
FUNCTION MENUS



CANAPES + W ALK & FORK

Slow  cooked pork croquet te, p iccalilli 
& rad ish  cress (NF)

Tru ffle & chestnut  m ushroom  
arancin i, g rem olada (NF, V) 

House cured  salm on & buffalo tarte 
tat in , rou lade, ch ive & salm on caviar 
(NF, NGA) 

Crispy beef bon bon, sm oked cheddar 
& m acadam ia

South  Island  ven ison & sm oked 
pancet ta p ie, sour fru it  gel (NF) 

Arach i sp iced  ch icken & g reen 
capsicum  skew er, pom egranate & 
coriander (NF, NDA, NGA) 

Sh itake & cabbage gyoza, ch illi & 
sesam e dressing  (VG) 

Tem pura k ing  p raw n, w asab i 
m ayonnaise, yuzu pow der (NF, NDA)

CA NA PES | $ 7  PER ITEM

Orange & carraw ay cured  sm oked 
duck b reast , orange & thym e gel, 
b lack garlic p in  w heel (NF)

Fresh Clevedon oysters, tabasco 
sorbet  & basil oil (NF, NDA, NGA) 

Sliced  cured  snapper, kaffir lim e & 
palm  sugar g laze, crispy rice cake (NF, 
NDA, NGA)

Clevedon buffalo cream  cheese, 
t ru ffle & lem on tortellin i, fresh  basil & 
lem on zest  (V) 

Poached New  Zealand  crayfish  tail 
skew er, b isque m ayo & sw eet  ch illi 
hazelnuts (NDA, NGA) 

Pot ted  sw im m er crab  & caviar choux 
bun, b lack pepper crem e fraiche (NF)

CA NA PES | $ 9  PER ITEM

Fennel & cabbage pakora, crispy 
shallot s, t am arind  gel (VG) 

Chestnut  m ushroom  & vegan feta p ie, 
dukkah topped (VG) 

?Im possib le' m eat  g inger & ch illi 
w onton , sw eet  ch illi sauce (VG) 

Charred  & p ickled  auberg ine rou lade, 
vegan cream  cheese, t ru ffle (VG) 

Courget te fries, house m ade sp iced  
tom ato ketchup (VG)

PL A NT BA SED CA NA PES
$ 7  PER ITEM

WA L K  &  FORK  
$ 14 PER ITEM  

Miso roasted  pork scotch , p ineapp le 
fried  rice, sp icy shallot  & coriander 
relish  (NF, NDA, NGA) 

Ch icken '65', house p ickles, 
w holem eal chapat i (NF, NDA)

Slow  cooked oxtail in  red  w ine, 
rigaton i, aged parm esan, basil (NF) 

Dukkah coated  lam b cut lets, sm oked 
auberg ine & buffalo tarte tat in , 
charred  b roccoli, lem on zest  (NGA)

Line caught  snapper katsu, st icky rice, 
m icro coriander (NF, NDA)

Lake Ohau w agyu bavet te 'm inute' 
steak, fried  potato hash, th ree 
peppercorn  sauce, m icro w atercress 
(NGA)

Pan seared  courget tes, harissa 
hum m us, basil oil, balsam ic roasted  
m acadam ias & forced  w in ter shoots 
(VG)

Bok choi & choi sum  w heat  nood le 
st ir fry, p ickled  cucum ber & peanut  
salad  (VG)

Garden t rim m ings & herb  ravioli, 
parm esan & ch ive cream  (V, NF)

Beer-cooked & BBQed g reen lip  
m ussels, Parisienne potatoes, caviar 
velouté, ch ive oil (NGA)

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  guarantee that  t race elem ents m ay not  be p resent . 

V- Vegetarian  | VG- Vegan | NGA- No Glu ten  Added | NF- Nut  Free | NDA- No Dairy Added 



GRAZING TABLE
Our  gr azing t ab le can be made t o cer t ain d iet ar y  r equir ement s on r equest  

HIGH TEA  &  GRA ZING TA BL E | $ 3 0  PER PERSON                
M INIM UM  OF 5 0  GUESTS REQUIRED 

Select ion  of finger sandw iches                                                                                           
- Sm oked salm on, cream  cheese & p ickles on  w holem eal                                         
- Cucum ber, feta & d ill on  rye                                                                                              
- Cham pagne ham , sw iss cheese & m ustard  on  w h ite. 

