
fest ive part y menu

Shared ENTRéE

main

dessert

individual ENTRéE

Choice of
Pan seared Akaroa salmon

‘Pure South’ grass fed eye fillet 
pan roasted free range chicken supreme

Served with a selection of Festive sides and accompaniments on the table

SHARED DESSERTS AND CHEESES
A selection of our house made desserts served ‘petite’ to share 

accompanied by a selection of NZ cheese with oat crackers and preserves. 

Thick cut Christmas ham  
with honey mustard dressing, baby herbs, croutons  

AND/or 
Portlander’s petite prawn cocktail jars  

with spicy Marie rose dressing 

Gin cured Akaroa salmon 
Beetroot, Kaffir Lime powder, crème fraiche, rye crisps 

or 

Carved sous vide turkey breast 
stuffing crumble, cranberry puree, bread sauce

2 Course $69pp 
3 Course $79pp 
4 Course $89pp

to start

a SELECTION OF LOCALLY SOURCED ARTISANAL BREADS
Served with a selection of dips, spreads and butters


