
Glasshouse Catering
Off-site functions & events



CANAPÉS

Canapés - $7 per it em

Sp icy salt  & pepper crispy pork  belly (NDA, NF)

W ild  m ushroom  & m ozzarella arancin i, w it h  basil m ayonnaise (V, NF)

Slow  cooked  beef croquet t e, w it h  b lack  garlic, m ayonnaise (NF)

Ginger & p raw n gyoza, w it h  b lack  vinegar d ipp ing  sauce (NDA)

Sh iit ake & cabbage gyoza, w it h  b lack  vinegar d ipp ing  sauce (VE)

Tem pura k ing  p raw n, w it h  yum  yum  m ayonnaise (NF)

Curried  lam b leg  p ie, w it h  m in t  gel (NF)

Mexican  sp iced  ch icken  & red  pepper skew er, w it h  p ican te salsa (NDA, NGA, NF)

Plan t  Based  - $7 per it em

Ind ian  vegetab le pakora, crispy shallot s & t am arind  gel (VE, NGA, NF)

 Root  vegetab le t art are, w it h  horserad ish , eggp lan t , linseed  cracker (VE, NGA, NF) 

Cabbage bah ji, coconut  & m in t  yoghurt  (VE, NGA, NF) 

Curried  pum pkin  p ie & vegan  feta, w it h  roasted  nu t s (VE)

 Glass nood les & beansprou t  sp ring  roll, w it h  sw eet  ch illi sauce (VE, NGA, NF)

Canapés - $9 per it em

Lake Ohau w agyu beef fillet  t art are, w it h  lardo, linseed  cracker (NGA, NDA, NF)

Clevedon  oyster, w it h  pom egranate g ran it a, basil oil (NGA, NDA, NF)

NZ snapper kokoda, w it h  t oasted  coconut , p ick led  ch illi (NGA, NDA, NF)

Clevedon  ricot t a sp iced  alm ond  ravioli, w it h  aged  parm esan  & lem on (V)

Beet root  nood les, w it h  soy caram elised  on ions & t hym e (VE, NF)



WALK  & FORK

$14  per it em

Pan roasted  pork  scot ch , carrot  choucrou te, pom m es Anna                       
(NDA, NGA, NF) 

Beer-b raised  ch icken  w ing , w it h  sm oked  cheddar, potato sk ins,       
jalapenos (NF) 

Slow  cooked  ox cheek, w it h  red  w ine ragu, rigaton i & aged                 
parm esan  (NF) 

Cum in  & lem on zest  salt -baked  cau liflow er, w it h  roasted  hazelnu t s &    
labneh  (NGA, V)

 Ch icken  schn it zel, w it h  t om ato & ch illi fondue, garlic m ash , basil,          
lem on zest  (NF) 

Dark  soy & honey roasted  salm on, w it h  house p ick les,                              
charred  baby gem  (NDA, NF) 

Poached  snapper, w it h  Thai g reen  curry sauce, rice nood les                        
(NGA, NDA, NF) 

Moroccan  lam b cu t let , w it h  ch ickpea t ag ine & cum in  yoghurt                   
(NGA, NF)

Plan t  Based  - $14  per it em

?KFC? st yle cau liflow er, w it h  slaw  & hot  sauce (NGA, VE, NF) 

Thai sp iced  vegetab les & rice nood le rolls, w it h  sw eet  soy sauce &       
peanuts (NGA, VE) 

Avocado & t ogarash i t em ak i rolls (NGA, VE, NF) 

St ir-fried  Asian  g reens 
w it h  garlic, sesam e & ch illi (NGA, VE)



LATE N IGH T SNACK S

$14  per it em  

BAO BUNS 

Char siu  g lazed  ch icken , sesam e & m iso slaw

 Tem pura p raw n, Korean  hot  sauce & iceburg  let t uce 

Slow  cooked  pork , hoisin , coriander & sp ring  on ion  

TACOS 

Roasted  lim e & ch illi ch icken

Slow  cooked  beef b risket  & red  bean  ch illi con  carne 

Lim e & ch illi jack fru it , ch ipot le m ayonnaise 

SLIDERS 

Cheeseburger, b ig  m ac sauce 

Lousiana ch icken , bu ffalo hot  sauce 

Vegan  m eat  pat t ie sliders

Glasshouse fried  ch icken , hot  sauce, p ick les (NDA, NF)

