
 

Private Function Menus 
 
All menus are priced exclusive of GST and can be customized to suit your dietary requirements.  

 
 
Silver $30 lunch or $40 for dinner 
 
Course 1 
 
Freshly baked breads 
 
Choose from 2 salads: 
Garden chop salad (Vg, Gf) 
Cranberry, bulgur wheat & pumpkin salad (Vg) 
Tangy buttermilk slaw (V, Gf) 
Mediterranean orzo salad (V) 
Vietnamese rice noodle salad (V) 
 
Hot vegetable includes: 
Medley of seasonal roast vegetables (Vg, Gf) 
Roasted Agria potatoes & kumara (Vg, Gf) 
 
Choose from 2: 
Creamy Tuscan chicken breast (Gf) 
Maple glazed ham with condiments 
Herb crusted sirloin with chimichurri (Gf) 
 
 
  



 

Gold $45 lunch or $55 for dinner 
 
 
Course 1 
 
Freshly baked breads  
 
Choose from 3 salads: 
Garden chop salad (Vg, Gf) 
Cranberry, bulgur wheat & pumpkin salad (Vg) 
Raw energy slaw with garden herbs (V, Gf) 
Soba noodle with pickled veg and sesame 
Mediterranean orzo salad (V) 
Vietnamese rice noodle salad (V) 
 
Hot vegetable includes: 
Medley of seasonal roast vegetables (Vg, Gf) 
Roast Agria potatoes & kumara (Vg, Gf) 
 
Choose from 1: 
Thai green vegetarian curry with jasmine (Vg, Gf)  
Pesto fettuccini with courgetti & parmesan 
Vegetable lasagna 
 
Choose from 2: 
Chicken, chorizo & white bean cassoulet (Gf) 
Maple glazed ham  
Twice cooked Chinese pork belly 
Scotch fillet with red wine jus & chimichurri (Gf) 
 
 
 
Course 2 
 
Dessert & fresh fruit grazing platters, or 
 
Choose from 1: 
Whittaker’s dark chocolate brownie with cream & berry compote 
Classic Kiwi pavlova with seasonal fruits 
Rhubarb & apple crumble with warm custard 
 
 
 



 

Platinum $70 lunch $80 dinner 
 
Course 1 
Grazing platters or Canapes 

- Fried buttermilk chicken with chipotle mayo (Gf) 
- Rare beef, caramelised onion & blue cheese 
- Heirloom tomato & feta bruschetta (V) 

 
Course 2 
 
Freshly baked breads  
 
Choose from 3 salads: 
Gourmet salad bar (Vg, Gf) 
Pumpkin, quinoa & summer herbs (Vg, Gf) 
Classic Caesar with bacon 
Thai prawn & crispy noodle 
Tomato & buffalo mozzarella caprese (V) 
Goats’ cheese, beetroot & walnut 
Soba noodle with pickled veg and sesame 
 
Choose from 2 hot vegetable: 
Roast vegetables with feta, dukkah & tahini dressing (V, Gf) 
Duck fat Agria potatoes (Gf) 
Kumara & parmesan gratin (V, Gf) 
 
Vegetarian 
Choose from 1: 
Pad Thai with tofu (Vg) 
Greek moussaka (V) 
Thai green curry with jasmine rice (Vg, Gf)  
Pesto fettuccini with courgetti & parmesan (V) 
Vegetable lasagna (V) 
 
Meat 
Choose from 2: 
Chicken, chorizo & white bean cassoulet (Gf) 
Scotch fillet with red wine jus & chimichurri (Gf) 
Saffron chicken with hazelnut & honey (Gf) 
Sumac & rosemary leg of lamb (Gf) 
Pan-fried market fish with salsa verde (Gf) (Fish subject to availability) 

Course 3,  
 
Dessert & fresh fruit grazing platters, or 
 
Choose from 2: 
Sticky date pudding with butterscotch 
sauce & pecan crumble 
Fruits of the forest trifle 
Whittaker’s dark chocolate brownie with 
cream & berry compote 
Rhubarb & apple crumble with warm 
custard 
 


