
Food Stations



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 ? GF Glu ten  Free 
NF Nut  Free ? DF Dairy Free



Grazing Table
$ 2 0  per  per son

Mixed olives served  w ith  roasted  garlic & m arinated  art ichokes

Select ion  of salam i, p rosciu t to & coppa

Select ion  of W hitestone cheeses, g rapes, crackers & crost in i,qu ince 
paste, honeycom b, b lack cherry & p inot  noir pate de fru it

Pickled  & stu ffed  bell peppers w ith  goat  cheese

Select ion  of crud ites
served  w ith  babaghanoush, t zatzik i, hum m us

Pesto m arinated  Clevedon bocconcin i served  w ith  heirloom
cherry tom atoes & balsam ic d ressing

Art isan  kum ara sourdough, garlic & thym e focaccia,
w holem eal & rye loaf



Food Stations
8 0  guest  m inimum

DUMPLING & BAO BUN BAR
$25 per person ? Pick three options

Karaage ch icken & m iso m ayonnaise (NF, DF)

Garlic & ch illi p raw n w asab i (NF, DF)

Tem pura tofu  (VE, NF)

Pulled  char siu  pork belly (NF, DF)

Pulled  b lack bean beef b risket  (NF, DF)

All served with a  selection of dum plings, shredded white cabbage m iso slaw & 
Asian green sauce

SLIDER BAR
$25 per person ? Pick two options 

Southern  fried  ch icken & ch ipot le m ayonnaise (NF)

Glasshouse cheeseburger (NF)

Halloum i w ith  red  pepper cashew  burger sauce (V)

?GFC? fried  cau liflow er w ith  vegan buffalo sauce (VE, NF)

All are served with a  Southern style slaw in a  ranch dressing,
with tom ato, red onion, m ustard, ketchup & crispy onions



Food Stations
8 0  guest  m inimum

KAI MOANA STATION
$30 per person ? Pick four options

King  p raw n cocktail (GF, NF, DF)

House sm oked salm on fillet s (GF, NF, DF)

Island-style kokoda w ith  coconut , coriander & lim e (GF, NF, DF)

Sm oked g reen lip  m ussels w ith  a garlic & lem on dressing  (GF, NF, DF)

New  Zealand  clam  salad  m arinated  in  sesam e & lim e (GF, NF, DF)

New  Zealand  coastal oysters (seasonal) (GF, NF, DF)

Sm oked kahaw ai pate en  croute w ith  natural yoghurt  & salm on roe 
(NF)

SOUVLAKI STATION
$25 per person ? Pick two options 

Chilli & coriander lam b shou lder (NF, DF)

Pepper & cum in  beef rum p (NF, DF)

Pea & m in t  falafel (VE)

All are served with souvlaki bread, m ixed sa lad, pickled chillies,
crispy shallots, garlic yoghurt, chilli & tom ato sauce & condim ents



Food Stations
8 0  guest  m inimum

PIZZA STATION
$25 per person ? Pick three options

All served with extra  virgin olive oil, parm esan & chilli flakes

Margherita: t om ato, basil, m ozzarella (V, NF)

Lem on courget te p ine nuts & basil w ith  a t ru ffle
w h ite sauce base (V)

Ant ipasto: sp ianata p iccante, b lack olives, ch illi oil (NF)

Ham  & m ushroom  w ith  crispy capers (NF)

The carn ivore: sp ianata p iccante, coppa d i parm a,
Italian  salam i, oregano (NF)

Tandoori sp iced  roasted  ch icken, fresh  ch illis,
sp iced  m in t  chutney (NF)
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