
Function Set Menu
A Complimentary Glass of Prosecco Upon Arrival 

Entrée
Crispy Fried Calamari

Tartare sauce, lemon wedge

OR

Eye Fillet Carpaccio (GF)
Grass fed Manawatu beef, black garlic, mixed leaves  

OR

Tuna Tataki (GF)
Ginger and  soy dressing, sesame aioli  

Mains
Eye Fillet served Medium Rare (200g)

Seasonal veg, buttery mashed potatoes, red wine jus

OR

Line Caught Market Fish (GF) 
Seasonal veg, butter sauce, capers 

OR

Charcoal Roasted Chicken (GF)
Half chicken, gravy, saffron tabouleh

Dessert
New York Baked Cheesecake
Summer berry compote, fruit gel

OR

Belgian Dark Chocolate Semifreddo
Salted pistachio, dulce de leche

$95 per person  

*Vegetarian menu option available
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