
VG = vegan | V = vegetarian | DF = dairy free | GFI = gluten free ingredients | N = contains nuts | VGO = vegan option available
VO = vegetarian option available | DFO = dairy free option available | GFIO = gluten free ingredients option available

 
We cannot guarantee the food preparation environment is free from traces of all allergens.

Please let our team know of any dietary allergies.

Mains
Baked ‘Akaroa King’ Salmon (DF, GFI)

‘Middlehurst’ Slow-Cooked
Lamb Shoulder (DF, GFI)

Charred Brussel Sprouts (VG)

Mānuka & Cumin Glazed Carrots (VG)

Thyme Roast Gourmet Potatoes (VG)

Salads
Beetroot, Pea, Feta (V)

Broccoli, Sunflower Seed,
Blue Cheese (V)

Garden Green (VG)

Potato (VG)

Quinoa, Roast Butternut, 
Courgette, Pine Nut (VG)

Desserts
Christmas Pudding (V)

Croquembouche (V)

Fruit Trifle (V, GFI)

Pavlova (V, GFI)

Yule Log (V)

Chocolate Ice-Cream (VG)

Vanilla Bean Ice-Cream (VG)

Sauce & Condiments (VG, N)

Includes
Tea and Coffee

Artisan Bread and Dip
Baguette, Ciabatta, Seeded 

Sourdough (GFIO)

‘Robinsons Bay’ Extra Virgin Olive 
Oil (VG), Grape Seed Oil (VG)

Beetroot Hummus (VG), Hazelnut 
Dukkah (VG, N), Sundried Tomato 

Tapenade (VG)

Antipasto and Cheese
Smoked Chicken (DF, GFI)

Mortadella (DF, GFI)

Salami (DF, GFI)

Pastrami (DF, GFI)

Local Cheese (V, GFI)

Chutney & Pickles (V, DF, GFI)

Crackers (V, GFIO)

Seafood
Marinated Mussels (DF, GFI)

Prawn Cocktail (DF, GFI)

Cured Salmon (DF, GFI)

Fresh Fish Ceviche (DF, GFI)

Carvery
Mānuka Honey & Pineapple 

Glazed Ham (DF, GFI)

Cranberry & Thyme Baste 
Turkey Roulade, Stuffing (DF)


