
Events Centre
Menus

April 2022



Breakfast 
 
 
Buffet 
House toasted fruit and nut muesli, natural yoghurt v   

Danish pastries 

Petite muffins – sweet and savoury  

White and grain toast, butter and spreads gf option  

Seasonal fresh fruit platter gf  

Streaky bacon gf  

Creamy scrambled eggs gf, v 

Plain petite pancakes with mixed berry compote   

Pork sausage  

Fried chunky Agria potatoes, rosemary salt gf 

Mushroom, tomato, Spanish onion medley gf, v 

Orange juice  

Freshly brewed coffee and specialty tea selection 

 

$35 per person   

 
 
Plated  
Crispy streaky bacon gf 

Scrambled egg gf, v 

Creamed seasoned spinach on kumara rosti v 

Bacon wrapped pork sausage 

Portobello mushrooms v 

Pesto tomato v 

Freshly brewed coffee and specialty tea selection  

 

 

$29 per person   

Minimum 50 guests 



Breaks 
 
 
Beverage Items 
Freshly brewed coffee and specialty tea selection   $4.5 per person 

Chilled premium orange juice   $5 per person 

Continuous coffee and tea 4 hours $8 per person 

 6 hours $9.5 per person 

Carrot, turmeric, ginger, honey smoothie gf  $7 per person 

Cranberry, kale, pomegranate, mint smoothie gf  $7 per person 

 

 

Menu Items 
Citrus friand, cream cheese, candied orange gf  

House baked cookie selection  

Petite creamed lamingtons 

Rocky road, cranberry and white chocolate, coffee and walnut slices 

Savoury cheese muffins with butter  

Sweet berry muffins with butter 

Savoury cheese, onion scones  

Plain scone with berry spread, whipped cream 

Date scone with maple whipped butter 

Tomato, cheese, bacon scrolls 

Assorted hot savouries gf option 

Petite croissant, warm champagne ham, wholegrain mustard, brie 

Selection of club and pinwheel sandwiches gf, v options 

Fresh fruit platter gf 

 

$5 per item 



Light Working Lunch 
 
 
Light working lunch includes 
One sandwich choice from the selection below 

Selection of quiche, gourmet savouries and sausage rolls* 

Chef’s selection of sweet treats*  

Seasonal fresh fruit bowl gf 

Freshly brewed coffee and specialty tea selection 

* gf, df and vegan options available 

 

 

Sandwich selection choose one 
Thick cut rye, roast beef, tasty cheddar, cos leaves, dijonnaise  

Ciabatta, falafel, tzatziki, chopped lettuce, tomato v 

Brioche roll, smoked chicken, kalamata olive tapenade, mesclun leaves 

Baguette, champagne ham, whipped feta spread, baby spinach, red onion jam 

Sourdough, pulled beech smoked pork, shredded cabbage, pickles, carraway spread  

Traditional assorted club sandwiches 

Gluten free options available on request 

 

 

$20 per person (50 guests and under) 

$18 per person (51 guests and over) 



Working Lunch 
 
 

Working lunch includes 
Two sandwich choices from the selection below 
Two main choices from the selection below 
Leafy garden salad served with assorted dressings gf 
Chef’s selection of sweet treats gf options available 
Seasonal fresh fruit bowl gf 
Freshly brewed coffee and specialty tea selection 
 
 

Sandwich selection choose two 
Thick cut rye, roast beef, tasty cheddar, cos leaves, dijonnaise  
Ciabatta, falafel, tzatziki, chopped lettuce, tomato v 
Brioche roll, smoked chicken, kalamata olive tapenade, mesclun leaves 
Baguette, champagne ham, whipped feta spread, baby spinach, red onion jam   
Flour tortilla, zesty hummus, pickled carrot, baby rocket, bean sprouts v 
Bao bun, Hoisin chicken, apple slaw 
Sourdough, pulled beech smoked pork, shredded cabbage, pickles, carraway spread  
Traditional assorted club sandwiches 
Gluten free options available on request 

 
 

Main selection choose two 
Roasted pork belly strips, sesame and orange bok choy, steamed rice 
Cauliflower schnitzel, capers, tomato, roasted peppers vegan 
Prawn and salmon noodle salad, mixed seeds, baby spinach, cherry tomatoes 
Crispy buttermilk chicken tenderloin, grilled vegetables, sliced chipotle and tomato cream 
Chopped Mayan pork bites, stir fried vegetables, lemon, lime and honey syrup 
Smoked point end brisket, charred corn cobettes, Tennessee honey bourbon sauce gf  
Tender red wine braised beef ragout, rosemary Agria potatoes  
Palak paneer, steamed rice, garlic naan bread v 
Slow cooked lamb shoulder, roasted root vegetables, crumbled feta gf 
Battered blue cod pieces, chunky Agria potatoes, lemon cheeks, caper fried onion sauce 
 
