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WEDDING MENU WAITED 

 

Cocktail Food to Begin 

 

Thai Fish Cakes with Lime and Coriander Dip 

Corn Fitter with Avocado and Tomato Salsa 

Sandwich Bites 

Rare Roast Beef Blini with Horseradish Aioli 

 

Entrée (Select) 

 

Five Spiced Duck Breast and Glass Noodle Salad 

Warm Salad of Greek Lamb Kofta with Yoghurt Tzatziki 

Warm Tomato and Bocconcini Tartlet served with Rocket and Parmesan 

Coriander Crusted Lamb on Baby Lettuce Leaves served with Chilli and Tomato Salsa 

Roasted Pumpkin and Coconut Soup with Crème Fraiche served with Focaccia Bread 

Smoked Chicken and Mango Salad with a Coriander and Sweet Chilli Salsa 

Prawn and Bacon Skewers served on Summer Leaves with a Sesame Drizzle 

 

Main (Select) 

 

Supreme Breast of Chicken Filled with Ricotta and Sundried Tomato Pesto 

Akaroa Salmon on a Potato Fennel Rosti with Lemon and Chive Hollandaise 

Za’atar Crusted Lamb rump on Pumpkin and Rocket with Roasted Tomato Relish 

Individual Beef Wellington with Roasted Hasselback Potatoes and a Cabernet Jus 

Slow Roasted Pork Belly with Roasted Potatoes served with Caramelised Apple Compote 

Chargrilled Fillet of Beef served with Hand cut Chips and Rich Port Wine Jus 

Chickpea and Vegetable Curry filled Samosa with Tzatziki 

 

Vegetable & Salad Side Attractions -Placed on Tables to Share 

 

Seasonal Steamed Greens topped with Herb Butter 

Crisp Summer Leaf Salad with Balsamic Vinaigrette 

 

Dessert (over page)
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Dessert (Select) 

 

Individual Raspberry Mille Feuille served with Crème Anglais and Praline 

Classic Individual Pavlova with Summer Fruits and Whipped Cream 

Baked New York Cheesecake served with Mango Coulis 

Honey Pecan Baklava served with Vanilla Cream 

Classic Crème Brulee with Biscotti Fingers 

Seasonal Fresh Fruit Salad served with Vanilla Bean Ice Cream 

Tarte Au Citron with Sweetened Yoghurt and Berries 

Chocolate Cups with Marbled Chocolate Mousse 

 

New Zealand Cheese Board and Fruit Selection -Placed on Tables to Share 

 

Premium Selection Cheese Board with Crackers, Quince Paste, Fresh and Dried Fruit 

 

Percolated Coffee & Speciality Tea Selection 
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