
SAMPLE MENU
F O R  T H E  P R I V A T E  C H E F  O P T I O N  F O R  T W O

E i t h e r  t r u s t  o u r  c h e f  t o  c r e a t e  a  m e n u  f o r  y o u
o r  l e t  u s  k n o w  y o u r  l i k e s  a n d  d i s l i k e s  a n d  w e ’ l l

t a i l o r  t h e  m e a l  j u s t  f o r  y o u .  
A l l  d i e t a r i e s  c a n  b e  c a t e r e d  f o r .  

 

S T A R T E R
Tuna carpaccio, borage flowers, radish,

pickled cucumber, wasabi, aoli 

S I D E S  
Roasted garlic potatoes 

Crystal gardens mixed leaves 

A M U S E  B O U C H E  
Stuffed zucchini flower with basil pesto 

D E S S E R T
Dark chocolate mousse, Central Otago

stone fruit, pistachio crumb 

M A I N
South Island lamb 

Charred eggplant puree, heirloom
tomatoes, snow peas

W I N E
Central Otago, Mondillo pinot noir 

*Optional extra, Champagne and Bluff oysters. 

“Best meal we’ve ever eaten, hands down” 
Tony & Shelley Burke

 