 
$30 per person (50 guests and under) 

$29 per person (51 guests and above) 

$9 per person per additional selection of sandwich or main 



Finger Food 
 
 
Cold  
Smoked salmon blinis, beetroot gel, dill crème fraiche, confit orange 
Soy cured beef rice ball, sesame ginger sauce gf 
Chargrilled horopito venison loin, caramelised mandarin, tamari almond gf 
Red chilli prawn wonton cup, Marie Rose dressing, avocado puree 
Whipped goat feta tart, sticky fig and pear, walnut praline v  
Chicken parfait on brioche, cherry jam, cornichon 
Seared haloumi cheese, kalamata olive tapenade, roasted sweet peppers gf, v 
Tuna tataki, kecap manis and ginger drizzle, wasabi pea brittle 
Zaatar lamb, zesty hummus, cucumber base gf 
 

Hot 
Beech smoked point end brisket brioche slider, fine pickles, jalapeno cheese 
Confit Doris duck, kumara rosti, micro greens gf 
Tandoori salmon skewers, charred lime, red onion raita gf 
Bocconcini and semi dried tomato pizza, pesto oil v 

Smoked fish croquette, saffron aioli  
Battered cauliflower bites, harissa mayo vegan 
Pulled pork crisp, maple shiso sauce 
Beef fillet Saagwala, kumara rosti gf 
Popcorn chicken, bacon salt, sriracha mayo 
Chopped pork rib taco, red chilli jam 
Falafel bites, spiced tomato, spinach, onion jam vegan  
 

Sweet 
Petite tarts – custard fruit, lemon curd, chocolate ganache, mixed berry and mascarpone 
Mixed macarons gf 
Liqueur cream filled chocolate éclairs 
Fresh fruit filled petite meringue nests gf 
Panna cotta and jelly filled chocolate cups 
 

$3.95 per selection per person 
Minimum four selections per person 

 

 
Supper Station 
Hot ham, bread rolls, coleslaw, condiments gf bread option $15 per person 
Selection of quiche, gourmet savouries, sausage rolls gf, v options $7 per person 
Assorted club and finger sandwiches gf, v options $6 per person 
Freshly brewed coffee and specialty tea selection $4.5 per person 

 



Platters 
 
 
Antipasto  
Selected European sliced meats with pickles, hummus, chutney, Whitestone cheeses.  Served with 
breads and crackers gf option 

 

 

Smoked by Spectators 
Sea salt and cracked peppered beech smoked point end brisket slices, Cully’s Wing sauce coated chicken 
strips, pulled pork tacos, chopped lamb shoulder, jalapeno flavoured sausage, Wild Turkey honey basted 
BBQ pork ribs. Served with flour tortillas 

 

 

Via Frya 
Crispy calamari, battered fish pieces, vegetable spring rolls, samosa, dumplings, crumbed camembert, 
salt ‘n pepper squid, battered cauliflower.  Served with dipping sauces 

 

 

Vegetarian 
Olive tapenade with roasted sweet peppers on kumara rosti vegan, falafel bites, spiced tomato, spinach, 
onion jam vegan, gf, toasted pita chips with whipped pumpkin and feta dip gf, No chicken tenders with 
chilli and lime syrup gf, vegan, polenta fries with tomato and caper salsa gf 

 

 

Sweet Temptations 
Chef’s ever-changing selection of petite fours and pastry treats gf, df, vegan options 

 

 

Cheese Selection 
Whitestone cheeses featuring Brie, Totara Tasty, Moeraki Blue, our own cheese ball, grapes.  Served 
with crackers and fruit paste 

 

 

$90 per platter 

Platters are designed for up to ten guests as nibbles or for up to five guests as more substantial fare  

 

 

 

 



Basic Buffet 
Sample Menu 
 
 
Bread rolls with butter 

 

Salads 
Mixed garden salad, crunchy sprouts gf, v 

Broccoslaw, beetroot, mixed seeds gf, v 

 

Hot Dishes 
Carvery – glazed champagne ham w condiments gf 

Potato gnocchi, tomato base, fresh herbs, button mushrooms, roasted garlic v 

Crispy Southern buttermilk chicken, lemon and honey drizzle, stir fried vegetables 

Seasonal fresh vegetables gf, v  

Agria roasted potatoes, rosemary flake sea salt gf, v  

 

Desserts 
Fresh fruit salad gf 

Cheesecake selection gf 

 

Freshly brewed coffee and specialty tea selection  

 

 

$35 per person 



Buffet 
Standard Menu 
 
 
Our buffet menu is designed for you to mix and match your favourite dishes. Additional items can be 
added or swapped like for like ie swap one main on the standard menu for one from the additional 
options list. 
 