M ixed  olives, roasted  garlic

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

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

Select ion  of crud it ies w ith  baba ghanoush, Clevedon tart inade, house m ade 
garlic & lem on hum m us,

Select ion  of art isan  sourdough & focaccia



FOOD STATIONS 
A ll f ood st at ions can be made t o cer t ain d iet ar y  r equir ement s on r equest  

BA RBA COA  | $ 4 0  PER PERSON 
M INIM UM  OF 5 0  GUESTS REQUIRED

18 hour slow  cooked horop ito & b row n sugar rubbed beef p ichana, sp iced  
ch im ichurri

Charred  St  Lou is cu t  pork ribs, salsa verde d ressing

Charcoal ch icken w ith  a sp ice rub  & p ickled  g reen tom atoes

Charred  baby carrots, p icada dressing  & b row n but ter yoghurt

Select ion  of salads

M EXICA N STA TION | $ 3 0  PER PERSON 
M INIM UM  OF 5 0  GUESTS REQUIRED

Min i tort illas w ith  ch illi con  carne & Cajun  sp iced  sm oked ch icken

Steam ed rice, k idney beans & lim e zest

Chorizo cooked in  tom ato & red  w ine

Fresh ly m ade guacam ole

Fresh ch illi, lim es, & coriander garn ish  

Select ion  of  salads

Select ion  of hot  sauces

FL A M E FIRED K EBA B STA TION | $ 4 0  PER PERSON  
M INIM UM  OF 8 0  GUESTS REQUIRED | PICK  TWO OPTIONS

Cum in  & coriander lam b

Lem on pepper & fenugreek ch icken

Cinnam on & ch illi beef 

Cum in  & lem on pepper potato

Includes 

Select ion  of house p ickles 

Cucum ber & m in t  salad  

Mixed  leaf salad

Fresh ly toasted  Lebanese w raps 



THE K A I | $ 4 0  PER PERSON  
M INIM UM  OF 5 0  GUESTS REQUIRED

Garlic & lem on g reen lip  m ussels in  shell

But ter poached NZ crayfish  salad

W hole roast  snapper, kaw akaw a, fennel

Slow  cooked NZ lam b shou lder, p ickled  red  on ion , buffalo curd

Pan fried  potato b read, Lew is Road but ter

Mixed  leaf & fresh  herb  salad

CHA A T STA TION | $ 4 0  PER PERSON 
M INIM UM  OF 5 0  GUESTS REQUIRED

Tom ato, m ango & burrata chaat

Sour & sp icy potatoes (alu  chaat ) w ith  chutneys

Shakarkand i (sw eet  potato) chaat  

Tangy, sp icy sam osa chaat

Sp icy chole (ch ickpeas), sam osas, yoghurt  & chutney

Padp i chaat  & puri chaat , w ith  fresh  coriander, pom egranate & ch illi garn ish

FOOD STATIONS 
A ll f ood st at ions can be made t o cer t ain d iet ar y  r equir ement s on r equest  

A M ERICA N STA TION | $ 3 0  PER PERSON 
M INIM UM  OF 5 0  GUESTS REQUIRED

Sm oked bacon m ac n? cheese pots

Wagyu beef burger & p ickles on  p retzel sliders

Kransky & b rioche dogs, fried  on ions, m ustard

Ranch dressed ?slaw

Roasted  corn  on  the cob

Wedge salad



BREA D

ENTREE

PLATED MENU

THREE COURSE 

PL A TED M ENU   

Select ion  of b read , en t ree, m ain  & dessert

Choose tw o op t ions per course

$130 per person. 
Tab leware included  

TWO COURSE 

PL A TED M ENU   

Select ion  of b read , m ain , en t ree/dessert

Choose tw o op t ions per course

$120 per person. 
Tab leware included  

THREE COURSE 

A L TERNA TE DROP*    

En t ree, m ain  & dessert  p lat ters

$110 per person. 

Tab leware included.

