
 

 

 

 

 

 

 

 

 

 

 

 

 

COFFEE BREAKS 

 

Sweet muffins 

Assortment of oven fresh Danish pastries 

Selection of freshly baked cookies 

Selection of chef’s sweet treats 

(Brownie, caramel slice, lamington, carrot / chocolate cake) 

Scones with jam &cream 

Three cheese scones served with herb butter 

Assortment of finger sandwiches 

Fresh array of gourmet savouries 

A selection of warm croissants filled with ham, cheese & tomato or tomato, cheese & pesto 

 

Tea selection, coffee & iced water 

 

Tea & coffee plus one item 

$6-00 p/p plus GST 

Additional items $2-50 p/p plus GST 

 

OR 

 

Chef’s choice of Tea & coffee plus one item 

$5-50 p/p plus GST 
 

 

 

Tea & coffee on arrival 

$2-00 p/p plus GST 

 

 

 

 

 

 

 

 

 

 

 

All products are subject to availability and prices are subject to change 



 

 

 

 

 

 

 

 

 

 

Working Lunches 

Option one 

A selection of specialty breads  

Filled with an array of sliced deli meats, crisp salad & condiments 

Bacon & egg slice 

Vegetable tortellini with pomodoro sauce 

Fruit platter. 

French chocolate cake 

Tea & coffee and iced water 

 

$16.00 p/p plus GST 
 

Option two 

Open foccacia sandwiches 

Asian noodle salad with wok fried greens & ginger dressing 

Chicken & brie flan 

Fruit platter 

Carrot cake with lemon frosting 

Tea & coffee and iced water. 

 

$16.00 p/p plus GST 
 

Option three 

 ‘MAKE YOUR OWN SANDWICH’ 

Carved roast beef or ham accompanied by house pickles, relishes & chutneys 

Coleslaw 

Crisp green leaf salad 

Tomato, onion, cheese & cucumber 

Fruit platter. 

Selection of chef’s sweet slices 

Tea & coffee and iced water. 

 

$17.00 p/p plus GST 
 

Option four 

Assorted sandwiches 

Assorted Savouries 

Chicken drums with dipping sauce 

Seafood platter 

Selection of chef’s sweet slices 

Tea & coffee and iced water. 

 

$16.00 p/p plus GST 
 

 

 

All products are subject to availability and prices are subject to change 



 

 

 

 

 

 

 

 

 

WORKING LUNCH MENU 
Finger food option 

 

HOT SELECTION 

Roast pork and kumara tart 

Ham, Gruyere and spinach calzone 

Moroccan crusted beef goujons with aioli 

Pork & coriander fricadelles with mango salsa 

Beer battered fish of the day with lemon aioli 

Malaysian chicken kebabs with cashew butter  (GF) 

Lamb koftas with mint yoghurt   (GF) 

Cajun chicken pizza with grilled capsicum & sour cream 

Grilled mushroom brochettes with béarnaise  (GF) 

  Selection of grilled cabana sandwiches 

Pumpkin & spinach frittata   (GF) 

 

COLD SELECTION. 
An array of fresh finger sandwiches 

Sushi selection    

 Fresh bread of the day filled with deli meats & crisp salads 

Manuka smoked salmon & rocquette egg roll   (GF) 

Wraps / Ham & mustard, smoked chicken with peach chutney, Vegetarian 

Selection of gourmet sandwiches 

 

SWEET SELECTION. 
Chefs slice of the day 

Lemon meringue tart. 

Carrot cake with cream cheese frosting 

French chocolate cake 

Strawberry friands (GF) 

Cookie selection 

 

FRUIT & CHEESE 
Fresh seasonal fruit platter with yoghurt & berry compote   (GF) 

Kapiti cheese accompanied with preserved fruit, quince pate & water crackers 

 

 

Choice of 5 items for $16.50 p/p plus GST 

$2.50 p/p plus GST p/p for each extra item 

 

Chefs Choice of 5 items $15.00 p/p plus GST 

All products are subject to availability and prices are subject to change 


