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Formal Plated Dinner served to the table.

Choose Two Options:

Beef sirloin with Red wine jus or blue cheese butter,
Gourmet buttery Potatoes & Seasonal Vegetables

Pork & crackling with sage and apple stuffing, gravy,
peas, and yorkshire pudding.

Traditional Lamb roast with herb & mint Sauce,
Creamy Mashed Potato with Broccoli & cheese sauce

Pork Belly or Pork Ribs with bourbon glaze, served
with creamy whipped kumara & roasted baby carrots

Southern Salmon with gourmet Potato & kumara
rosti & creamy Hollandaise sauce, served with green
beans and Asparagus (seasonal)

Lamb slow cooked Osso Buco & Parmesan polenta
with gremolata

Succulent Bbqg chicken thigh hawaiian style with
pineapple salsa, Cilantro & Lime Rice served with
Spicy Black Beans or seasonal vegetables.

Vegan, Vegetarian, Gluten Free & Dietary Options
alternatives available.
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Choose Three options:

Gourmet Cheese Burger Sliders
(Option for Vegan Sliders)

Cowboy Bbq beef meatballs

Spiced Pumpkin Dahl topped with Mint Yoghurt, and micro
greens & coriander served with pita crisps

Traditional Italian Bruschetta
or
Greek inspired Bruschetta

Roast Beef Yorkshire puddings with horseradish cream and
caramelised onions

Sm.oked salmon blini's topped with cream cheese and dill

Dessort

Decandent & Rich Sweet Avenue Wedding Cake
Choose from:
Chocolate
Chocolate Raspberry
Vanilla
Lemon
Passionfruit
White Chocolate
Raspberry
Caramel
Cookies & Cream
with Rich Buttercream Icing
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