Add bread for $5pp

TWO COURSE 

A L TERNA TE DROP*    

Main  & en t ree/ dessert  p lat ters

$100 per person. 

Tab leware included.

Add bread for $5pp

Warm  Lebanese bread, w h ite bean, cum in  & jalapeño hum m us, confit  garlic (VG, NDA)

W ild  W heat  sourdough, Lew is Road Cream ery but ter or ext ra virg in  olive oil (NF, VG)

W holem eal g lu ten  free roll, Lew is Road but ter or ext ra virg in  olive oil (NF, NGA, V)

Miso & yuzu cured  salm on, p ickled  shallot s, ch ive oil & w asab i em ulsion  (NDA, NF) 

South land  ven ison carpaccio, t ru ffle em ulsion , m ushroom  & sourdough croutes, w indsor b lue, red  
fru it  gel  (NF)

New  Zealand  lam b neck & shou lder terrine, sauce g rib iche, m in t  gel, capers, rye croute (NF)

Rioja w ashed king fish  crudo, soused cherry tom atoes, patatas b ravas, m anchego (NGA, NF)

Crispy ch icken th igh  p ress, sp iced  sw eetcorn  puree & kernels, spring  on ion , ch ive oil (NDA, NGA, NF)

Forced  w in ter shoot  & baba ghanoush salad ,  shallot  & b raised  hazelnut  d ressing  (VG)

M A IN Ligh t  curry sp iced  lam b rack, leg  croquet te, w h ite on ion  soub ise, tam arind  & beet root  gel, jus g ras 
(NGA, NF)

Speckle Park beef fillet , slow  cooked oxtail & m ushroom  duxelle, potato fondant , caram elised  on ion  
b roth  (NGA, NF)

Olive oil poached East  Coast  snapper, but ter roasted  Parisienne potatoes, sam phire clam , caviar 
velouté sauce (NGA, NF)

Pan roasted  pork scotch , crispy pork belly, caram elised  cau liflow er puree, p ickled  g reen cau liflow er 
florets, p iccalilli gel & cider jus (NDA, NGA, NF)

Canterbury duck b reast , jun iper & all sp ice confit  leg , arborio risot to, but tered  sp inach, t ru ffle, aged 
parm esan (NGA, NF)

Pan seared  courget te & paprika sp iced  gnocch i, harissa hum m us, basil oil, balsam ic roasted  
m acadam ias, forced  w in ter shoots (VG) 

DESSERT W hit takers 50% dark chocolate fondant , van illa ice cream , honeycom b (V)

Stored  fru it  'cheesecake', app le m arigold  pow der, app le cider vinegar sorbet  (V)

Granny Sm ith  app le & b row n sugar 'crum ble', bush honey custard  (V)

W hitestone cheese, g rapes, crackers, chutney & bush honey (V)

*Alternate drop includes two d ishes of your choice, served 
alternately to the tab les. Guests don 't  order their choice of d ish , 
but  they are free to swap w ith  their neighbour if they w ish .



BREA D

SHARED, FAMILY STYLE MENU 
TWO M A INS /  TWO SIDES*    

*LUNCH ONLY

$69 per person. 

Tab leware included.

TWO M A INS /  THREE SIDES   

$79 per person. 

Tab leware included.

THREE M A INS /  TWO SIDES  

$86 per person. 

Tab leware included.

THREE M A INS /  THREE SIDES  

$91 per person. 

Tab leware included.

A DDITIONA L  ITEM S  

Bread $5pp (recom m ended)

Ent ree p lat ters $18pp

Sharing  Style Dessert  $14pp

Dessert  Plat ters $12pp

Warm  Lebanese bread, w h ite bean, cum in  & jalapeño hum m us, confit  garlic (VG, NDA)

W ild  W heat  sourdough, Lew is Road Cream ery but ter or ext ra virg in  olive oil (NF, VG)

W holem eal g lu ten  free roll, Lew is Road but ter or ext ra virg in  olive oil (NF, NGA, V)

