
CELEBRATION MENU
Complimentary

ON ARRIVAL
Drink

Classic shrimp cocktail

Smoked salmon sides w watercress 
& lemon aioli

Fresh steamed mussels

Individual prawn cocktails

Oysters Kilpatrick

SEAFOOD BAR

Fresh garden salad with tomatoes, 
cucumber, mint & basil

Green lentil, green bean, edamame, 
dill, oven dried tomatoes with 
rocket pumpkin seed pesto

Mango, chilli, mint, red pepper, 
peanut, sprouts & pea shoots

Roasted cherry tomato, basil, snow 
peas spring onion & casarecce salad

Freekeh w chopped green beans, 
diced cucumber, diced apple, lime 
juice, parsley chopped 

Heirloom tomatoes & EVO

Saffron rice, cranberry, apricot, 
spring onion, pumpkin seed, mint, 
rocket, cucumber, chilli

Caesar salad

Coleslaw w thousand island 
dressing

SALAD BAR

Bread selection from our bakery

Soup of the day

TO START
Fried chicken with sesame, chili 
BBQ sauce

Penne with oven dried tomatoes, 
grilled haloumi, lemon zest & thyme

Crumbed fish goujons w tartare 
sauce & lemon

Roasted pumpkin, kumara & potato 
w rosemary, & sea salt

Coriander bok choy with ginger & 
soy

Steamed rice w crispy onions

Chickpea, eggplant curry w paneer, 
poppadums & pickle

Classic pavlova with kiwi coulis, 
passionfruit & raspberries

Chocolate mousse cake

Filled eclairs & choux buns

Opera cake

Individual crème brulee

Ice creams

Fruit salad

HOT DISHES

DESSERTS

Pork with crackling & apple sauce

Lamb with mint sauce & gravy

CARVERY


