
 
 

$78 Set Menu 

All served with dinner rolls 

 

Entrees     Or   Antipasto Platter 

Soup of the day       Shared Platters with hot  

Served with fresh Foccacia      & cold meats & seafood 

            olives, cheeses, pickled & 

NZ Oysters        grilled vegetables & melba 

With a selection of Dressings      toast 

 

Game Terrine 

Served with Sour Dough and an Orange Compote  

 

 

Mains 

Char-grilled Eye Fillet 

Served on Dijon Potato Puree, Mushroom Duxelle & Merlot Jus 

 

Herb Crusted Lamb Rack 

Served on Potato Rosti with an Orange & Ginger Compote 

 

Fish of the day 

Served on Pea & Dill Risotto with a Citrus Buerre Blanc 

 

All Mains served with seasonal vegetables or green salad 

Vegetarian or dietary options available on request 

 

Desserts 

Chocolate Mud Cake 

with Crème Anglaise 

 

Peach & Passionfruit Cheesecake 

with Coulis 

 

New Zealand Cheese Platter 

with Crackers & Fruit 

 

Freshly brewed Coffee & a selection of Teas (included) 

 


