For a quintessential 'Kiwi' experience you cannot go past the casual atmosphere of a BBQ. If you require something
different, wish to add more items or different cuts, have dietary requirements or would like a bespoke menu
designed specifically for your dinner party, I am more than happy to help.

TO START

Sourdough bread / local olive oil / artisan butter

Seasonal freshly shucked oysters served natural w/lemon

FROM THE BBQ

Local Zamora gourmet pork sausages / dijon mustard
Free range pork chops rubbed with sage ¢ garlic / apple chilli sauce
Soy, honey & ginger free range chicken breast / kimchi mayo
Wakanui sirloin of beef / chimmi churri
Yoghurt and coriander marinated lamb shoulder / mint yoghurt
Wakanui whole beef rump cap / chimmi churri
Market fish cooked en papillote / thai green curry
Lemon and thyme marinated regal salmon / tartare sauce
Milford crayfish tails / burnt lemon / lemon and herb mayo (POA)
Prawn and chorizo skewers / paprika and lemon
Tuna Steak / sesame rub / cucumber and chilli salsa
Stuffed spiced aubergine / chickpea / feta cheese / tomato / coriander

Rosemary marinated halloumi skewer / melon and mint salsa

SIDES

Caesar salad / cos lettuce / ciabatta croutons / smoked bacon / parmesan
Greek salad / heirloom tomatoes / olives / whipped feta / cucumber / lemon & olive oil
Salad caprese / buffalo mozzarella / vine tomato / balsamic / rocket
Roast baby potatoes / horseradish créme fraiche / pickles
Roasted beets / quinoa / yoghurt / baby kale / lemon & pinenut
Wild rocket / pear / blue cheese / rosemary roasted walnuts / truffle dressing
Portabello mushroom pasta salad / parmesan / rocket / truffle

Nevis gardens asparagus / parmesan crumb

TO FINISH
Otago cheeseboard / lavosh crackers / fruit bread / preserves
Raspberry & dark chococolate brownie / vanilla créeme fraiche
Coconut panna cotta / caramelised pineapple / caramel popcorn
Strawberry & vanilla cheese cake / coconut crumb
Summer berry trifle / lemon curd / pistachio / meringue





