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    ‘‘A recipe has no     
     soul. You, as the   
     cook must bring  
     soul to the recipe” 
 
       Sarah Searancke 
       Culinary Director 



 

 

Venison Wonton Cup 
Kaffir lime, ginger, coriander infused venison, 
wonton cup, orange hoisin sauce, chive 
 
 
Chicken Skewer 
Chimichurri marinated chicken skewers,  
black sesame (gf) 
 
 
Pakora 
Fragrant Indian spiced pakora, whipped  
mango, curry leaf coconut yoghurt raita (gf, v) 
 
 
Salmon Cheesecake 
Home smoked salmon, Chevre French goats 
cheese, preserved fennel, crispy capers 
 
 
Duck Cros�ni 
Duck rillete, fig onion jam, mandarin crush,  
dark rye toast (gf) 
 
 
Berbere Spiced Pork Belly 
Garlic roasted pork belly, cucumber jalapeno 
salad, zingy plum glaze (gf) 
 
 
Smashed Avocado  
Charred corn bread, black bean pico 
de gallo, coriander, tor�lla crisp (v, gf) 
 
 
The Details 
• 6 items - $40 per guest. 
• 7 items - $45 per guest. 
• 8 items - $48 per guest. 
• Addi�onal security and cleaning charges may apply 

depending on the �ming of your event. 
• Alterna�ve items are available on request. 
• Prices include GST. 
 

Canape  

  menu 
 
 
 
 
 

Our range of innova�ve and mouth-watering canapés are 
guaranteed to impress. Includes one to two bite morsels 

that are easy to eat, encouraging interac�on and 
networking amongst your guests. 

(v) vegan  |  (vg) vegetarian  |  (gf) gluten 
  



 

 

Platter  

  menu 
 
 
 
 
 

Feast on our cap�va�ng grazing spreads which 
include a variety of seasonal local produce bringing 

your guests a vibrant table of colours,  
textures and flavours.  

   

 
Tapas   
King prawn skewers, vegetable �kka curry puffs, 
honey soy chicken, dukkah beef ko�as,  
pulled lamb, house made pork pie, assorted  
house dips & bread (gf) 

$175 per plater 
 

 
An�pas�  
Beef brisket pastrami, chicken parfait, salmon 
rillete, aged cheddar, truffle brie, grapes, quince 
paste, marinated olives, mushrooms à la grecque, 
assorted house dips, bread & crackers (gfo)   

$175 per plater  
 

 
Plant Based An�pas�  
Vegan deli cold cuts, mushroom parfait, feta 
whip, pickled vegetables, olives, house baked 
breads, Baked Dane Knækbrød (v)        
                                                            $175 per plater  

 
 

Breads, Dips, Crackers  
House baked ciabata, focaccia, dark rye, rewena, 
Baked Dane Knækbrød, rice crackers, hummus, 
mushroom parfait, whipped feta, dukkah, Olivo 
oil, whipped herb buter  

       $90 per plater 
 

 
 
The Details 
• Platers serve 10-12 guests.  
• Minimum 20 guests. 
• Addi�onal security and cleaning charges may apply 

depending on the �ming of your event. 
• Prices include GST. 
 (v) vegan  |  (gf) gluten free |  (o) on request 

   
 
 
 
 
 

 



 

 

To begin 
Freshly baked bread, black salt buter  
 
Mains 
Roasted black garlic Angus sirloin, confit  
tomatoes, demi glaze, kumara crisps (gf) 
 
Salmon fillet, Vietnamese salad, ruby grapefruit,  
goma dressing, peanuts, fried shallots, 
torn mint, nuoc cham (gf) 
 
Fix and Fogg peanut buter chicken breast,  
Korean chilli spiked aioli (gf) 
 
Sides - choose three op�ons 
Smoked paprika thyme roasted potatoes, fig  
onion jam (vg, gf) 
 
Chargrilled asparagus, parmesan hollandaise,  
spiced seed granola (vg, gf) 
 
Tomato, roasted ricota, cucumber, avocado, 
spinach salad, balsamic dressing, pistachio  
dukkah (vg, gf) 
 
Charred broccoli, spring onion, edamame  
bean, Medjool date, toasted almond salad,  
creamy apple cider dressing (v, gf) 
 
Desserts 
Orange syrup cakes, honey cream cheese icing (gf) 
 
Chocolate raspberry profiteroles  
 
Lemon posset, Greek yoghurt, gin macerated 
lemons (gf) 
 
 
 
 
 
 
 
 

The Details 
• $85.00 per guest. 
• Addi�onal security and cleaning charges may apply 

depending on the �ming of your event. 
• This is a sample menu and can be adapted on request. 
• Prices include GST. 

Table Buffet  

  menu 
 
 
 
 
 

Dishes are served to the table and guests are  
encouraged to pass, share, talk, and laugh over a 

sumptuous feast, all without leaving the table.  
Relaxed style allows for wonderful  

interac�ons amongst guests. 

(v) vegan  |  (vg) vegetarian  |  (gf) gluten 
  



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Beverage  

             menu 

 
 

Complementing our food, we offer a varied and interesting list of premium beverages with a strong  
regional focus supporting the Wellington region and our close neighbours. 

            COCKTAIL  
 
 
 

                   MIDORI SOUR                               $ 15.00           
                   Crisp Midori, vodka, fresh citrus & soda 
 

 
 

CHARGED ON BOTTLE CONSUMPTION OR CASH BAR OPTION AVAILABLE. 
PRICES ARE GST INCLUSIVE.                        DENOTES HOUSE BEVERAGES. 

 
 
 
 
 
 
 

MOCKTAIL 
 
 
 
 

CHERRY & POMEGRANATE FIZZ   $ 10.00 
Six Barrel cherry & pomegranate syrup, soda  
 



 
 

 
 
 
 
 
 
 
 


