
LUNCH MENU
All lunches $32.00 pp or included in the DDP

Salads
Crispy Iceberg lettuce with French vinaigrette             (DF) (NF)
Curried cauliflower with fresh herbs and crispy garlic chips and a curry mayo dressing            (DF) (NF)
Roasted pumpkin, kumara and spinach topped with pumpkin and sunflower seeds with a cumin / maple mustard 
dressing            (DF) (NF)

Mains
Roasted whole gourmet baby potatoes tossed with a olive oil, garlic and herbs            (DF)
Wakanui beef slow cooked served on braised onions served with a Pinot jus
Steamed beans tossed with fresh herbs, lime and garlic infused olive oil and a touch of chilli

Dessert
Lemon yoghurt parfait - Greek yoghurt mousse layered with vanilla sponge cake

DF 
dairy free

LUNCH OPTION 2
Salads
Tomato, cucumber and red onion with a basil vinaigrette           (DF) (NF)
Thai - romaine lettuce, napa cabbage, cucumber, carrots, red peppers, green onion, coriander and salted peanuts 
with a Thai dressing           (DF)
Potato primavera - diced gourmet potato, green peas, carrots, corn kernels and fresh herbs in a light mayo dressing          
(DF) (NF)

Mains
Empanada de carne (light Spanish pastry ) filled with spiced beef and served with a chimichurri sauce
Grilled cajun chicken skewers on sauteed cabbage       (DF) (NF)
Seasonal panache of stir-fry vegetables with a soy, and sesame marinade

Dessert
Crème brulee tart

Lunch buffet minimum of 20 guests required.
All lunches include freshly brewed coffee & selection of blended & herbal teas.

LUNCH OPTION 1



Salads
Haricot bean with peppers, celery, tomato, coriander and spring onions drizzled with a Greek dressing           (NF)
Broccoli with artichoke heart, pickled onions and crispy garlic chips infused with an olive oil vinaigrette) 
Black & white quinoa and roasted vegetable dressing on the side

Mains
Israeli couscous vegetarian paella with saffron, tomato, capsicum and peas 
Roasted 5 spice pork belly served over bok choy with a wasabi & sweet soy sauce       (DF)
Spinach soufflé 

Dessert
Fresh fruit salad with coconut yoghurt 

LUNCH MENU
LUNCH OPTION 3

Salads
Waldorf salad - Celery, green apple and walnut salad on a light sweet mayo           (DF)
Crispy Iceberg lettuce salad with French vinaigrette            (DF)(NF)
Greek Salad - Kalamata olives, tomato, cucumber, feta cheese and Greek vinaigrette

Mains
Vegan ravioli with a tomato and basil sauce
Steamed hoki fillets on a bed of celery and malabar (light green curry coconut ) sauce       (DF)
Selection of steamed seasonal vegetables

Dessert
Custard square 

LUNCH OPTION 4

LUNCH MENU
LUNCH OPTION 3

LUNCH OPTION 4

DF 
dairy free



Italian salami and cheese bap with tomato relish
Chicken cordon bleu slider
Asian marinated spiced pulled pork bao bun with coriander and garden greens (DF)
Vegetarian falafel wrap with iceberg lettuce, carrot, avocado, hummus & onion with a yoghurt & garlic sauce
Cold smoked salmon with rocket, caper berry & tartare sauce on a charcoal bun (DF)
Smoked chicken breast with brie cheese, garden greens and cranberry sauce on a Tuscany roll
Bacon and egg focaccia bap with tomato relish & garden greens (DF)
Ploughman with slow cooked beef, cheese and piccalilli pickles, tomato & lettuce on a wholemeal ciabatta roll

Crispy Iceberg lettuce salad with French vinaigrette            (DF) 
Thai salad - romaine lettuce, napa cabbage, cucumber, carrots, red peppers, green onion, coriander and salted 
peanuts with a Thai dressing            (DF) 
Chickpea, lentil, green beans and quinoa salad with a cumin and tahini dressing

Lemon yoghurt parfait - Greek yoghurt mousse layered with vanilla sponge cake 

Haricot bean salad with peppers, celery, tomato, coriander and spring onions dressed with a Greek vinaigrette
Crispy Iceberg lettuce salad with French vinaigrette          (DF)
Roasted pumpkin, kumara and spinach salad topped with pumpkin and sunflower seeds with a cumin / maple 
mustard dressing            (DF) 
Cold sliced beef with fresh Spanish salsa       (DF)
Mini homemade lamb kofta served on pistolete bread and minted yoghurt
Spinach, sundried tomato and basil pesto quiche 
Chocolate brownie with hot chocolate sauce

LUNCH MENU
LUNCH OPTION 5 & UNDER 20 DELEGATES

LUNCH OPTION 6 - SANDWICH MENU & UNDER 20 DELEGATES

Please choose 3 sandwich options from the below selection, additional sandwiches can 
be added for $6.00 per guest

DF 
dairy free




