
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Christmas Dinner Set Menu 
24 & 25 December 2024 

 
$179 per person 

Includes a glass of Pommery Brut champagne as a welcome drink. 
Add on $45 for wine pairing. 

Amuse-Bouche 
‘Cloudy Bay’ Clams 

Tomato vinaigrette, nasturtium oil 
 
 

Sofitel Bread 
With chimichurri butter 

 
 

Entrée 
NZ Scampi 

Oyster, charred leek, cultured cream, basil oil 
 

Cloudy Bay, Sauvignon Blanc, Marlborough, NZ - 100ml 
 
 

Main Course 
Long Line Market Fish 

Parsnip purée, asparagus, beurre blanc 
 

Cable Bay Chardonnay, Waiheke Island, NZ - 100ml 
 

Or 
 

Seared Duck Breast 
Cauliflower, confit fennel, almond, pickled cherries 

 
Domaine Thomson 'Explorer', Pinot Noir, Central Otago, NZ - 100ml 

 

 

Dessert 
Cherry Forest Bûche de Noël 

Kirsch cherry, cherry coulis, chocolate mousse, chocolate sponge, and dark chocolate shard 
 

Taylor Tawny Port (10Y) - 50ml 
 

 

 
 
 
 
 
 