 Mushroom , shallot  & t hym e arancin i, m ozzarella, b lack  garlic m ayonnaise (V, NF)

 Loaded  Bom bay fries, vegan  cheese, g reen  ch illi, coriander (VE, NGA, NF) 

Cum in  & garlic roasted  lam b p ie, sp iced  cherm ou la 

Sp inach , vegan  feta & parsley p ie, t oasted  p ine nu t s (VE)

 Vegetab le sam osas, t am arind  gel, coriander chu tney (V, NDA)



TW O COURSE PLATED MENU 

Select ion  of b reads, m ain , en t rée/dessert  

Choose tw o op t ions per course 

$122 per person

 Tab lew are included

THREE COURSE PLATED MENU 

Select ion  of b reads, en t rée, m ain  & dessert  

Choose tw o op t ions per course 

$150 per person  

Tab lew are included

TW O COURSE ALTERNATE DROP* 

Main  & en t rée/dessert  p lat t ers 

$91 per person  

Tab lew are included . Add  b reads for $5pp .

THREE COURSE ALTERNATE DROP* 

En t rée, m ain  & dessert  p lat t ers 

$101 per person  

Tab lew are included . Add  b reads for $5pp .

*Alternate drop includes two dishes of your choice, served a lternately 
to the tables. Guests don?t order their choice of dish, but they are free to 

swap with their neighbour if they wish.

PLATED MEN U



PLATED MEN U

Breads

Charred  Turk ish  flat b read  w it h  garlic & lem on hum m us 
(NF, VE) 

W ild  W heat  sourdough  w it h  Lew is Road  Cream ery bu t t er 
or ext ra virg in  olive oil (V, NF) 

W holem eal g lu ten-free roll w it h  Lew is Road  Cream ery 
bu t t er or ext ra virg in  olive oil (V, NGA, NF)

En t rée 

House w holeg rain  m ustard  cured  salm on, flax seed  t u iles, 
ch ive oil & beet root  shoots (NGA, NDA, NF)

 Balsam ic & red  w ine beef carpaccio w it h  con fit  egg  yolk , 
anchovies, aged  parm esan , sourdough  croû tes (NF)

 Con fit  leek , t ru ffle & ch icken  ravioli w it h  sauce royale, 
ch ives (NF) 

King fish  crudo, 'Thai g reen ' coconut  d ressing , squ id  ink  
sago t u iles (NGA, NDA, NF) 

W h ipped  Clevedon  ricot t a & sp iced  alm onds, p ick led  
sh iit ake salad , w in ter shoots (NGA, V) 

Cum in  roasted  auberg ine, coconut  yoghurt  labneh , 
dukkah , lem on zest  & olive oil (NGA, VE)

Mains

Slow  cooked  lam b shank, red  w ine ragu, basil & garlic m ash , 
p inot  noir jus (NGA, NF) 

Beef fillet  & oxtail, garlic & herb  rost i, seasonal g reens, red  w ine 
jus (NGA, NF)

 Free range ch icken  b reast  w it h  m ushroom  puree, forest  
m ushroom  potato p ress, basil oil, jus (NGA, NF)

 Olive oil poached  & charred  snapper, d ill pom m es dauph ine, 
oyster & caviar em ulsion  (NF) 

Crispy pork  belly w it h  caram elised  pum pkin  puree, m iso roasted  
pum pkin , sau teed  g reen  beans, ligh t  soy jus (NDA, NF)

 Caram elised  Canterbury duck b reast  w it h  roasted  beet root  
puree, charred  ch icory, sour cherry (NGA, NDA, NF) 

Garden  pea & m in t  'potato risot t o', parm esan  crisps, app le 
m arigold , t oasted  hazelnu t s (NGA, V)

Dessert s

Orange & lem on tart  w it h  orange zest  m eringue & orange gel (V) 

Hazelnu t  & pear m ille feu ille w it h  caram el & van illa ice cream  (V) 

