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Live Oyster Shucking

CANAPÉS
Caviar and crème fraîche tartlet

Wagyu bresaola, asparagus and horseradish
Duck liver pâté, blood plum on brioche

ENTRÉE
Tuna tartare, cured egg yolks, cucumber,
avocado, tomato consommé and pomme

gaufrettes

MAIN
Lamb rump with hazelnut purée, zucchini

flowers and gremolata

DESSERT
Dessert grazing station on The Deck with New

Zealand Natural ice cream cart

SAMPLE MENU IS SUBJECT TO CHANGE.


