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2018 MENU

CANAPES
Big Glory Bay Mussels, Oyster Mousse, Fermented Chilli, Kaffir Lime, Lemon Grass
Black Tiger Prawns, Baby Cos, Mary Rose, Avocado
Beef Tartare, Sourdough Croute, Truffle Mayo, Gherkins, Capers
Caramelized Beetroot Tart, Buffalo Feta, Candied Walnut, Vincotto

RAW BAR
Selection of Sashimi, Nigiri & Sushi Rolls
Market Qysters, Condiments

MAIN COURSE
Roasted Easterbrook Farm Duck Breast
Kumara Miso Puree, Baby Turnips, Radicchio, Madiera Jus

Big Glory Bay Salmon
Potato & Goat's Cheese Fritters, Charred Courgettes,
Citrus Caviar Butter Sauce

Celeriac & Edamame Tortellini
Spinach Veloute, Goat's Curd, Pickled Carrots & Pearl Onions

TO FINISH
Petits Fours
Orange Macaroon, Chocolate Brownie, Caramel Slice, Berry Financier

Selection of New Zealand & International Cheese
Water Crackers, Crisp Walnut Bread, Fig Chutney



