta Salad, Bocconcini, Cherry Tomatoes, Olive, Capers, Basil (GF, V)

Sundried Tomato & Spinach Frittata, Crème Fraîche (GF)

C
h

ri
s

t
m

a
s

 F
e
a

s
t

 M
e
n

u

Salami, Chorizo, Parma Ham, Pastrami (GF)

Condiments: Mixed Nuts, Dijon Mustard, Dried Fruits (GF)

BREAD AND DIPS

Freshly Baked Artisan Bread (V)

Homemade Dips, Olive Oil, Balsamic Vinegar, Butter

SALAD BAR

COLD CUTS

NEW ZEALAND SEAFOOD ON ICE
New Zealand Oysters, King Prawns, Green Shell Mussels, Smoked Salmon (GF)

Condiments: Lemon Wedge, Horseradish Tomato, Soy Sauce, Wasabi Mayo,

Tabasco, Cocktail Sauce (GF)

CARVING STATION
Honey Glazed Roasted Ham (GF)

Stuffed Whole Roasted Turkey

Whole Roasted Taupo Scotch Eye Fillet (GF)

Sauces: Green Peppercorn, Cranberry, Apple Chutney, Gravy

Please notify our staff of any dietary restrictions or requirements.
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Blue, Brie, Smoked Cheddar, Comte, Provolone (V, GF)

Lavosh, Crackers, Dried Fruits, Quince Paste (V)
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DESSERT STATION

Selection of Ice Cream (V)

Selection of Christmas Cookies (V)

Green Tea Crème Brûlée (V, GF)

New York Cheesecake (V)

Festive Mixed Berry Trifle (V)

Triple Layered Whittaker’s Chocolate Tart (V)

Coconut Panna Cotta (V)

Bread and Butter Pudding, Vanilla Cream (V)

Classic Kiwi Pavlova (V)

AWARD WINNING NEW ZEALAND CHEESE STATION

KID’S STATION
Beef Sliders, Mayonnaise, Gherkins, Cheddar Cheese

Chicken Popcorn, Tomato Ketchup

Assorted Veggie Sticks, Hummus (V, GF)

Tempura Fish and Chips

Assorted Muffins and Brownies (V)

Fruits Skewers, Chocolate Sauce (V, GF)

HOT DISHES
Grilled Salmon, Bell Pepper Stew, Chilli (GF)

Braised Lamb Shoulder, Green Harissa

Mushroom Risotto, Mascarpone, Truffle, Pecorino Cheese (V, GF)

Roasted Root Vegetables, Thyme (V, GF)

Roasted Gourmet Potatoes, Garlic Butter, Parsley (V, GF)

Please notify our staff of any dietary restrictions or requirements.


