
PLATED DINNER MENU
ALTERNATE DROP

$63.00 per person - Two courses with 2 dishes each 
course

$73.00 per person - Three courses with 2 dishes 
each course

All dinners include freshly brewed coffee & selection 
of blended & herbal teas

A surcharge of $20.00 per person applies when 
orders are taken on the night (maximum of two 
dishes per course)

DF 
dairy free

SOUP
Spiced tomato, lentil and coconut            (DF)
Curried pumpkin ginger and coriander           (DF)
Gazpacho           (DF)

ENTRÉE 
Beetroot cured salmon, cherry tomatoes and pickled 
cucumber with a sweet dill and mustard sauce
Fiordland venison with roast pear, candied walnuts and blue 
cheese 
Frutti di mare salad with rocket, smoked salmon, prawn 
cutlets, grilled octopus and avocado puree tossed through a 
light cocktail sauce 
Wakanui beef fillet carpaccio with rocket, parmesan crisps, 
mustard and caper sauce 
Tuna sashimi, on a wakame salad with daikon radish, pickled 
ginger and a sweet soy and wasabi sauce (DF)
Caprese salad, sliced tomato and buffalo mozzarella with 
basil olive oil, oregano, crema di balsamico sauce served with 
garlic crostini 
Stuffed aubergine roulade with pickled artichoke, pickled 
onions, sautéed mushrooms, poached cherry tomatoes and 
chimichurri sauce           (DF)



PLATED DINNER MENU

DF 
dairy free

MAIN
Cured and seared Ora king salmon with a chick pea, 
cherry tomato, caper and fennel ragout finish with 
crème fraiche and dill 
Wakanui beef fillet served with smoked kumara 
& potato dauphinoise, beetroot relish, creamed 
silverbeet, finished with a pinot jus and café de paris 
butter 
Free range pork belly with grilled scallops and served 
with a potato & parmesan cake, steamed bok choy, 
smoked cauliflower puree and finished with a pinot 
and plum jus 
Thyme and cream cheese stuffed chicken breast with 
a kumara & potato rosti, garlic broccoli florets, pea 
puree and white wine cream corn sauce
Lamb rump served with duck fat fondant potatoes, 
baby carrots, roasted beetroot and a minted merlot 
glaze 
Mushroom, confit garlic, stuffed aubergine on baby 
spinach and quinoa with a tomato and saffron broth 
and grilled haloumi 
Market fish served with lime and tahini battered 
cauliflower, cherry tomatoes, wilted spinach and salsa 
verde
Canterbury confit duck with a mushroom risotto 
stuffed capsicum and braised purple cabbage, 
finished with a spiced orange glaze 

DESSERT
Banoffee cheesecake with salted caramel sauce
Traditional Italian latte tiramisu 
Blueberry Crème brulee with saffron poached pears 
Belgium chocolate tart with almond praline 
Caramelised banana cake with mascarpone 


