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SAMPLE DINNER MENU

                                                    Set menu option 1 

                                    Vidal freshly baked bread      

Main
Pan seared market fish buttered miso leeks and white beans, sautéed clams

Braised lemon and rosemary lamb shoulder puff pie with assorted mushrooms

Char grilled fillet of beef with beets, wintergreens, walnuts, gorgonzola butter & beer battered onion rings

Dessert 
Cinnamon spiced crème caramel, poached oranges, fig 
and walnut pan forte
Freshly brewed coffee or tea 

$53.00 per person 
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SAMPLE DINNER MENU
 Set Menu option 2


Vidal freshly baked bread

Entrée

Leek and potato soup sautéed pine nuts and raisins, crème fraiche

Pork belly, char grilled squids with stewed onions 

Duck liver parfait, currant relish and toasted bread  

Main

Pan seared market fish buttered miso leeks and white beans, sautéed clams

Braised lemon and rosemary lamb shoulder puff pie with assorted mushrooms

Char grilled fillet of beef with beets, wintergreens, walnuts, gorgonzola butter & beer battered onion rings

Dessert 

Cinnamon spiced crème caramel,

poached oranges, fig and walnut pan forte
Freshly brewed coffee or tea 

$67.00 per person 
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SAMPLE DINNER MENU
 Communal style grazing option 



Freshly baked breads
Lemon and garlic slow roasted hawkes bay lamb shoulder
Oven roasted duck fat potatoes  

Roasted tomatoes and anchoiade sauce

Braised white bean, forest mushrooms and green olives  

Cinnamon spiced crème caramel,

poached oranges, fig and walnut pan forte

Freshly brewed coffee or tea 

$56.00 per person 



















