
 
 

LUNCH MENUS 2013 
 
 

MENU 1: BUILD YOUR OWN 
 

Please choose a total of 5 items from bread, salad, wrap and hot items 
 

FILLED BREAD ITEMS 
 

Croissant with smoked ham, tomato and cheese 
Akaroa smoked salmon and cream cheese bagel 

Chef’s choice finger sandwich selection 
Baguette with Italian salami, roast capsicum and gherkin 

Smoked fish, rocket and mesclun on Turkish bread 
 

SALADS 
 

Chef’s garden salad with pumpkin and sunflower seeds 
Traditional Caesar with croutons, shaved parmesan and crispy bacon 

Gourmet potato with spring onion and crispy pancetta 
Thai beef with crisp vegetables and cashew nuts 

Penne pasta with sundried tomato, olives and pesto 
Moroccan Couscous 

 
WRAPS 

 
Chicken, cos lettuce, parmesan cheese and Caesar dressing  

Grilled lamb, spinach leaves and harissa  
Strip of beef, crisp vegetables, cashew nut and Thai dressing  

Mexican beans, corn, red onion, sour cream and iceberg lettuce  
Homemade falafel, iceberg, julienne carrot and mint paprika yoghurt  

 
 

HOT ITEMS (Maximum of two items) 
 

Stir fry egg noodle with vegetables, sweet soy sauce and crispy shallot 
Lamb shanks with rustic roast potato and root vegetables 

Pan fried fish with crushed lemon gourmet potatoes and salsa verde 
Stir fry beef and Asian vegetables with oyster sauce 

Grilled rosemary and lemon marinated chicken breast with couscous 
Steamed seasonal vegetables with butter and chopped fresh herbs 

 
 

**Dietary Requirements are catered for when confirmed in advance** 
 

**We pride ourselves in using the freshest ingredients, therefore, some of the above ingredients may change 
due to seasonal availability** 

 
 



 
 

 
 

SET BUFFET MENU 
 

MENU 2: KIWIANA BBQ STYLE BUFFET 
 

Chef’s choice salad 
Traditional Fish and chips 

Beef Pattie OR chicken breast (Please chose one) 
Lamb and mint sausage OR pork sausage (Please chose one) 

Pavlova with Chantilly cream, kiwi fruit and berry compote 
 

Served with white and wholemeal bread, sliced tomato, onion, iceberg lettuce, coleslaw, sliced 
cheese, tomato ketchup, mustard and tartar sauce 

 
 

MENU 3: MEXICAN BUFFET 
 

Mexican potato salad 
Mixed greens with Pico de Gallo 

Chicken fajita mix 
Beef fajita mix 
Flour tortilla 

Mexican beans 
Nachos 
Salsa 

Guacamole 
Cheese 

Jalapeno 
Sour cream 

 
 

MENU 4: ASIAN BUFFET 
 

Thai beef salad with crisp vegetables and cashew nuts 
Miso soup with tofu 

Chicken green curry with garden vegetables 
Jasmine rice 

Beef yakiniku with bean sprout, bok choy onion and carrot 
Stir fry seasonal vegetables with hoisin sauce 

 
 
 
 

**Dietary Requirements are catered for when confirmed in advance** 
 

**We pride ourselves in using the freshest ingredients, therefore, some of the above ingredients may change 
due to seasonal availability** 

 
 


