
Christmas
MERRY

C R E A T E D  B Y  E X E C U T I V E  C H E F  M A R I E  P E N N Y

Fried West Coast whitebait with saffron risotto, preserved lemon & quinoa gremolata, olive oil

Classic prawn cocktail with baby gem lettuce, marie rose sauce, avocado cream & fresh lemon

Moroccan-spiced lamb croquettes with crushed peas, red harissa sauce & yoghurt, pea tendrils

Fresh buffalo mozzarella, sweetcorn succotash, avocado crème, wild rocket & lemon dressing

Mushroom, truffle & walnut pate served with beetroot relish, truffle oil & toasted sourdough

E N T R É E S

M A I N S  

Medium rare roasted beef fillet, mushroom & lentil stroganoff, broccolini, pancetta crumb, truffle oil

Akaroa salmon, potato rosti, green beans, burst cherry tomatoes, salsa verde & hollandaise

Pork belly, cashew nahm jim, roasted kumara, cranberry sauce, aioli, apple caramel, crackling

Apricot & cashew nut loaf, mushroom & lentil stroganoff, broccolini, onion jam & cranberry sauce

Crumbed plant “chicken” with saffron risotto, preserved lemon & quinoa gremolata, olive oil

D E S S E R T S  

Housemade tiramisu served with salted caramel sauce, banana crisps & almond praline

Pavlova, Grand Marnier strawberries & cream, white choc meringue & raspberry coulis

Christmas pudding, cherry & brandy compote custard, almond praline & vanilla gelato

Triple cream Brie served with Grand Marnier strawberries, seed cracker & walnut bread

Whittaker’s chocolate mousse, cocoa puffed rice, dried raspberry & chantilly plant cream

Turkish bread with butter, sundried tomato whip & hummus with dukkah

T O  S H A R E

Christmas mince pies, raspberry lamingtons & chocolate macarons

P E T I T  F O U R S  T O  S H A R E


	MERRY
	Christmas
	TO SHARE
	Turkish bread with butter, sundried tomato whip & hummus with dukkah

	ENTRÉES
	Fried West Coast whitebait with saffron risotto, preserved lemon & quinoa gremolata, olive oil
	Classic prawn cocktail with baby gem lettuce, marie rose sauce, avocado cream & fresh lemon
	Moroccan-spiced lamb croquettes with crushed peas, red harissa sauce & yoghurt, pea tendrils
	Fresh buffalo mozzarella, sweetcorn succotash, avocado crème, wild rocket & lemon dressing
	Mushroom, truffle & walnut pate served with beetroot relish, truffle oil & toasted sourdough

	MAINS
	Medium rare roasted beef fillet, mushroom & lentil stroganoff, broccolini, pancetta crumb, truffle oil
	Akaroa salmon, potato rosti, green beans, burst cherry tomatoes, salsa verde & hollandaise
	Pork belly, cashew nahm jim, roasted kumara, cranberry sauce, aioli, apple caramel, crackling
	Apricot & cashew nut loaf, mushroom & lentil stroganoff, broccolini, onion jam & cranberry sauce
	Crumbed plant “chicken” with saffron risotto, preserved lemon & quinoa gremolata, olive oil

	DESSERTS
	Housemade tiramisu served with salted caramel sauce, banana crisps & almond praline
	Pavlova, Grand Marnier strawberries & cream, white choc meringue & raspberry coulis
	Christmas pudding, cherry & brandy compote custard, almond praline & vanilla gelato
	Triple cream Brie served with Grand Marnier strawberries, seed cracker & walnut bread
	Whittaker’s chocolate mousse, cocoa puffed rice, dried raspberry & chantilly plant cream

	PETIT FOURS TO SHARE
	Christmas mince pies, raspberry lamingtons & chocolate macarons