Dark  chocolate fondan t  w it h  raspberry & chocolate crum b le (V) 

Select ion  of W h it estone cheeses w it h  house m ade chutney, 
forest  honey & crackers (V)



SH ARED, FAMILY STYLE

TW O MAINS /  TW O SIDES* 

*Lunch  on ly      

$79 per person  

Tab lew are included

TW O MAINS /  THREE SIDES 

$89 per person

 Tab lew are included

THREE MAINS /  TW O SIDES 

$96 per person  

Tab lew are included

THREE MAINS /  THREE SIDES 

$101 per person  

Tab lew are included

ADDITIONAL ITEMS 

Breads $5pp  (recom m ended) 

En t ree Plat t ers $18pp

Ext ra Side $10pp

Ext ra Main  $15pp

 Sharing  St yle Dessert  $14pp  

Dessert  Plat t ers $12pp



SH ARED, FAMILY STYLE

Breads

Charred  Turk ish  flat b read  w it h  garlic & lem on hum m us (NF, VE)

 W ild  W heat  sourdough  w it h  Lew is Road  Cream ery bu t t er or ext ra 
virg in  olive oil (V, NF) 

W holem eal g lu ten-free roll w it h  Lew is Road  Cream ery bu t t er or ext ra 
virg in  olive oil (V, NGA, NF)

En t rée Plat t ers

Fresh  oysters served  on  ice w it h  p ick led  shallot , red  w ine vinegar, 
t abasco & lem on *sub ject  t o availab ilit y 

Span ish  Tapas: Red  w ine cooked  chorizo, garlic p raw ns, potato b ravas & 
jam on croquet t es 

Turk ish  Meze: Marinated  olives, g rilled  seasonal vegetab les, pea & m in t  
falafel, hum m us, labneh  & w ood-fired  p ide 

Kai Moana: Kaffir lim e k ing  p raw ns, house-cured  salm on & garlic 
m arinated  g reen-lip  m ussels 

An t ipasto: Select ion  of New  Zealand  art isan  cheese, m eats, chu tney, 
corn ichon , fresh  baked  b read , crackers, olives & house d ips 

Ind ian  St reet  Food : Ch icken  '65', vegetab le pakoras, sam osas, t am arind  
chu tney, ch icken  m alai t ikka, paneer t ikka w it h  capsicum  & red  on ion , 

lam b sh ish  w it h  rot i & m in t  chu tney, ch ickpea & potato salad  w it h  
pom egranate & coriander 

Snacks From  The Orien t  - Korean  crispy ch icken , gochu jang  hot  sauce; 
p raw n & beansprou t  sp ring  rolls, sw eet  ch illi; sh iit ake & cabbage gyoza, 

b lack  vinegar & ch illi d ressing ; salt  & pepper pork  ribs, hoisin  g laze

Shared  Mains

Cum in  & garam  m asala roasted  lam b leg , w it h  sp iced  yoghurt  & 
coriander (NGA, NF) 

Slow  cooked  beef b risket , w it h  red  w ine ragu, aged  parm esan  & basil 
(NGA, NF) 

Roasted  g rass-fed  beef sirloin , w it h  shallot , caper & bone m arrow  bu t t er 
sauce (NGA, NF) 

Char siu  g lazed  crispy pork  belly, w it h  house-m ade k im ch i, forced  bean  
shoots (NDA, NF)

App le & b randy g lazed  salm on, w it h  charred  ch icory, chardonnay 
vinegar sauce (NGA, NDA, NF) 

Auberg ine & courget t e lasagne, w it h  t om ato & basil fondue (V, NF)

 W arm  Israeli couscous, w it h  roasted  Med it erranean  vegetab les & 
t oasted  ch ickpeas (VE, NF)

Shared  Sides

Bom bay sp iced  roast  potatoes (NGA, VE, NF) 

Sautéed  seasonal g reens w it h  sp icy gochu jang  d ressing  (VE) 

Macaron i 'arrabb iata' w it h  basil pesto & aged  parm esan  (V)

 Tru ffle, parsley & parm esan  m ash  (NGA, V, NF) 

Garlic & t hym e Pom m es Anna (NGA, VE, NF) 

