
 
 
 
 

  

PRE-CHRISTMAS BUFFET MENU 
 

Chef’s Soup of the day 
Served with freshly baked dinner rolls 

 
Selection of Antipasto 

 
Seafood  

Pacific Rock Oysters on ice with lemon 

Salmon selection 
 

Carvery (select 2) 
Roast Turkey with apricot stuffing and cranberry sauce 

Champagne glazed ham on the bone  
Roast New Zealand Leg of lamb 

Roast Sirloin of beef 

 
Hot dishes (select 2) 

Hapuka on bokchoy with capers and lemon butter 
Chicken with tomato, olive and basil sauce 

Thai Green chicken curry 

Ricotta and spinach tortellini pasta with basil and asparagus 
Beef Tournedos 

 
Vegetables (select 2) 

Roasted potatoes, kumara and pumpkin 

Chargrilled vegetable medley 
Steamed seasonal vegetables tossed in lemon and garlic oil 

Minted new baby potatoes 
 

Salads 
Garden greens with cucumber and Balsamic 

Green bean and smoked salmon 

Marinated mushroom salad 
Chickpea and coriander salad 

Couscous salad with Mediterranean flavours 
 

Desserts (select 4) 
Christmas pudding with brandy custard  

Chilled seasonal fresh fruit platter 

Strawberry cheesecake 
Warm apple strudel 

Black Forest Gateau 
Pavlova with cream and strawberries 

New Zealand cheese selection with dried fruits and crackers 

 
Tea/coffee and Christmas mince pies 

 
$49.50 per person (minimum of 20 guests applies) 


