
Breads
Fresh baked hot garlic bread. Bread rolls served with 

butter, vegetable spread and garlic butter.

Soups
Seafood chowder with fresh herbs and saffron. Organic 

tomato and basil soup with extra virgin olive oil and 

polenta granola (Vegan, GF options)

Pasta
Spinach, pumpkin and ricotta lasagne with roasted 

sunflower seeds (V)

Carvery
Christmas ham (marinated in orange jus and honey glazed 

with butter, brown sugar and apple sauce. Gravy,

roasted potatoes, pumpkin, carrots, kumara and parsnips. 

Merry Christmas from Skyline!

Cold Larder
Pickled beef with cracked pepper. Smoked pork scotch. 

Spanish chorizo. Liver and brandy pate. Assorted olives. 

Vine leaves. Artichokes. Baby gherkins.

Whole shaved champagne Ham

Hot off the Grill 
Slow roasted beef brisket in gravy with cider and honey jus. 

Stuffed pork belly with wild mushroom ragout. Whole 

roasted chicken in rosemary, pineapple glaze.

Venison steak with green pepper and brandy sauce 

German smoked kransky. Grilled lamb chops with garlic 

butter. Blanched garden vegetables: broccoli, carrots, 

cauliflower in butter.

Seafood Grill
Grilled South Island salmon steak on mussel 

ragout in saffron cream. 

Seafood Basket
Hot smoked ocean salmon fillet with horseradish cream. 

Salmon tartare (fine chopped salmon fillet with 

shallots, gherkins and capers.

Pacific half shell oysters with lemons.

Marinated raw fish salad with coconut cream and chives.

Cooked whole tiger prawns with tangy cocktail sauce

In house marinated green lip mussels.

Thai shrimp salad with bamboo.

Sweet Delights
Homemade chocolate mousse, crème brulee, 

berry summer pudding, baklava, brandysnaps, tiramisu, 

sweet bee sting, croquembouche, apple crumble pie, 

blueberry pie, chocolate gateaux, pavlova with fresh 

berries, vegan and gluten free slices and assorted 

ice cream with favourite kiwi toppings.

Vegan Options
Chickpea and pepper curry with mango chutney. 

Braised courgette with tofu and bamboo shoots  

in mint jus with sweet chillies. 

Fragrant jasmine rice with lentils and shallots 

ENJOY YOUR 
MEAL CONSIDER 
FOOD WASTE

Salads
Crisp iceberg lettuce with blue vein cheese / roasted 

garlic dressing and croutons.

Spiced pickled beetroot with cumin and feta cheese. GF

Roasted vegetable salad (courgette, capsicum, eggplant) 

drizzled with fresh lemons and coriander. (Vegan)

Blanched mushrooms and fennel with red 

onion and chives vinaigrette. (GF, V)

Salad greens with fresh tomatoes, cucumbers, carrots 

Assorted dressings: french, balsamic and 

coriander / roasted pumpkinseed aioli   

Asia at Skyline
Spring rolls, fried dumplings and dim sum.

Korean style fried rice. 

Local hand-crafted sushi and nigiri

Traditional condiments.

Children’s Basket
Fish bites, chicken nuggets, chips, mac & cheese ,

All menu items are subject to availability and correct at 

time of printing, they may change without notice. 

We do our best to provide Halal and Vegan products every day but

 the dishes vary depending on availability. 

Cheese Platter
A selection of NZ and International cheeses with your 

choice of crackers and dried fruit (GF optional)


