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SHARING PLATTERS

Bread platter 100

Selection of house made artisan breads, hummus, dukkah, olive oil

Vege platter 130

Selection of seasonal roast and fresh veggies, marinated feta,
olives, hummus, dukkah, crackers, breads

Cheese platter 140

Selection of NZ brie, Dutch smoked gouda and Kikorangi blue
cheese, fruit paste, seasonal fresh fruit, gherkins, lavosh crackers
and bread

Antipasti platter 140
Selection of cheese, cured meats, kransky sausage, pickles, fresh vege,

hummus, olives, sundried tomatoes, pear and fig relish, bread and
crackers

Antipasti grande 220

All the good things - prosciutto, salami, peppered beef, French brie,
Clevedon buffalo feta, Kapiti aged cheddar, dried figs, nuts, artisan
home baked bread, crackers with pear and fig relish

Cured Salmon 180

Add a side of Cured salmon to your grazing table or platter selection.
Served with creme fraiche and capers

Platters suitable for 10-12 people
served in bio-ware th paper napkins
delivery fee below does not appl orderec th the BBOQ / burger option

75.0 _ delivery / vehicle fee




CLASSIC BBQ BUFFET

mains.

Cheese kransky, dijon mustard (gf)

Mint chilli lamb kofta, tzatziki (gf)

Plum sesame glazed chicken drum, spring onion (gf,df)

Haloumi field mushroom, herb salsa (gf)

Beef, veggie or lamb burger

- served with mayo, burger cheese, lettuce, relish, pickles (gf,df on

request)

side.

Baby cos | rosemary salt | walnut | parmesan | dill dressing (gf,vg)

Roast beets | feta | orange vinaigrette | pecans (gf,v)

Green pea orzo salad | feta | courgette | basil pesto

Roasted butternut salad | freekeh | spinach | herb oil | toasted pepitas
Soba noddle salad | sprouts | carrots | sesame soy dressing | coriander
Roast agria potato salad, caper mayo, gherkins, capsicum, sprouts (gf,df)

Shredded cabbage, spring onion, carrot, sour cream dressing, chili peanuts (gf)

— 570 pp

three mains, three sides
includes service staff and equipment for offsite catering

— 750

delivery / vehicle fee

PREMIUM BBQ BUFFET

full menu.

Lamb leg, garlic oregano, tzatziki (gf)

Honey soy glazed baby back ribs, apple slaw (gf,df)
Paprika lemon chicken thigh, green salsa (gf,df)

Chilli garlic king prawns (gf,df) 2pp

Haloumi pesto field mushroom, baby tomato, pinenuts
(gf)

Roasted new season potato, garlic rosemary oil (gf,df)
Grilled courgette, feta, roquette, dukkah

Freekah, maple kumara, dijon dressing, cranberries, baby

spinach

— 950 pp

menu as per above

1cludes service staff and equipment for offsite
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BUILD A BURGER

patties.

Classic beef pattie

Smokey paprika chicken pattie
Garlic & rosemary lamb pattie
Spiced chickpea & kumara pattie (v)

*burgers include ciabatta roll, aioli, lettuce, tomato, sliced cheese, tomato relish

side.

Baby cos | rosemary salt | walnut | parmesan | dill dressing (gf,vg)

Roast beets | feta | orange vinaigrette | pecans (gf,v)

Green pea orzo salad | feta | courgette | basil pesto

Roasted butternut salad | freekeh | spinach | herb oil | toasted pepitas
Soba noddle salad | sprouts | carrots | sesame soy dressing | coriander
Roast agria potato salad, caper mayo, gherkins, capsicum, sprouts (gf,df)

Shredded cabbage, spring onion, carrot, sour cream dressing, chili peanuts (gf)

39.5 pp _ one burger pp (selection of two patties), two sides

iced with staff and equipment for offsite catering

vailable for 20+ people

75.0 —_— delivery / vehicle fee
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MINIMUM OF 20 PEOPLE

ALL MEAT IS HALAL

DIETARIES TO BE ADVISED IN ADVANCE,
SURCHARGE MAY BE APPLICABLE

SOME ITEMS WILL BE SUBJECT TO AVAILABILITY
PRICING VALID UNTIL 2026

PRICE INCLUSIVE OF GST
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DESSERT BITES

Whipped vanilla custard, rhubarb compote, brandy snap
Pavlova, lemon curd, peach salsa, cream (gf)

Espresso mousse, vanilla sponge, shaved chocolate
Coconut whip, mango salad, mint (df,vg)

Lemon cheesecake, raspberry crumb (gf)

Profiteroles, dark chocolate, berry cream

Salted chocolate brownie, mascarpone

13.0 pp _ two pp

18.0 pp — three pp
SOMETHING

EXTRA?

CHEESE PLATTER $140.0

SEASONAL FRUIT PLATTER $100.0

(suitable for 10-12 people)



