
Sample Menu Two
$90 per head

canape selection
Chilled crayfish, pea and mint spoons

Salmon and avocado sushi
Porcini and goats cheese arancini with panko crumbs

Prawn lollipops with mango and coriander coulis
Pork and ginger dim sims

entrees

Crab Ravioli
delicate crayfish bisque 

micro salad

Provencal Summer Terrine 
layered with eggplant, courgette, peppers, marinated buffalo 

mozzarella, tomato and basil coulis

main courses

Za’a tar Crusted Hawkes Bay Natural Lamb Rack 
pea puree, potato roesti

slow roasted vine tomato 

Macadamia Lemon Kelp Crusted Market Fish 
large tiger prawn, choritzo new potato crush 

cherry tomato, olive and caper vinaigrette

dessert

Tahitean Vanilla Bean Créme Brulee
seasonal berries splashed with kirsch

Belgian Chocolate Kahlua Mousse 
fresh raspberry coulis 

coconut and almond tuille 




