
 

 

  

Minimum 20 delegates /    

 

Selection of breads and rolls, served with dips and oils (V) 

 

Chef’s Soup of the Day  

 

Garden Salad with a balsamic dressing (GF, D, V) 

Caprese Salad with buffalo mozzarella, roma tomato and basil with a balsamic dressing (GF, V) 

 

Spanish Chicken with a chorizo black olive sauce (D, GF) 

Lamb Korma, with coriander and jasmine rice (D, GF)  

Baked Salmon served with lemon and coriander (GF) 

Rosemary roasted potatoes (GF, D, V) 

Honey glazed roasted root vegetables (GF, D, V) 

 

Apple strudel with whipped cream (V) 

Tiramisu with crème fraiche and strawberries (V) 

Seasonal fresh fruit platter (GF, D, V) 

Freshly brewed coffee and a selection of teas  

(D) Dairy Free 

(GF) Gluten Free 

(V) Vegetarian  

 

 

 

 

 

CLASSIC BUFFET 
 



 

  

DELUXE BUFFET 
 

Minimum 20 delegates /    

  

 

Selection of breads, served with dips and oils (V) 

 

Chef’s Soup of the Day 
 

Antipasto Platter – selection of cold cuts, marinated vegetables 

and dips 

 

Gourmet potato salad with red onion, tomato and chorizo, 

dressed with honey and balsamic (GF) 

Greek salad with peppers, red onion, cucumber, tomato, feta and 

kalamata olives (V, GF) 

Garden Salad with a balsamic dressing (V, GF, D) 

 

Cajun blackened fish of the day, with a light mango and 

pepperdew salsa (GF, D) 

Pumpkin and potato gnocchi with a three-cheese sauce (V) 

Teriyaki chicken with sautéed cabbage (D) 

Beef stroganoff: Beef, mushrooms and peppers finished with sour 

cream (GF) 

Duck fat roasted gourmet potatoes, with prosciutto lardons (GF) 

Steamed rice (V, GF, D) 

Steamed seasonal vegetables (V, GF) 

 

Double chocolate and raspberry mousse (V, GF) 

Apple strudel with whipped cream (V) 

Sliced fresh fruit (V, GF, D) 

Selection of cheeses with quince paste, grapes and nuts (V) 

Freshly brewed coffee and a selection of teas 

 

 

(D) Dairy Free 

(GF) Gluten Free 

(V) Vegetarian  

 



 

PREMIUM BUFFET 
 

Minimum 20 delegates  /    

  

Selection of breads, served with dips and oils (V) 

 

Chef’s Soup of the Day 

 

Antipasto platter – selection of cold cuts, marinated vegetables and dips 

Seafood platter – Pacific oysters, marinated ½ shell mussels, lime and 

chilli marinated prawns (GF, D) 

 

Rocket salad with fresh shaved parmesan cheese (V, GF) 

Chicken Caesar salad with bacon, croutons, cos lettuce and boiled eggs 

Baby spinach salad with orange, beetroot, feta and caramelised walnuts 

(V, GF) 

Baby leaf salad with cucumber, tomato, red onion, with a honey mustard 

dressing (V, GF, D) 

 

Roast beef medallions, with rosemary roasted vegetables and jus (GF, D) 

Porcini mushroom pansotti with a white wine parmesan cream sauce (V) 

Baked catch of the day, with lemon, crispy capers and extra virgin olive 

oil (GF, D) 

Roasted chicken breast with confit garlic and shallots (GF, D) 

Dauphinoise potatoes, sliced and cooked with cream, herbs and topped 

with parmesan cheese (V, GF) 

Steamed seasonal vegetables and garlic butter (V) 

 

Raspberry cheesecake (V) 

Pavlova with strawberries, kiwifruit and cream (V) 

Chocolate kahlua mousse with whipped cream (V) 

Sliced fresh fruit (V, GF, D) 

Selection of New Zealand cheeses with quince paste, grapes and nuts (V) 

Freshly brewed coffee and a selection of teas 

 

(D) Dairy Free 

(GF) Gluten Free 

(V) Vegetarian  

 