 
To start  
Mini bread roll selection 

 
Salads  
Mixed garden salad, crunchy sprouts gf, v 

Broccoslaw, beetroot, mixed seeds gf, v 

Singapore noodles, gingered vegetables, bamboo shoots v 

Mixed grains, charred corn, capsicum, celery, light soy dressing v 

 

Mains   
Baked harissa fish fillets, grilled seasonal vegetables gf 

Beech smoked point end brisket slices, tomato, charred corn, ancho spiced salsa gf 

Crispy buttermilk chicken tenderloin, grilled vegetables, sliced chipotle and tomato cream 

Cauliflower schnitzel, capers, tomato, roasted peppers vegan 

Seasonal steamed greens, olive oil, toasted seeds gf, v, df 

Roast Agria potatoes, rosemary flake sea salt gf 

 

Desserts  
Assorted cheesecakes gf 

Chocolate mud cake 

Chef’s treat gf 

Mini pavlova gf 

Sticky date pudding, vanilla custard 

Fresh fruit platter gf, df 

 

Freshly brewed coffee and specialty tea selection 

 

 

$53 per person  

 
 
  



Buffet  
Additional Options 
 
 
Soup  

Spicy pumpkin gf, v, df 

French onion gf 

Creamy chicken and corn chowder 

Crème of mushroom and thyme  

$6 per item per person 

 

 

Salads and Sides 
Gourmet potato, curried egg, pickles gf, v 

Classic Caesar, crisp croutons, bacon, shaved parmesan, soft-boiled eggs with Caesar dressing  

Greek salad gf, v 

Fresh herbed roast vegetables, crumbled feta gf, v 

Caramelised kumara, orange and ginger reduction gf, v 

$6 per item per person 

 

 

Carvery  
Glazed champagne ham gf  

Rosemary rubbed and salted lamb leg gf 

Beech smoked pork shoulder gf 

Turkey breast gf 

$8 per item per person 

 

 

Antipasto Platter 
Cold meat cuts 

Marinated vegetables 

Olives 

Cheeses 

Breads 

Dips 

$8 per person  

 

  



Buffet 
Additional Options continued 
 
 
Seafood Platter gf 

Clevedon Coast oysters 

Garlic confit prawns 

Marinated mussels 

Beetroot cured salmon  

Fresh fish ceviche 

$9 per person 

 

 

Mains  

Moroccan lamb tagine, sour mango chutney, coconut yoghurt gf, df 

Beef ragout, mushrooms, red wine, potato gnocchi 

Chargrilled chicken Provençal gf, df 

Tennessee honey bourbon smoked pork ribs, black sesame seeds gf, df 

Hoisin chicken stir fry with Singapore noodles, spring onion, chopped herbs gf 

Crispy orange beef strips, cashews vegetables, steamed rice 

Grilled salmon fillet, fresh tomato, caper, shallot and anchovy salsa gf 

$8 per item per person 

 

 

Vegetarian  
Braised leek, caramelised onion, feta tarts v 

Vegetable stir fry, crunchy sprouts gf, v, df 

Palak paneer, steamed rice gf, vegan 

Semi dried tomato, artichoke, caperberries, olive and basil pappardelle pasta, EV olive oil v 

Sesame sautéed green beans, black bean sauce, toasted sesame seeds gf, v, df 

$8 per item per person 

 

  



Buffet 
Additional Options continued 
 
 
Lifestyle Choices all dishes are vegan  
Grilled eggplant roll, medley courgette, roasted red peppers, red onion, micro greens  

Mixed wild grain salad, rocket, garlic infused semi dried tomatoes 

Edamame bean and tofu salad, wasabi oil drizzle, toasted seeds 

Grilled marinated tempeh, portobello mushrooms, sautéed sprouts 

Raw salad of nuts, seasonal fruit and vegetables 

$10 per item per person 

 

 

Desserts  

Chef’s choice – per extra dessert (suggestions welcomed) 

$7 per item per person 



Pacific Island Buffet  
 
 
To Start  
Mini warm fry bread rolls  

 

