
APPETISERS
Soup of the day (two choices available)

Freshly baked bread and rolls served with butter
and margarine

COLD SELECTION
Platters of continental style meats including
succulent honey cured ham, smoked and cured
meats, roasted chicken pieces and boiled eggs

A healthy choice of fresh gourmet salads
including:

Gourmet potato salad with mustard
mayonnaise,
Beetroot salad with black olive & balsamic
reduction,
Garden fresh lettuce with tomato & cucumber,
Baby shrimp salad & pineapple with citrus
dressing.
Selection of condiments, chutneys and
dressings.

Sushi served with traditional accompaniments

AFTER DESSERT
New Zealand cheeses served with crackers, nuts
and dried fruit

Freshly brewed coffee, tea and a selection of
herbal infusions

HOT SELECTION
Locally sourced prime beef, lamb, fish or chicken
dishes with traditional accompaniments
alternating daily

Traditionally prepared stews and curries

Fresh pasta accompanied by sauce of the day

Seasonal vegetable dishes and potatoes

Vegetarian dish of the day

DESSERT SELECTION
A selection of freshly made gateaux, tarts and
pastries

Classic crème caramel and mousse dessert

Homemade mini pavlova with fruit topping

Chunky fresh fruit salad accompanied with fresh
whipped cream

Warm pudding with vanilla custard

Ice cream cart with flavours of ice-cream & sorbetCARVERY SELECTION

Chef’s choice of roast carving with condiments

LIVE COOKING STATION
Watch our talented chefs transform the art of
serving food into a live culinary experience with
daily specials and local ingredients cooked as per
your taste

Please advise our friendly staff of any allergies or dietary requirements 
Above menu items are subject to change according to availability. Additional surcharges for credit cards applied 

DINNER
AVAILABLE 

5.30-9.30PM 

AVAILABLE FRIDAY & SATURDAY ONLY