Orzo salad  w it h  basil, parsley & sundried  t om ato, ext ra virig in  olive oil 
(VE, NF) 

Glasshouse 'W aldorf Salad ' w it h  p ick led  g rapes, b lue cheese & cand ied  
w alnu t s (V) 

Market  garden  salad  w it h  chardonnay vinegar (NGA, VE, NF)



Shared  Dessert s 

St icky earl g rey t ea & date pudd ing , w it h  dark  caram el sauce, fresh  
cream

 Dark  chocolate fudge b row n ie, w it h  hot  caram elised  w h it e chocolate 
sauce 

W hit estone cheese select ion , w it h  house-m ade chutneys, bush  honey 
& crackers 

Dessert  Plat t er 

A select ion  of pet it  fours

SH ARED, FAMILY STYLE



BESPOK E IN DIAN  CUISIN E

TW O MAINS/  TW O SIDES* 

*Lunch  on ly

$79 PER PERSON 

Tab lew are included

 

TW O MAINS/THREE SIDES 

$89 PER PERSON 

Tab lew are included

 

THREE MAINS/  TW O SIDES 

$96 PER PERSON 

Tab lew are included

 

THREE MAINS/  THREE SIDES 

$101 PER PERSON 

Tab lew are included

 

ADDITIONAL ITEMS 

Naan Bread  $5pp  (recom m ended) 



BESPOK E IN DIAN  CUISIN E

Shared  Mains

All m ains are served  w it h  steam ed basm at i rice (V, NGA) 

Garlic & coriander naan bread, with tom ato & onion m asala  +$5pp 

Rich  m urgh  m akhan i 

Sm oked  m urgh  dhungari 

W hole poached  m arket  fish  goan  st yle curry 

Slow  cooked  pork  belly vindaloo 

Eigh teen  hour cooked  m ut ton  leg  koh lapuri 

Meth i m alai paneer 

Matar m ushroom s 

Biryan i - choose f rom  

Sofiyan i Ch icken  

Naw ab i Tarkari 

Hyderabad i Lam b

Shared  Sides

Dal t adka  

M ixed  salad  p lat t er 

Sindh i a loo t ak  

Seasonal vegetab le foogath  

Carrot  & peanut  kosh im b ir

Loaded  m asala fries w it h  coriander, m asala sauce & g reen  ch illi  

Hom e m ade rait a 

Poppadum  & p ick le t ray 

Canapes - $7 per it em

Lam b seekh , t am arind  & m in t  

Malvan i p raw ns, ch illi & coconut  chu tney 

Sp iced  vegetab le Manchurian , hot  & sp icy sauce 

Min i id li , g reen  coconut  chu tney 

Puri chaat , pom egranate, t am arind  yoghurt , m in t  chu tney 

W alk  & Fork  - $14  per it em

Tandoori ch icken  skew er, m in t  & coconut  chu tney 

Lam b seekh  kabab , t am arind  & naan  

Ch icken  lollipop , schezw an sauce 

Fish  koliw ada, m in t  & coriander chu tney 

Paneer ch illi t ossed  in  a hot  & sp icy sauce 



BESPOK E PACFIC CUISIN E

TW O MAINS/  TW O SIDES* 

*Lunch  on ly

$79 PER PERSON 

Tab lew are included

 

TW O MAINS/THREE SIDES 

$89 PER PERSON 

Tab lew are included

 

THREE MAINS/  TW O SIDES 

$96 PER PERSON 

Tab lew are included

 

THREE MAINS/  THREE SIDES 

$101 PER PERSON 

Tab lew are included  

DESSERTS

Pick  tw o | $12pp

Pick  t h ree | $18pp



BESPOK E PACIFIC CUISIN E

Shared  Mains

Rolled  and  roasted  pork  shou lder (NGA, DF, NF) 

Braised  beef b risket  w it h  dark  soy jus (DF, NF) 

Charg rilled  bone-in  ch icken  t h igh  w it h  a coconut  sugar g laze             
(DF, NF) 

Slow -roasted  Polynesian  sp iced  lam b leg  (NGA, DF, NF) 

Pineapp le and  rum  g lazed  ham  (NGA, DF, NF) 

