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OYSTER BAR

Te Kouma Oysters

Freshly Shucked, Champagne
Shallot Mignonette

Stone Baked, Kilpatrick Dressing,
Crispy Bacon

CANAPES

Smoked Salmon & Cream Cheese Blini
Prosciutto Grissini
Crayfish Eclair
Mini Hot Dog

House-Baked Dill Sourdough
Whipped Butter, Waiheke EVOO

ENTREE

Beef Tartare

Capers, Horseradish Cream, Croutons

Classic Prawn Cocktail

Poached Prawns, Iceberg,
Marie Rose, Avocado

MAINS
7 Spiced Roasted Duck Leg

Gold Kumara & Orange Puree,
Pickled Persimmon, Mandarin &
Duck Crumble, Grand Marnier Jus

Beetroot & Anise Glazed Salmon
Pickled Chioggia, Shaved Fennel, Sesame

Vegetarian Option
Wild Mushroom Delight

Shaved Truffles, Pickled Enoki,
Cirilled Oyster Mushroom

SIDE DISHES

Coose Fat Potatoes, Trufle Mayo
lceberg Wedge, Buttermilk Dressing

Crilled Medley of Winter Vegetables,
Pangrattato

PETIT FOURS SELECTION
Chef’s Choice




