
	

	

 

New Year’s Eve Dinner 

$98 person 

 

Soup	

Lobster bisque | parmesan & rosemary crouton 

 

Bread	Station	

French baguette | pumpkin farmer’s bread | rustic cheese loaf | rosemary focaccia |  
rye & grain bread 

French salted butter | olive oil & balsamic | baba Ganoush | spicy olive tapenade 

 

Salad	Bar	

Niçoise - potato | green beans | tomato | seared tuna 

Goat cheese Provencal - mesclun mix | prosciutto | figs | citrus dressing 

Caesar salad – parmesan | tomato | croutons | bacon | grilled chicken | grated egg 

South Island green – candied walnuts | blue cheese | shaved apple | mesclun | rosemary oil 

Beetroot salad – coriander | feta | toasted pine nuts | aged reduced balsamic 

Moroccan salad – couscous | carrot | chickpea | raisins | mint 

From our garden – grilled zucchini | eggplant | asparagus | bell peppers 
 

Seafood	Counter	

Homemade cured salmon – green olive | sun dried tomato tapenade | lemon cream cheese 

Seafood basket - steamed mussels | clams | poached prawns | grilled calamari 

Condiments – lemon butter | capers | mignonette (red wine & shallots) | tartar sauce  

Freshly shucked oysters 

Condiments - vodka cream | chili vinaigrette | cider vinegar 

Selection of sushi | nigiri | sashimi with pickled ginger | wasabi | soy sauce 
 

Served	by	the	Maestros	

Choice of 

Beef Wellington | sautéed mushrooms | truffle mousseline | red wine reduction 
 

or 
 

Line caught wild salmon | wild rice | charred asparagus | capers beurre blanc 

 
 
 
 



	

	

 
 
 
 
 
 
 
 
 

Cheese	Station	

French cheese - Morbier (cow, hard) | Brie de Meaux (cow, soft) | Tomme de Savoie (cow, soft) 
| Comté (cow, hard)  

New Zealand cheeses - Central Otago soft blue | aged cheddar 

French baguette | crackers | dried fruits | nuts | quince paste 
 

 

Crepe	Station	

 With the following condiments: 

Sugar & lemon | Nutella sauce | berry compote | baileys reduction | passionfruit coulis | 
fresh strawberries | salted caramel 

 

 

Dessert	Station	

Mousse au chocolat | Nougatine tuile 

Napoleon crème brûlée | Almond short tuile 
 

Banana & caramel cheesecake 
 

Mini dessert mess - cherries | blueberries | meringue | white pistachio sauce 
 

Mini fruit salad 
 

Date pudding | caramel sauce 
 
 
 

Espresso coffee / loose leaf tea 

 
 