ENTREE PL A TTERS Mexican Grazing  Plat ter: M in i tort illas w ith  ch illi con  carne & Cajun  sp iced  sm oked 
ch icken; steam ed rice, k idney beans & lim e zest ; fresh  guacam ole, fresh  ch illi, fresh  lim es 
& coriander garn ish  w ith  a select ion  of hot  sauces; fresh  rom aine & capsicum  salad

The Kai: Garlic & lem on g reen lip  m ussels in  shell; bu t ter poached king  p raw n salad ; slow  
cooked NZ lam b shou lder, p ickled  red  on ion  & buffalo curd ; pan fried  potato b read w ith  
Lew is Road Cream ery but ter; m ixed  leaf & fresh  herb  salad

Italian : Sundried  tom ato & roasted  courget te calzones; m acaron i & pesto salad ; rocket  & 
cherry tom ato salad , aged balsam ic d ressing ; m ixed  Sicilian  & kalam ata olives; garlic & 
lem on roasted  art ichoke hearts, cured  m eats, p rovolone & focaccia

Barbacoa: Charred  St  Lou is cu t  pork ribs, salsa verde d ressing ; charcoal ch icken 
drum st icks w ith  a sp ice rub  & p ickled  g reen tom atoes; charred  baby vegetab les, p icada 
dressing  & b row n but ter yoghurt ; m esclun  leaf salad

Chaat : Tom ato, m ango & burrata chaat ; sour & sp icy potatoes (alu  chaat ) w ith  chutneys, 
shakarkand i (sw eet  potato) chaat ; t angy, sp icy sam osa chaat ; sp icy chole (ch ickpeas) ; 
w ith  sam osas, yoghurt  & chutney; padp i chaat  & puri chaat  all served  w ith  fresh  
coriander, pom egranate & ch illi garn ish

Kebab: Cum in  & coriander lam b; lem on pepper & fenugreek ch icken; cinnam on & ch illi 
beef; cum in  & lem on pepper potato kebabs;  select ion  of house p ickles; cucum ber & 
m in t  salad ; m ixed  leaf salad ;  fresh ly toasted  Lebanese w raps

SHA RED M A INS Cum in  & garam  m asala sp iced  lam b shou lder, sp iced  lam b jus & basil (NGA, NF, NDA)

Slow  cooked ox cheek & tail lasagne, fresh  basil & parm esan (NF)

Cayenne & paprika sp iced  ch icken th igh , roast  tom ato & red  capsicum  fondue (NGA, NF, NDA)

Crispy pork belly, caram elised  cau liflow er puree, p ickled  cau liflow er relish  & cider jus (NGA, NF)

Jun iper & all sp ice confit  duck leg , thym e & w h ite w ine risot to, but tered  sp inach, t ru ffle & aged 
parm esan (NGA, NF)

Miso & yuzu salm on, cit rus fennel salad , coriander (NDA, NF)

Bok choi & choy sum  fried  w heat  nood les, peanut , ch illi & forced  w in ter shoots (V, NDA)



SHA RED SIDES

SHARED, FAMILY STYLE MENU 
TWO M A INS /  TWO SIDES*    

*LUNCH ONLY

$69 per person. 

Tab leware included.

TWO M A INS /  THREE SIDES   

$79 per person. 

Tab leware included.

THREE M A INS /  TWO SIDES  

$86 per person. 

Tab leware included.

THREE M A INS /  THREE SIDES  

$91 per person. 

Tab leware included.

A DDITIONA L  ITEM S  

Bread $5pp (recom m ended)

Ent ree p lat ters $18pp

Sharing  Style Dessert  $14pp

Dessert  Plat ters $12pp

Garlic & thym e Pom m es Anna (NGA, NDA, V, NF)

Steam ed gourm et  potatoes, lem on pepper & rosem ary (NGA, NDA, V, NF)

Tru ffle & parm esan m ash w ith  parsley (V)

Brow n sugar coated  charred  carrots, b row n but ter labneh, sp iced  dukkha (V, NGA)

Seared  seasonal g reens, harissa sauce, p ickled  golden raisins (NGA, NF, V)

Three cheese & chestnut  m ushroom  m acaron i cheese (V)

Classic w edge salad , cherry tom atoes, crispy on ions & ranch d ressing   (V, NGA, NF)