Steam ed m arket  fish  w it h  t am arind  (NGA, DF, NF)

Shared  Sides

Taro cooked  in  coconut  cream  (VE, NGA) 

Corned  beef crushed  potatoes (DF, NF) 

Fried  p lan tain  w it h  bacon  (NGA, DF) 

Sapasu i (DF, NF) 

Sauteed  g reens w it h  g inger and  dark  soy (VE, NF)

Dessert

Pan ikeke and  banana custard  (NF) 

Mango and  m in t  sago pudd ing  (DF, NF) 

Pineapp le coconut  lim e cake (NF) 

Canapes - $7 per it em

Chicken  t h igh  cooked  in  banana leaf (NGA, OF, NF) 

Coconut  rice w it h  m ixed  vegetab les in  banana leaf (VE, NGA) 

Kokoda fish  salad  w it h  t aro ch ips (NGA, OF, NF) 

Mango salsa w it h  cassava crisps (VE, NGA) 

Roasted  pork  w it h  soft  buns (NF) 

Steam ed m ussels in  a half shell w it h  herb  salad  (NGA, OF, NF) 



FOOD STATION S

Grazing  Tab le 

$20pp

Mixed  olives served  w it h  roasted  garlic & m arinated  art ichokes 

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

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

Pick led  & stu ffed  bell peppers w it h  goat  cheese 

Select ion  of crud it es served  w it h  babaghanoush , t zat zik i, hum m us 

Pesto m arinated  Clevedon  bocconcin i served  w it h  heirloom  cherry 
t om atoes & balsam ic d ressing  

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

Dum p ling  & Bao Bun  Bar

p ick  t h ree op t ions | $35pp

Karaage ch icken  & m iso m ayonnaise 

Garlic & ch illi p raw n w asab i 

Tem pura t ofu  

Pu lled  char siu  pork  belly 

Pu lled  b lack  bean  beef b risket  

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

 

Slider Bar

p ick  t w o op t ions | $35pp

Southern  fried  ch icken  & ch ipot le m ayonnaise 

Glasshouse cheeseburger 

Halloum i w it h  red  pepper cashew  burger sauce ?GFC? fried  cau liflow er 
w it h  vegan  bu ffalo sauce 

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

Kai Moana St at ion

p ick  fou r op t ions | $40pp

King  p raw n cocktail 

House sm oked  salm on fillet s Island-st yle kokoda w it h  coconut , 
coriander & lim e 

Sm oked  g reen  lip  m ussels w it h  a garlic & lem on d ressing  New  Zealand  
clam  salad  m arinated  in  sesam e & lim e 

New  Zealand  coastal oysters (seasonal) 

Sm oked  kahaw ai pate en  crou te w it h  natural yoghurt  & salm on roe

 



FOOD STATION S

Souvlak i St at ion

p ick  t w o op t ions | $35pp

Ch illi & coriander lam b shou lder 

Pepper & cum in  beef rum p

 Pea & m in t  falafel 

All a re served with souvlaki bread, m ixed sa lad, pickled chillies, crispy 
sha llots, garlic yoghurt, chilli & tom ato sauce & condim ents

Ind ian  St reet  Food  St at ion

p ick  t h ree op t ions | $35pp

Pom egranate & t am arind  dah i puri 

Ch icken  65 Sp icy ch icken-on-the-bone b iryan i 

Lam b sh ish  

Ch icken  karach i 

Includes a select ion  of  t he follow ing  

Charred roti 

Chickpea  & pota to sa lad 

Vegetable pakora  & vegetable sam osas

 

It alian  Eat ery St at ion

p ick  t h ree op t ions | $35pp

Clevedon  ricot t a & lem on ravioli, p ine nu t s, basil oil 

Penne carbonara, aged  pancet t a, w ild  m ushroom s

 Slow  cooked  ox cheek lasagne 

Pork  & lardo m eat  balls, slow -cooked  red  w ine & t om ato ragu 

Garlic & basil roast  ch icken , olives, peppers 

Includes a select ion  of  t he follow ing

 Garlic & Ita lian herb focaccia  

Mesculin, red onion, cherry tom ato & aged parm esan sa lad
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