HarbourSaciety

Christmas Menu

$189

Wild Wheat Bread Station One pasta | Cook to order

Baguette sourdough, mixed grain, focaccia, spelt loaf Risotto alla Parmigiana, grana padano, pepper,
House-churned confit garlic butter, olive oil, aged balsamic burned butter, sage

or

Soup Station House-made pasta, sauce marinara, oregano,

d
Cold strawberry gazpacho, pepper, balsamic grana padano

Hot tomato soup, paprika, basil

Hot Vegetable Station

Seafood Station Sweet corn cobb, nduija, chilli, honey
Roasted potato, garlic butter, chives

Mt Cook lkura salmon Caviar with blinis, cream fraiche Charred broccoli. carrots. burnt butter. raisin

Selection of local oysters, Cloudy Bay clams, green
lip mussels, poached whole prawns, smoked Mt Cook
salmon, tuna tataki Salad Selection

Mix grains, tomato, pine nuts, golden raisin

Cheese & Condiments Raddichio, endive, blue de vein, hazelnut, grape
Roasted carrot, cumin, honey, mint

Gorgonzola, Whitestone Brie, Meyer Gouda, Comte Simple green leafy salad
Marinated mix olives, stuffed peppers, artichokes,
giardiniera, house chutney Toppings:

Sliced cherry tomatoes, cucumbers, grated carrots, sweet corn

Cal-very Diced avocado, onions, diced beets, croutons

Roasted ham boned-in, pineapple Proteins:

Pure South rib eye on bone, mustard Halved boiled eggs, diced/shredded chicken, edamame
Milk-fed lamb shoulder, rosemary Black beans, chickpeas, goat cheese

Hot Station Charcuterie Station

Oven-roasted turkey breast, stuffing, cranberry SELECTION OF SLICED MEATS
Baked whole Mt Cook salmon fillet, Chermoula spice San Deniele, Mortadella, Chorizo, Coppa

Condiment sauce:
Red chimichurri, kawakawa salsa verde, smoked garlic butter,

green peppercorn jus

Dessert Station

FAMILY STYLE ON DISPLAY INDIVIDUAL SELECTION OF FRESH FRUIT
Tiramisu, peach & champagned Cheese cake, lemon mousse, carrot Mixed summer berries, cherry,
trifle, strawberries eton mess cake, chocolate entremets, mandarin, grapes, melon
Christmas macaroons, ginger man
cookies, blue friands