Mesclun  & w in ter leaf salad , chardonnay d ressing  (V, NGA, NDA, NF)

DESSERT Shared Desserts

Classic 't iram su ', m ascarpone, dark chocolate (NF, V)

Biscoff 't res leche', caram elised  b row n sugar, van illa cream  (NF, V)

W hitestone cheeses, g rapes, crackers, chutney & bush honey (V)

Dessert Pla tter

A select ion  of pet it  fours



LATE N IGHT SNACKS 

BA O BUNS $ 2 0 pp

Slow  cooked beef b risket , hoisin , coriander, spring  on ion  (NGA, NDA, NF)

Char su i pu lled  pork shou lder, beansprouts & crispy shallot s (NDA, NF)

Miso m arinated  tofu , sw eet  ch illi slaw  (VG, NF)

M EXICA N SNA CK S $ 2 0 pp 

Lim e & garlic roasted  ch icken leg , 't aco slaw ' fajit a (NDA, NF) 

Wagyu beef m ince, sm oked cheddar & red  bean em panadas (NF) 

Bean & corn  ch illi t aco w ith  Rom aine let tuce (VG, NF)

SL IDERS $ 2 0 pp  

Wagyu beef & sm oked cheddar slider, burger sauce (NF) 

Slow  cooked pork belly sourdough slider, cabbage ?slaw, p iccalilli (NDA, NF) 

Crispy courget te & parm esan slider, w ith  lem on zest  m ayonnaise & leaves (V, NF)

  

COM FORTS $ 12  per  p iece  

Thym e & sage sausage rolls, sp iced  ketchup (NF) 

Glazed cham pagne ham , Eng lish  m ustard  m ayonnaise on  roll (NDA, NF) 

Mozzarella & tom ato arancin i, Rom esco sauce (V, NF) 

Cabbage leaf bhaji, coconut  & coriander relish , tam arind  (VG, NF)

Glasshouse ch icken d ippers, b lack garlic em ulsion  (NDA, NF) 

House fries, rosem ary salt , ketchup  (NGA, NDA, NF, V)

  



BEVERAGE LIST 

OPTION 1 - UNL IM ITED BEVERA GE PA CK A GE  

Choose from  our Bronze, Silver and  Gold  un lim ited  beverage packages

Choose betw een four to seven hours of un lim ited  beverage.

All g lassware provided by Glasshouse 

OPTION 2  - ON CONSUM PTION 

Custom ise your beverage select ion  to su it  t he part icu lar needs of you and 
your guests. 

Select  you p referred  beverages from  those listed  in  the follow ing  pages, 
choose a tab  lim it  or let  it  run  all n igh t ! Pay-as-you-go EFTPOS also availab le. 

All g lassware provided by Glasshouse 

OPTION 3  - FUL L  BYO 

Choose BYO and bring  your ow n beer, w ine, non-alcoholic beverage and 
sp irit s + m ixers (no RTDs and no shots)

No g lassw are p rovided  - Glasshouse can supp ly at  an  add it ional cost  

BYO PRICING: $35 pp

GLASSWARE HIRE: $10 pp

All m enu item s sub ject  to change based on availab ility 



BRONZE UNL IM ITED PA CK A GE

SIL VER UNL IM ITED PA CK A GE 

BEVERAGE PACKAGES  

4 hours / $60 pp

5 hours / $74 pp

6 hours / $88 pp

7 hours / $102 pp

Add sp irit s for $14 .50 pp

Package includes a g lass of p rosecco on  arrival*, house red  & w h ite w ine, 
Stein lager Pure and  Pure Ligh t , house soda and ju ice. 

4 hours / $68 pp

5 hours / $84 .50 pp

6 hours / $104 .50 pp

7 hours / $119.50 pp

Add sp irit s for $14 .50 pp

Package includes a g lass of p rosecco on  arrival*, Te Kairanga Estate or 
Mt  Difficu lty Roaring  Meg  w ines, Stein lager Pure and  Pure Ligh t , 
Mac's range, house soda and ju ice. 

