BANQUET SHARING MENU
$50PP, MINIMUM 4 PEOPLE
ALL DISHES SERVED TO SHARE
TO START:
Warm manzanillo olives, thyme and chilli (gf)
Crispy Calamari, lemon mayo, coriander pesto
Smoked Tarakihi pate, sourdough, vegetable crudités (can be gf)
Tokyo chicken crispy thighs, edamame and ponzu salad
Cauliflower fritters, sherry drunken raisins, caper popcorn (can be gf, v)
MAINS:
Potato Gnocchi, Blue cheese cream, pork & fennel sausage
Wood-baked fish. Shellfish, saffron and fennel stew (gf)
Angus sirloin with fusilli pasta, vermouth cream, wilted greens & porcini
mushrooms
Mushroom risotto, truffled mascarpone, pickled porcinis, pinenuts (gf, v)

SERVED WITH:
Triple cooked fries, parmesan & truffle butter, and
Chopped cos lettuce salad, ranch dressing (gf)

DESSERT (optional, add $15pp):
Apple, pear & Manuka crumble with Vanilla Ice Cream
New York baked Cheesecake, raspberry sorbet with poached berries
Bitter Sweet chocolate mousse with a vanilla bean cream and freeze dried
raspberries

SET MENU $65PP
ALL DISHES INDIVIDUALLY PLATED (EXCEPT BREAD)

To be shared
Garlic and rosemary flatbread, smoked paprika oil with selection dips

STARTERS, a choice of:
Cauliflower fritters, sherry drunken raisins, caper popcorn
Tokyo chicken crispy thighs, edamame & ponzu
Fresh raw fish tiradito, citrus dressing with a fennel salad (gf)
Crab & sweet corn empanadas (3), tomato salsa with fresh lime
Crispy Calamari, lemon mayo, coriander pesto

MAINS, a choice of:
Wairarapa lamb rump, potato galette with wilted greens
Wood-baked fish. Shellfish, saffron and fennel stew (gf)
Angus sirloin with fusilli pasta, vermouth cream, wilted greens & porcini
mushrooms
Mushroom risotto, truffled mascarpone, pickled porcinis, pinenuts (gf, v)

SERVED WITH:
Triple cooked fries, parmesan & truffle butter, and
Chopped cos lettuce salad, ranch dressing (gf)

DESSERT, a choice of:
Apple, pear & Manuka crumble with Vanilla Ice Cream
Selection of Ice Cream and Sorbet
Bitter-sweet chocolate mousse, vanilla bean cream, freeze dried raspberries

