
menu

Buttery Peas & Carrots: vg + gf
Herby Vegetables Medley: vg + gf + df
Cauliflower & Broccoli Bake: vg + gf
New Seasons Potato: vg + gf

H O T  S I D E S

Pumpkin, Beetroot, Feta Salad: vg + gf
Greek Salad: vg + gf
Caesar Salad: gf 
Kiwi Potato Salad: gf
Pesto Pasta Salad: vg
Crunchy Garden Salad: vg + gf
Broccoli, Almond & Cranberry Salad: vg + gf + df
Orzo & Roasted Vegetable Salad: vg
Cauliflower & Peanut Satay Salad: vg
Tomato, Avocado & Corn Salad: vg + gf + df
Kumara & Feta Salad: vg + gf

S A L A D S



Silver: one main, one side, three salads
$38 pp drop off​ only

Gold: two mains, one side, five salads
$48 pp drop off | $59 pp serviced

Luxe: three mains, one side, seven salads
$58 pp drop off | $69 pp serviced

Please note, we do not hire out cutlery, plates or napkins
although we are able to order disposable options in. These
cost additional.

M A I N

Champagne Glazed Ham: GF, DF
Herby Lemon Chicken Thigh: GF
Slow Cooked Lamb Shoulder: GF, DF
Marinated Greek Chicken Thigh
Smoked Salmon: GF (served Cold)

C O M E S  W I T H  B R E A D S ,  B U T T E R S  A N D
C O N D I M E N T S .


