
BUCKET LIST GOURMET MENU

Morning Tea 
Seasonal fresh fruit platter 

Petit croissant w bacon, avocado, lettuce & tomato or chocolate ganache & berry crumb 

Lunch 
Gin cured Ora King salmon w tonic cucumber, seaweed salad, lemon, lavosh 

Market fish tartare w avocado, chive creme fraiche, crostini 

Te Mana lamb rack, pistachio crumb, vincotto 
Premium eye fillet, red chimi churri 

Charred seasonal greens, confit garlic, parmesan, crispy prosciutto 
Clevedon valley buffalo mozzarella, heirloom tomatoes, fresh basil, caramelised balsamic 

Rocket & pear salad, pecan, lemon, avocado oil 

Sweet Treats 
Petit lemon meringue tartlets 

Tonka bean chocolate mousse, white chocolate soil, berry crumb


