
 

 
 

Platters 
 

• Mediterranean – $75.00 (10-12 guests) 
Salami, ham off the bone, olives, sundried tomatoes, stuffed vine leaves, balsamic 
and olive oil dip and breads  
 

 

• Ploughmans - $85.00 (10-12 guests) 
Premium New Zealand Cheeses, sliced roast beef, mulled wine jelly, house made 
pickles and crackers  
 

 

• Sweet - $48.00 (10-12 guests)  
A selection of petit truffles, filled chocolate cups, tarts and cupcakes  
 

 

• Cocktail Platter of the Day - $7.00 per person (4 items each) 
Chef’s choice, from the cocktail menu  
 

 

• Bread & Dips - $48.00 (10-12 guests) 
Gourmet bread selection with a trio of homemade dips 
 

 
 

 

 


