
Prices and menu content are subject to change due to market or seasonal availability. All prices exclude GST.

Plated Dinner

Current as at March 2019



Minimum order 20 people. 

 (GF) Gluten Free            (DF) Dairy Free            (V) Vegetarian            (Ve) Vegan            (H) Halal

Plated Dinner

PLATED DINNER MENU 1

Harakeke Dinner Rolls with Waikato Butter (V) (H)

ENTRÉE

Beetroot cured Salmon, horseradish, dill, 
kawakawa crumb, fresh micro herb (H)

Beef tartare, mustard seeds, ciabatta croute, 
gherkin, caper flowers, béarnaise (H)

MAINS

   Herb crusted lamb rump, orange kumara and potato 
cake, baby beets, carrots, horopito mint gravy (H)

Stuffed chicken thigh roulade with spinach and 
feta, crisped herb potato fondant, steamed 

broccolini, sundried tomato puree (H)

DESSERT

Caramel mud cake, banana mousse, 
salted caramel, cocoa nib crumb 

Plum and cardamom pannacotta, rosewater 
meringue, white chocolate soil, plum tuille 

BEVERAGES

Tea selection and filter coffee station

PLATED DINNER MENU 2

Harakeke Dinner Rolls with Waikato Butter (V) (H)

ENTRÉE

Poached prawn and smoked salmon salad, chipotle hollandaise, 
cherry tomatoes, focaccia crisps, balsamic reduction (H)

Duck breast, micro salad, mandarin, candied walnut, 
cranberry gel, pickled golden beetroot (GF) (DF) (H)

MAINS 

Slow roasted pork belly, crackling, pulled pork croquette, 
pear puree, kumara fondant, baby carrots, jus 

Beef fillet, crispy polenta cake, smoked beef cheek, 
shallot puree, roasted carrot, red currant gravy (GF)

DESSERT

Red velvet opera cake, plum puree, cassis 
jelly, vanilla crème patisserie

Caramelised white chocolate bavarois, macadamia crumb, 
ginger caramel, poached pear, white chocolate ganache

BEVERAGES

Tea selection and filter coffee station



Minimum order 20 people.

 (GF) Gluten Free            (DF) Dairy Free            (V) Vegetarian            (Ve) Vegan            (H) Halal

 PLATED DINNER MENU 3

Harakeke Dinner Rolls with Waikato Butter (V) (H)

ENTRÉE

Kingfish crudo, radish, wasabi mayo, pickled 
cucumber, lime dressing (GF) (H)

Horopito smoked lamb loin, minted salsa verde, 
labneh, pickled shallots, rosemary hummus (GF) (H)

MAINS 

Charred eye fillet, mushroom duxelle, honey carrots, 
horopito potato glass, buttered mash, thyme jus (GF)

Bacon wrapped chicken breast, potato fondant, maple kumara, 
roasted cherry tomatoes, whipped feta, chicken pan sauce (GF)

DESSERT

Dark chocolate mousse tartlet, smoked honey meringue, 
macadamia praline shard, vanilla butterscotch cream

Coconut Brûlée, lime jelly, mango cremeux, 
coconut tuille, passionfruit foam 

BEVERAGES

Tea selection and filter coffee station

PLATED DINNER MENU 4

Harakeke Dinner Rolls with Waikato Butter (V) (H)

ENTRÉE

Smoked duck, roasted mushroom, rocket, beetroot 
reduction, quince paste, mushroom soil (GF) (DF) (H)

Beetroot cured salmon, horseradish, dill,  
kawakawa crumb, fresh micro herb (GF) (DF) (H)

MAINS 

Beef fillet, crispy polenta cake, smoked beef cheek, 
shallot puree, roasted carrots, red currant gravy (GF)

Oven roasted fish, lemon and herb potato cake, tarragon 
crumb, slow cooked fennel, herb beurre blanc

DESSERT

Blackberry cheesecake, plum coulis, raspberry 
crème fraiche, strawberry mille feuilli 

Caramel mud cake, banana mousse, 
salted caramel, cocoa nib crumb 

BEVERAGES

Tea selection and filter coffee station

Plated Dinner



Plated Dinner

SERVICE
Additional service requirements such as  
table-side ordering will be assessed and 

quoted on a per-event basis. 


