
Buffet Menu - Sample  
Selection of Canapes served after the ceremony
Canapes

House baked breads
Pide bread, dukkah and olive oil 

From the Carvery
Choose two: 

Roasted sirloin of beef with red wine jus
Carved champagne leg of ham basted with honey, clove
and orange
Rosemary and garlic infused lamb leg

From the Buffet
Darnes of South Island smoked salmon baked with dill
hollandaise
Fresh shelled oysters in 1/2 shell
Chicken cassoulet with cucumber yoghurt
Assorted vegetable and herb stroganoff
Steamed fragrant jasmine rice
Roasted baby potatoes seasoned with rosemary and garlic
Selection of five freshly prepared seasonal salads

Dessert
Fresh seasonal fruit salad
Tiramisu infused with rum and marsala
Port infused house made berry trifle


