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ENTRÉES | KAI TIMATA 

Design your  menu from the  i tems  fol lowing .     
Chef  and wai t  s ta f f  are  requi red  ons i te  at  your  event  to  produce and del i ver  these  menu i tems.  
Bespoke menus  are ava i lable  on  reques t .  Addi t iona l  charges  may apply.  

SEA | MOANA 

La Chinata  cured market  f ish,  red pepper romesco,  c i t rus  crema,  charred p ineapple,  
ka lamata o l ive,  papr ika oi l  ( G ,  N )

Akaroa gr i l led sa lmon,  b lood orange caramel,  watercress,  nor i  puree,  p ick led 
caul i f lower ( G ,  D ,  N )  

Poached prawns,  p ick led daikon,  sa lsa  macha,  avocado,  p iment  de espelette,  mango 
gel,  f inger l ime caviar,  b lue corn tostada ( G ,  D ,  N )  

Saku tuna tatak i ,  sesame, spr ing onion,  orange,  ponzu gel ,  zero  waste green o i l  ( G ,  D ,  N )

FARM | PĀMU 

Waikato Farms duck breast,  quinoa,  go lden ra is in,  caramel ized orange,  za’atar  a lmond 
crumble,  celer iac  puree ( G )  

Pork r i l lette,  apple gelée,  cornichon tapenade,  parāoa para i ,  c r ispy ka le ,  cherry 
crumble ( D , N )  

Duck l iver  parfa it ,  pear  puree,  br ioche croute,  sp iced apple,  pecan c innamon crumble,  
orange vei l  

Seared venison lo in,  onion peta ls ,  a j i  amari l lo  a io l i ,  parsnip  cr isp,  caper sa lsa  ( G ,  D ,  N )   

LAND | WHENUA 

Beetroot  tostada,  her itage red beetroot,  roasted yel low beetroot,  b lack bean puree,  
ja lapeño l ime dress ing,  whipped feta ( G ,  V ,  N )  

Cauli f lower k imchi  f r it ter,  c i trus-herb sa lad,  red dragon sauce,  spr ing onion yoghurt ,  
k imchi  gel  ( V G )  

Wi ld  mushroom éc la ir ,  mushroom mousse,  roasted shi i take & oyster  mushroom,  enoki  
f r i tter,  truff le  salt ,  nasturt ium ( V ,  N )  

D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  



MAINS | KAI MATUA 
 
 

 
 
Des ign your  menu from the  i tems  fol lowing .     
Chef  and wai t  s ta f f  are  requi red  ons i te  at  your  event  to  produce and del i ver  these  menu i tems.  
Bespoke menus  are ava i lable  on  reques t .  Addi t iona l  charges  may apply.  

 

SEA | MOANA 

Roasted Akaroa sa lmon,  fennel  velouté,  rocket  pesto,  saff ron potato  fondant ,  green 
onion sa lad,  charcoal  r ice cr isp ( G ,  N )     

Market  f ish ,  prawn & ‘nduja  moussel ine,  vani l la  parsnip  puree,  o l ive & sundr ied tomato 
tapenade,  courgett i ,  sa lsa verde ( G ,  N )    

Savoy market  f ish,  ka le crisp,  potato  herb latke,  pea & preserved lemon puree,  chive 
beurre b lanc ( G ,  N )    

 

FARM | PĀMU 

Savannah eye f i l let ,  bra ised beef  cheek,  pars ley & mustard crust ,  onion soubise,  
broccol ini ,  b lack gar l ic  puree,  jus  ( G ,  N )    

Lumina lamb rump,  lamb shoulder  & kūmara croquette,  babaganoush,  seasonal  greens,  
chimmichur i ,  p inot  jus  (G ,  D ,  N )    

Chicken ba l lont ine,  lemongrass  & kaff i r  l ime farce,  ka i- lan,  butternut  pak thod,  coconut  
red curry ( G ,  D ,  N ,  C o n t a i n s  c r u s t a c e a n )    

Pressed pork shoulder,  caul i f lower puree,  bra ised red cabbage,  chor izo  crumb,  pork 
crack l ing,  apple c ider  jus  ( G ,  N )     

 

LAND | WHENUA 

Caramelised onion tarte tart in,  heir loom vegetables ,  whipped feta,  orange gremolata,  
sp inach puree ( V ,  N )     

Cauli f lower t r io ;  harissa  gr i l led and cr ispy f r ied caul i f lower,  horseradish & caul i f lower 
puree,  p ine nuts,  rocket oi l  ( G ,  V )     
 
Chi l l i  roasted eggplant,  coconut  labneh,  green chi l l i  chutney,  tomato kasundi ,  f r ied 
curry leaf ,  c r ispy potato,  roasted chickpea ( G ,  V G ,  N )  
 
 
 
 
D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

 
P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  

 

 
 



SIDES | NGA TAHA  

 
 
 

 
 
Des ign your  menu from the  i tems  fol lowing .     
Chef  and wai t  s ta f f  are  requi red  ons i te  at  your  event  to  produce and del i ver  these  menu i tems.  
Bespoke menus  are ava i lable  on  reques t .  Addi t iona l  charges  may apply.  