Main  
Mixed garden salad, crunchy sprouts gf, v 

Broccoslaw, beetroot, mixed seeds gf, v 

Singapore noodles, gingered vegetables, bamboo shoots v 

Mixed grains, charred corn, capsicum, celery, light soy dressing v 

Roast Agria potatoes, rosemary flake salt gf, v 

 

Taro (market availability) gf  

Coconut and lime marinated fish gf  

Platter of marinated mussels gf  

Beech off set smoked pork shoulder gf  

Sliced corned beef, onions gf  

Chow Mein – stir fry vegetables with chicken gf  

Vermicelli noodles gf  

Baked chicken pieces, mango, caramelised pineapple, coconut chip, banana leaves gf  

 

Dessert  
Fresh fruit salad gf  

Pavlova gf  

Chocolate mud cake  

Black rice and tropical fruit pudding gf  

 

 

$65 per person 
Minimum number of guests – 50 

 

 

Additional Options  
Half shell oysters gf $9 per person 

Oven roasted pig supplied and carved by Addington $400 per pig  



Set Menus 
 
 
All options include 

An artisan mini bread roll and specialty butter selection for the table  
Freshly brewed coffee and specialty tea selection 
 
 

Two Course Options 
One entrée and one main OR one main and one dessert  $54 per person 

Alternate drop - two entrées and two mains OR two mains and two desserts   $62 per person 

 
 

Three Course Options  
One entrée, one main and one dessert $65 per person 

Alternate drop - two entrées, two mains and two desserts  $72 per person 

 

 
 

Additional Charges  
These charges will apply for additional option choice within each course  

Per additional entrée choice  $10 per person  

Per additional main course  $12 per person  

Per additional dessert choice  $9 per person  

 
 
Minimum 50 guests  



Set Menu Options 
 
 

Entrées 
Cognac and chia chicken parfait, lavosh, micro greens 

American rye flat toast, cold smoked salmon leaves, walnut, caper, whipped feta, baby rocket 

Beech and tea tree smoked beef fillet, pickled red cabbage, horseradish and pumpkin hummus gf 

Confit thyme and garlic lamb shoulder rillette, red currant and mint glaze gf 

Caprese salad, fresh basil, ripped mozzarella cheese, crisp crouton, shaved parmesan, semi dried 
tomato, avocado oil v 

Soy with black and white sesame seared tuna tataki, wasabi, crushed pea dressing gf 
 
 

Mains 
Brined, low and slow smoked pork sirloin, kumara and cress croquettes, wilted greens 

Market fresh fish, lemongrass, scallop and chopped prawn mousse, Laksa style sauce gf  

Grass-fed eye fillet, pumpkin, rosemary risotto cake, roasted truss tomatoes, truffled greens gf 

Canterbury lamb rump, red chilli polenta, herb sea salted grilled vegetables 

Tamarind chicken thigh, crushed broad bean, onion and chickpea pakora, green beans, chutney and 
saffron cream gf 

Grilled eggplant roll, marinated tofu, sautéed greens, roasted red pepper coulis, micro greens vegan 

Aged beef striploin, gratin potato, warm mushroom salad, pink peppercorn jus gf 
 
 

Desserts 
Belgium chocolate tart with nut base, coconut cream, ganache gf 

Red jelly centred mixed berry mousse, crème anglaise, berry compote gf 

Kahlua and white chocolate cheesecake, chocolate chards gf 

Triple chocolate layer cake, soft whipped cream 

 



Race Night Dining Easy Pickings 
 
 
Option One – Each Way 
Pita chips with hummus on tables gf option 
Chicken tandoori or lamb Rogan Josh  
Steamed basmati rice gf 
Naan bread 
Onion bhaji v  
Raita v 

 
 

Option Two – Quinella 
Salted peanuts on tables gf 

Create your own burger station 
Fresh buns gf option 
Beef patties 
Grilled chicken pieces gf 
Lettuce gf, v 
Tomatoes gf, v 
Pickles gf, v 
Cheese gf, v 
Eggs gf, v 
Beetroot gf, v 
Caramelised onions v 

Tomato relish v 

Fries with tomato sauce and aioli v 

 
 

Option Three – Trifecta 
Spiced nuts on the tables 

Low and Slow Smoke 
Flour tortilla  
Refried beans gf 
Point end brisket slices gf 

Pulled pork collar gf 

Sticky BBQ pork ribs 
Pickles gf, v 

Chipotle mayo v 

 
 
$25 per person  
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