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299 per adult, 145 per child

SNACKS

Kumara Brioche, Kiwi Onion Dip
Duck Rillette, Brandy Spiked Prune, Parmesan Shortbread
Paua Donut, Makrut Lime, Tobiko

Turkey Croquette, Cranberry, Pickled Carrot

ENTREE

Salmon, Pickled Cucumber, Horseradish Creme Fraiche

MAINS (CHOICE OF)

Lamb Rack, Xmas Ham Croquette, Potato Terrine, Mint Sauce

Market Fish, Crayfish Arancini, Squid Ink Velouté

SIDES FOR THE TABLE
Roasted Carrot, Cranberry Panzanella
Asparagus, Pickled Shallot Butter, Almond
DESSERT

Passionfruit And Salted Coconut Roulade, Poached Pineapple, Mango Sorbet

PETIT FOUR

Mini Rum & Apple Mince Pies

Raspberry Chocolate Ganache Squares

ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS & DAIRY.
PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS.
MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABILITY.
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