GOL D UNL IM ITED PA CK A GE 4 hours / $88 pp

5 hours / $116 pp

6 hours / $134 pp

7 hours / $152 pp

Add sp irit s for $14 .50 pp

Package includes a g lass of Cham pagne on  arrival*, Te W hare Ra or Te Mata 
Estate w ines, Panhead and Stein lager ranges, house soda and ju ice. 

*One g lass of bubb les allocated  per guest . Un lim ited  bubb les and upgrade to cham pagne availab le at  an  add it ional cost .  



ON CONSUMPTION 
BEVERAGES

SPA RK L ING

House Prosecco 

Morton  Estate Bru t   

CHA M PA GNE 

GH Mum m

Moet  & Chandon Im perial NV

Moet  & Chandon Im perial Rose   

WINE

House Range
Sauvignon Blanc, Pinot  Gris, Rose, Chardonnay, Pinot  Noir 

Mt  Difficu lty Roaring  Meg  
Sauvignon Blanc, Pinot  Gris, Rose, Chardonnay, Pinot  Noir 

Te Kairanga Estate Range 
Sauvignon Blanc, Rose, Chardonnay, Pinot  Noir 

 

Te W hare Ra Range
Sauvignon Blanc, Pinot  Gris, Rose, Chardonnay, Pinot  Noir  

Te Mata Estate Range
Sauvignon Blanc, Chardonnay, Pinot  Noir, Cabernet  / Merlot , Syrah

13/ 70

17.5 / 95

23.5 / 140

28.5 / 160

28.5 /160

14  / 70

16.5 / 80

16.5 / 80

20 / 100

20 / 100



ON CONSUMPTION 
BEVERAGES

BEER A ND CIDER 

Stein lager Pure, Ligh t  or 0% 

Corona

Stella Artois

Lion  Red

Mac's Green Beret  IPA

Mac's Three Wolves Pale Ale

Mac's Gold

Orchard  Th ieves Cider

Zeffer 0%

Panhead Supercharger APA

Panhead Quickchange XPA

Panhead Rat  Rod Hazy

Panhead Port  Road Pilsner 

HOUSE SPIRITS
(no shots, all served w ith  a m ixer)

Vodka, Gin , W hisky, Bourbon 

11.5

11.5

11.5

11.5

12.5

12.5

12.5

12.5

13

16.5

16.5

16.5

16.5

14 .5



ON CONSUMPTION 
BEVERAGES

CL A SSIC COCK TA IL S 

Espresso Mart in i 

Cosm opolit an

Classic Margarita

Daiqu iri

Moscow  Mule

Tom  Collins

Aperol Sprit z

Mojito 

NON-A L COHOL IC BEVERA GES

Fever Tree Cola

Fever Tree Lem onade

Fever Tree Ginger Ale

Fever Tree Soda

Ton ic

Ant ipodes St ill Water 1L

Ant ipodes Sparkling  Water 1L

Orange Ju ice 1L

NON-A L COHOL IC BEVERA GES

All served  in  a 1L carafe

Raspberry and  Lem on

Rose Lem onade

Orange Dandelion

Cucum ber and  Rosem ary 

30

30

30

30 

8.5

8.5

8.5

8.5

8.5

13

13

25

25

25

25

25

25

25

25

25



CHILDREN'S MEALS 

CHEESE &  TOM A TO PIZZA  | $ 2 5  

F ISH GOUJONS WITH CHIPS &  TA RTA RE SA UCE | $ 2 5   

CHICK EN NUGGETS WITH CHIPS &  TOM A TO SA UCE | $ 2 5

GL A SSHOUSE SNA CK  BOX | $ 2 5

Includes crud ites, sush i rice ball, fish  gou jons, cheese st icks

  

All served w ith sa lad and a  hokey pokey ice cream  for dessert

Menu is changed seasonally to ensure the freshest  p roduce availab le.

Please advise of any d ietary requ irem ents.

Suitable for children aged nine and under, depending on dieta ry preferences



w w w.g lasshouse.net .nz

18 McDonald  St , Morn ingside, Auckland

events@glasshouse.net .nz

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  guarantee that  t race elem ents m ay not  be p resent . 

V- Vegetarian  | VE- Vegan | NGA- No Glu ten  Added | NF- Nut  Free | NDA- No Dairy Added 
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