 

COLD | MAKARIRI 

Baby cos,  green goddess dress ing,  cr ispy lent i ls ,  mint,  pars ley ( G ,  V G ,  N )  

Moroccan couscous,  cumin,  zucchin i ,  dried cranberr ies,  mint,  p istachio,  orange & r ice 
syrup dress ing ( V G )  

New season potatoes,  wholegra in mustard a io l i ,  red onion,  Ita l ian pars ley ( G ,  V G ,  N )  

 

WARM | MAHANA 

Roasted NZ red kūmara,  pancetta  lardons ,  chive sour cream ( G ,  N )  

Twice cooked potatoes,  beetroot  & cannel l ini  bean hummus,  f resh herbs ( G ,  V G ,  N )  

S lender stem broccol in i ,  dukkah,  brown butter,  toasted a lmonds ( G ,  V )  

 

 
 
D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

 
P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  

  



PLATED DESSERTS | KAI REKA 
 
 

 
 
 
 
 
Des ign your  menu from the  i tems  fol lowing .     
Chef  and wai t  s ta f f  are  requi red  ons i te  at  your  event  to  produce and del i ver  these  menu i tems.  
Bespoke menus  are ava i lable  on  reques t .  Addi t iona l  charges  may apply.  

 
Vani l la  cream, a lmond pra l ine,  madeleine,  pecan crumble,  vani l la  gel ,  chocolate ( G )  
 
Sweet  short  crust  pastry,  chocolate brownie,  caramel  sauce,  white & mi lk  ganache,  dark  
chocolate cremeux,  pass ion f ru it  caviar  ( N )  
 
Caramel mousse,  peanut  pra l ine,  poached pears,  peanut  cremeux,  crumble ( G )  
 
Vani l la  madeleine,  pass ionfruit  cremeux,  t ropical  ganache,  fresh p ineapple,  vani l la  
cream,  shortcrust  pastry ( G ,  N )  

 
C it rus  spheres,  yuzu l ime gel,  orange segment,  pecan crumble ( G )  
 

 

 
D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

 
P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  

 

 

  



PETITS FOURS | KAI REKA 

Design your menu from the i tems fol lowing .     
Chef  and wai t  s ta f f  are  requi red ons i te  at  your  event  to  produce and del i ver  these menu i tems.  
Bespoke menus are ava i lable on reques t .  Addi t iona l  charges may apply.  
. 

CHOCOLATE FINANCIERS 

I takuja (Brazi l  55%) ( G  )  

Hukambi (Brazi l  53%) (  G )  

J ivara  (Ecuador ,  Ghana 40%) (  G )  

Guanaja  (Dominican Republ ic ,  Jamaica,  Ivory  Coast,  Madagascar  70%) (  G )  

Manjar i  (Madagascar  64%) (  G )   

TARTELETTES 

Hazelnut & mi lk  chocolate 

Pistachio & strawberry 

Almond & vani l la  

Coconut tropical  

Caramel  &  chocolate  (  N )  

SPHERES  

Berry ( G ,  N )  

Sa lted caramel ( G ,  N )  

Mango ( G ,  N , )  

C it rus  ( G  ,  V  G ,  N  ) 

Vani l la  a lmond (  G )  

D  =  M a de  w  i t  h ou t  da i r y   G  =  M ad  e  w  i t  h o ut  g  l u t  en   V  =  Ve  ge  t  a r ia n   VG  =  V  eg  a n   N  =  M a de  w  i t  ho u t  n ut  s  

P l e  a se  n ot  e  o u r  me  a ls  a re  p  r e  pa r e  d  in  a  k  i t c  he  n  t  h a t  a l so  h a nd  l e  s  g  l u te  n ,  w h ea t  ,  m i l k  /d  a i r y ,  e  g g,  so y ,  f  i s  h ,  
s  h e  l l f  i s  h ,  t  re  e  n u ts  ,  pe  a n u ts  ,  ses  a m e ,  s  u l p  h i t  es  ,  a n d  l u p  i n  a n d  m a y  c  o n ta i n  t  ra ce  s  o f  a l le  r ge  n  r e  s  i du es  .  



PETITS FOURS | KAI REKA 
 
 

 
Des ign your  menu from the  i tems  fol lowing .     
Chef  and wai t  s ta f f  are  requi red  ons i te  at  your  event  to  produce and del i ver  these  menu i tems.  

Bespoke menus  are ava i lable  on  reques t .  Addi t iona l  charges  may apply.  

 

CHEESECAKE  

Pear & vanil la  ( G ,  N )  

Mandar in ( G ,  N )  

Mango ( G ,  N )  

Strawberry ( G ,  N )  

Pass ion f ru it  ( G ,  N )  

 

COOKIE BITES 

Chocolate ( N )  

Pecan,  mi lk  chocolate,  vani l la  

P istachio,  white chocolate,  raspberry 

Matcha,  white chocolate,  lychee ( N )  

Tr ip le chocolate,  hazelnut  pra l ine 

 

 
 
D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

 
P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  

 

 

 



urbangourmet.co.nz 




