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Soups
Creamy Tomato Soup (V, GF)
Sweet Corn & Chicken Soup (GF)
Served with freshly baked specialty breads and rolls
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Cold Selection
A gourmet selection of seasonal seafood, including prawns (GF), green-lipped mussels (GF),
baby shrimps (GF), and seafood salads
Platters of continental meats, succulent shaved honey-cured ham, smoked and roasted sliced
meats, cold roast chicken pieces, and boiled eggs
A selection of crisp salads with accompanying condiments and dressings

Live Cooking Station - “Build Your Own Burger”
Choice of beef patty or chicken patty, sesame buns
Assorted condiments and accompaniments

Carving Station
Mustard & Honey-Glazed Champagne Ham
Served with apple sauce and rich jus

Hot Buffet
Pork Belly with Sweet & Sour Sauce (GF)
Soy Honey Roast Chicken with Bok Choy
Tempura-Fried Fish Fillet with Tartar Sauce
Lamb Shoulder Chops with Minted Jus
Steamed Medley of Seasonal Vegetables (V, GF)
Roasted Pumpkin (V, GF)

Green Peas with Minted Butter (V, GF)
Paprika & Herb Gourmet Potatoes (V, GF)
Spaghetti with Tomato & Basil Sauce (V)

Traditional Beef Rendang (GF)
Steamed Rice (V, GF)

Dessert Smorgasbord
A mouth-watering selection of desserts, including:
Pavlova with Fresh Fruit Toppings
Assorted Gateaux and Tarts
Chef's Specialty Desserts: Cheesecake, Flavoured Mousse, Sweet Slices,
New Zealand Cheeses served with dried fruits, nuts, and water crackers
Various flavours of ice cream and sorbet with Cones

Beverages
Freshly brewed coffee, selection of teas and herbal infusions

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