COLDS

Charcuterie
Sliced European meats including, prosciutto, calabrese & salame filino with preserves(gf, df options)
Artisan Bread rolls, dips, oils and butters

Selection of salads
Rustic Potato salad with bacon lardons & chives(gf)
Grain seed & roast vegetable salad, candied balsamic, pomegranate arils (v, gf, df)
Garden salad with cherry tomatoes, pickled cucumber, roasted red onion & spiced seeds (v, gf, df)

Pate plates with soda crackers, lavosh, relish (gf, df options)

Harbourside monger station
Selection of:
Grilled prawns
Poached salmon fillets
New Zealand green lipped mussels
Accompanied by select condiments(served onice)

HOTS

Carvery Station
Honey Glazed Ham , chutneys & mustards

Herb crusted Sirloin, Port Jus (gf, df)
Shiraz braised Lamb Shoulder, Vadouvan (gf, df)
Roast Chicken - orange & thyme glaze
Vegetarian nut roast , mushroom gravy (gf, vegan, df)
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Baked gourmet potatoes with fresh rosemary & garlic (gf, df)
Steamed green beans, asparagus with toasted almonds (gf, df)
Truffle potato gratins - pangrattato (gf)

Roasted baby carrots with cumin & sesame emulsion (gf, df)
Minted Snow Peas with clarified butter (gf)

DESSERT

The Kiwi Petite pavlovas with Chantilly cream (gf)
Chocolate Fondue (gf)
Christmas puddings with anglaise
Fruit Mince pies
Lemon meringue pie pots
Chocolate mousse
Bowls of seasonal berries (gf, df)
A selection of NZ cheeses with traditional accompaniment (gf options)

Select beverage list, juices, flavoured milks, soft drinks all included.

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, dairy, eggs, soy,
and gluten. While every reasonable effort is made to accommodate dietary requirements, we cannot
guarantee that any dish is completely free from allergens due to the risk of cross-contamination.

Please inform our team of any allergies or dietary requirements before placing your order.

*Sample buffet menu only, subject to change
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