
All dishes are prepared in a facility that processes any or all of the following: Milk, Egg, Fish, Crustacean shellfish, Tree nuts, Wheat, Peanuts, Soy 

 V = Vegetarian, Vg = Vegan, nG = no added Gluten, nN = no added Nut, nD = no added Dairy, nF = no added Egg

LUNCH MENU
BREAD
Variety of freshly baked bread rolls  (nG 
available upon request) & butter

SOUP
Gourmet soup of the day 
made from locally sourced 
seasonal vegetables (V, nG)

MARKET GARDEN SALAD
Make your own salad from platters of 
cos lettuce, mesclun leaves, feta 
cheese, black and green olives, pickled 
veggies and capers.

Greek salad (V, nG)

Israeli couscous (V)

Brown rice salad (nG, nD, V)

CAESAR SALAD
Craft your own version of classic Caesar 
salad:

Shaved parmesan, crisp cos lettuce,  
red onion, capers, grilled bacon, grated 
egg, anchovy fillets, parmesan wafers, 
garlic croutons and Caesar dressing

SEASONAL FARE 
Eggplant mushroom lasagna (VG)

Angus beef bechamel lasagna 

Loaded focaccia bread 

DELI
Locally cured cold meats  
including smoked chicken breast, 
sopressa alpine salami, smoked 
ham. capers, large green olives 
and black pitted olives

Selection of locally produced NZ cheeses

FROM THE OCEAN
Hot roasted tiger prawns with 
lemon, chilli, herb and garlic

Steamed green lipped mussels

Chilled tiger prawns

Crab and rice noodle salad

Octopus and seaweed salad 
with soy dressing

Dressing and sauces to match 
your seafood selection

FROM THE GRILL 
Zamora pork and herb 
sausages (nG, nD, nN)

Akaroa salmon steak (nG, nD)

Rotisserie chicken (nG, nD, nN)

Chutney, chipotle BBQ,  tomato 
relish

FLAME ROTISSERIE
Slow roasted Southland 
Wakanui beef rump  (roasted 
medium rare) (nD, nG, nN)

Roast Southland lamb leg (nD, nG, nN)

Traditional Yorkshire puddings (V, nN)

Roast potatoes (nG)

Homemade gravy & selection of 
condiments

SIDES 
Choose from a selection of  fresh 
seasonal vegetable sides.

Honey –orange glazed carrot with 
toasted pumpkin seeds (nD, nG, nN)

Roasted kumara with coconut 
cream(nG, nD, nN)

Steamed broccoli (nG, nD, nN)

Roast potatoes with pesto and herbs 
(nG) 

SWEET TREATS 
Fruit jelly (nG, nN, nE)

Chocolate mousse (nE)  

Fruit Pavlova (nG, nN)

Fruit salad (nG, nD, Vg, nN) 

Teppanyaki ice cream 

Crème brûlée (nG, nN)

Passionfruit cheesecake (nN) 

Chocolate Koughloph (V, nN)      

Carrot cake (V)

Lemon syrup cake (nN, V)

Coconut caramel mousse (nG)

Chocolate pudding (Vg, nN)

TEA & COFFEE
Choose from a selection of  tea infusions 

Freshly brewed coffee

All dishes are processed in a facility that processes peanuts, tree nuts, soy, wheat and dairy products. 




