
Shared, Family
Style Menu



Please advise of any d ietary requ irem ents p rior to your event  date. 
W hile w e take as m uch care as possib le, w e cannot  guaran tee that  

t race elem ents m ay not  be p resent .

V Vegetarian  ? VE Vegan ? NGA No Glu ten  Added 
NF Nut  Free ? DF Dairy Free



Shared, Family Style Menu

TW O MAINS / TW O SIDES*

*Lunch only

$ 6 9  PER PERSON
Tableware included

TW O MAINS / THREE SIDES*

$ 7 9  PER PERSON
Tableware included

THREE MAINS / TW O SIDES

$ 8 6  PER PERSON
Tableware included

THREE MAINS / THREE SIDES

$ 9 1 PER PERSON
Tableware included

ADDITIONAL ITEMS
Breads $5pp (recom m ended)

Entree Platters $18pp
Dessert Pla tters $14pp



Breads

Charred  Turkish  flatb read 
w ith  coriander & basil salsa verde

(VE, NF)

W ild  W heat  sourdough 
w ith  Lew is Road Cream ery but ter or ext ra virg in  olive oil

(V, NF)

W holem eal g lu ten-free roll 
w ith  Lew is Road Cream ery but ter or ext ra virg in  olive oil

(V, NGA)



Entrée Platters

Fresh oysters served  on  ice w ith  p ickled  shallot ,
red  w ine vinegar, tabasco & lem on

*subject to ava ilability 
(NGA, NF, DF)

Span ish  Tapas: Red w ine cooked chorizo, garlic p raw ns,
potato b ravas, jam on croquet tes & p im ien tos de padron

(NF)

Turkish  Meze: Marinated  olives, g rilled  seasonal vegetab les,
pea & m in t  falafel, hum m us, labneh & w ood-fired  flatb read

(V, NF)

Kai Moana ($30 per person): Kaffir lim e king  p raw ns, house-cured  
salm on, garlic m arinated  g reen-lip  m ussels & cured  ikaserved  w ith  a 

w atercress crem e fraiche & fresh  sourdough
(NF)

Ant ipasto: Select ion  of New  Zealand  art isan  cheese,
m eats, chutney, corn ichon, fresh  baked bread, crackers,

olives & house d ips



Shared Mains

Roasted  lam b leg  w ith  p reserved  lem on & persillade
(NGA, DF, NF)

Sm oked & slow  cooked beef b risket  w ith  h ickory BBQ sauce
(NGA, DF, NF)

Roasted  g rass fed  beef sirloin  w ith  peppercorn  sauce 
(NGA, NF)

Crispy pork belly w ith  m iso roasted  cau liflow er & soy b lack vinegar 
d ressing  
(DF, NF)

Confit  duck leg  & roasted  tom ato ragu w ith  herb  gnocch i, garn ished 
w ith  basil & p ine nuts 

Beet root -g lazed salm on w ith  honey roasted  baby beet roots & 
beet root  leaf salad

(NGA, DF, NF)

Roasted  lem on pepper & garlic ch icken th ighs w ith  a tom ato & ch illi 
salsa

(NGA, DF, NF)

Slow  cooked ch ickpea, d ried  apricot  & ras el hanout  tag ine
w ith  toasted  p istach ios

(VE, NGA)

Tandoori carrot  w ith  tarka dah l & a coriander & m in t  chutney
(VE, NGA, NF)



Shared Sides

Herb  & parm esan roasted  potatoes 
(V, NGA, NF)

Sautéed seasonal g reens w ith  toasted  pum pkin  seeds & sesam e 
dressing

(V, NGA, NF, DF)

Pecorino & t ru ffle m ac ?n? cheese  
(V, NF)

W holeg rain  m ustard  m ash
(V, NGA, NF)

Garlic & rosem ary potato g rat in
(V, NGA, NF)

Herby Israeli couscous salad  w ith  d ried  apricots, p istach ios & a 
chardonnay vinegar d ressing

(VE)

Market  garden salad  w ith  chardonnay vinegar & olive oil 
(VE, NGA, NF)

Lebanese fat toush  salad  w ith  a but term ilk d ressing
(NF)



Dessert Platters

A select ion  of pet it  fours

OR

A select ion  of W hitestone cheeses 
w ith  house m ade chutney, 
forest  honey and crackers
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