Please take
your seat

FORMAL DINING - 2022

Two and three course
plated menu
Our range of individually plated options are perfect for your gala
dinner or awards ceremony. Choose from the options below
which showcase the best seasonal New Zealand produce.
Minimum of 30 guests
Two-Course menu - $64.00 per guest
One main course and one dessert selection
Two-Course menu - $67.50 per guest
One entree and one main course selection
Two-Course menu - $72.50 per guest
Two main course selections* and one entree or dessert option
Three-Course menu - $89.25 per guest
Two main course selections*, one entree and one dessert
Three-Course menu - $99.75 per guest
Two entree selections*, two main course selections* and one dessert
* Alternate Serve

Custom menu
Prices vary
Speak to one of our friendly team about designing a custom
made menu. Allow your creative juices to flow in a menu
session with our head chef to create a menu that’s tailored to
your specific requirements.

Complimentary
Our plated dinner options are all accompanied with:
Artisan breads, salted New Zealand butter
Freshly brewed coffee, traditional and herbal teas

All prices include service staff and catering service ware and are GST exclusive.
Prices may vary depending on venue selection.

Entree
Matcha, pumpkin seed crusted salmon, coconut steamed
quinoa, whipped citrus buttermilk, salmon crackling GF
Chicken thigh, Syrian hummus, preserved lemon, young
spinach, Israeli couscous, tahini drizzle GF
Pea mousse pani puri, baby beetroot ketchup, saffron pickled
vegetables, Chevre goats cheese crumble VG
Lamb roulade, Zany Zeus haloumi, baby spinach, pistachio
crumble, red pepper purée, polenta, parmesan, pesto oil GF
Smoked Canterbury duck breast, carrot miso puree, beetroot
orange gel, togarashi peanut crumble GF
Kaipara kumara gnocchi, saffron capsicum pepperonata,
black olive gravel, pecorino Romano, micro basil GF
Twice cooked pork belly, crisp apple fennel slaw, fried sage
leaf, romesco sauce GF, DF

VG Vegetarian DF Dairy Free GF Gluten Free
All prices include service staff and catering service ware and are
GST exclusive. Prices may vary depending on venue selection.

Main
Seared Angus beef fillet, lyonnaise potatoes,
slow braised eschallots, black garlic butter GF
Two-way pork - Mulled wine glazed pork belly,
fennel potato skordalia, cold pressed apple gravy,
pig trotter popcorn GF
Crispy skinned monk fish, salt and vinegar Red Rascal
potatoes, tahatai vegetables, shell fish
Kawakawa bisque butter GF
Juniper sea salt rubbed Canterbury lamb rump, pommes
terrine, IPA macerated lamb shoulder, burnt sage butter GF
Confit chicken leg, Agria potato rosti, kanuka glazed
turnip, carrot puree, dark chocolate GF, DF
Dukkah crusted mushroom, Zany Zeus seared haloumi,
red capsicum confit GF, VG

VG Vegetarian DF Dairy Free GF Gluten Free
All prices include service staff and catering service ware and are GST exclusive.
Prices may vary depending on venue selection.

Dessert
Allow our pâtisserie chefs to delight you with an array of their
delicious petit treats, all served to your guests in the centre of
the table
Whittaker's chocolate, whiskey, caramel tart
Rhubarb, berry and rose financier, brown butter, sunflower
crumble GF
Blueberry marshmallow GF, DF
Burnt tamarillo tart, kawa kawa lemon curd
Burnt stone fruit clafouti, vanilla
Cappuccino mini eclairs
Chocolate marquise, orange dust GFGF
Kaffir lime posset, strawberry emulsion, dark chocolate soil,
hazelnut granola clusters GF
Baked apple, coconut trifle GF, DF
Smoked manuka honey panna cotta, toffee popcorn GF, DF
Petit Soji pots, semolina, fresh cream, almonds

VG Vegetarian DF Dairy Free GF Gluten Free
All prices include service staff and catering service ware and are
GST exclusive. Prices may vary depending on venue selection.

Buffet style menu
This menu is available to be served from a traditional
buffet station or as platters served to your table.
Guests are encouraged to pass, share, talk and
laugh over a sumptuous feast, all without leaving
the table. A relaxed style that allows for wonderful
interactions amongst guests.
Prices from $85.00 per guest - Minimum of 30 guests

Custom menu

MAINS - please select three

Prices vary

Fix and Fogg peanut butter chicken breast, Korean chilli spiked aioli GF

Speak to one of our friendly team about designing a

Charred chicken thighs, spicy coriander, cashew sauce GF, DF

custom made menu. Allow your creative juices to flow
in a menu session with our head chef to create a
menu that’s tailored to your specific requirements.

Complimentary

Ginger, whiskey syrup pork scotch, calvados cream, crispy crackling GF
Café de Paris butter seared beef sirloin, garden vegetable crisps, jus GF
Kuzu lamb leg tandir, minted yogurt, cumin, lemon dressing GF

Our plated dinner options are all accompanied with:

Pan fried salmon fillet, verjuice, thyme, juniper berry glaze GF, DF

Artisan breads, salted New Zealand butter

Teriyaki sesame beef, spring onions, beansprouts, coriander GF,DF

Freshly brewed coffee, traditional and herbal teas

Thai jungle paneer cashew curry, coconut pilaf rice VG, GF
Pan-fried haloumi, dukkah crusted mushrooms, capsicum confit VG, GF
VG Vegetarian DF Dairy Free GF Gluten Free
All prices include service staff and catering service ware and are GST exclusive.
Prices may vary depending on venue selection.

Buffet style menu

SIDES - please select three
Jewelled saffron pilaf salad, baked ricotta, pistachio,
cranberries, spring pea vinaigrette VG, GF
Golden kumara, mint, spring onion, Maple syrup spiked
ginger dressing VG, GF
Roasted butternut, southern vinaigrette, cumin yoghurt,
pumpkin seeds VG, GF
Baked root vegetables, Grana Padano, Evo oil, Marlborough
Sea salt VG, GF
Charred broccoli, baby beetroot labneh, chopped dates,
smoked almonds VG, GF
Seasonal green leaves, roasted pears, blue cheese, sesame
ginger dressing VG, GF

DESSERT- please select two
Whittaker's chocolate, whiskey, caramel tart
Rhubarb, berry and rose financier, brown butter, sunflower
crumble GF
Blueberry marshmallow GF, DF
Burnt stone fruit clafouti, vanilla
Cappuccino mini eclairs
Chocolate marquise, orange dust GF
Baked apple, coconut trifle GF, DF
Smoked manuka honey panna cotta, toffee popcorn GF, DF
Petit Soji pots, semolina, fresh cream, almonds

Gourmet baby potatoes, honey, mustard, thyme VG, GF, DF
Bombay potatoes, cumin, fried onion, coriander, Kashmiri
masala VG, GF, DF
VG Vegetarian DF Dairy Free GF Gluten Free

All prices are applicable for 2022 and include service staff and catering
service ware and are GST exclusive. Prices may vary depending on
venue selection and any external forces outside our control.

"You've exceeded our expectations
again. You are the only caterer we
choose to work with in Wellington, as
time and time again our guests
leave raving about the incredible
fare you create and the friendly
service they receive."
Terri van Schooten
Event Manager
Verve The Event Agency

