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BREAKFAST

PASTRY 

Croissants,  butter  & preserves (  N )  

Pa in  au chocolat  (  N )

Fruit  Danish ( N  )

Croissant ro l l  

SAVOURY 

Mini  croissant,  champagne ham, Swiss cheese,  tomato rel ish 

Mini  croissant,  tomato,  spinach,  feta (  V )   

BREAKFAST BUN 

Streaky bacon,  fr ied egg,  tomato re l ish,  cheese,  c iabatta 

Zany Zeus hal loumi ,  mushroom, baby spinach,  herb pesto,  c iabatta  ( V ) 

Scrambled tofu,  tomato,  avocado,  baby spinach,  c iabatta  ( V G ) 

INDIVIDUAL POTS 

Bircher muesl i ,  berry,  apple ,  shaved coconut ( G  , N ) 

Seasonal  fru it  sa lad,  vanil la  syrup (  G ,  V  G  , N )  

Chia breakfast  custard ,  f resh pineapple,  t ropica l  coul is  (  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 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 u t  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 ,  

s o  y ,  f i s  h  ,  s he  l l f  i sh  ,  t r  ee  n u  t s  ,  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 ay  c  o n t  a i n  t  r ace  s  o f  

a  l l e  r  ge  n  re  s  i du  es  .





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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

PLATED BREAKFAST

Pork & fennel  breakfast sausage,  streaky bacon,  rosemary roasted f ie ld  
mushroom,  v ine tomato,  scrambled eggs,  potato  & herb rost i  ( G )  

Smashed avocado,  gr i l led Zany Zeus ha l loumi,  cherry tomato sa lsa,  f ree range 
scrambled eggs,  gri l led sourdough ( V )  

Rosemary roasted f ie ld  mushrooms,  baby sp inach,  v ine tomato,  kumara & red 
onion hash ( G ,  V G )  

SERVED WITH 

Select ion of  pastr ies 

Fruit  p latter  ( G ,  V 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

SWEET

MUFFINS & SCONES 

Blueberry muff in  ( G )  

Apple crumble muff in 

Raspberry muff in 

Chocolate muff in 

Scone,  jam & cream  

COOKIES 

Chocolate chip  ( N )  

Mi lk  chocolate,  hazelnut 

Raspberry,  matcha ( N )  

Anzac ( N )  

Chia,  pecan ( G )

OUR KIWI CLASSICS 

Chocolate brownie ( N )  

Ginger crunch  

Rocky road ( G ,  N )  

Caramel s l ice ( G ,  N )  

Carrot  cake,  cream cheese  

Banana cake,  caramel  ganache 

FRUIT 

Seasonal  whole f ru its  ( V G )  

Seasonal  fru it  skewers,  pass ionfruit  syrup ( G ,  V 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

SAVOURY

COLD 

Select ion of  c lub sandwiches,  assorted f i l l ings 2  P E R  P E R S O N 

Select ion of  sushi  3  P E R  P E R S O N  

Spinach,  feta  muff in  ( V )  

Tomato,  bocconcin i ,  bas i l  skewer ( V )  

Cheese scones,  sa lted butter  ( V )  

HOT 

SAUSAGE ROLLS AND PINWHEELS 

Beef  sausage rol l ,  tomato sauce  

Chicken & herb sausage ro l l ,  caps icum & apr icot  chutney 

Kūmara,  f resh herb & b lack bean sausage ro l l ,  eggplant  chutney ( V )  

Ham,  cheese p inwheel    

Sp inach,  feta  p inwheel  ( V )   

PIES 

Chicken leek,  tarragon p ie 

Pork,  watercress  p ie 

Steak,  a le,  aged cheddar p ie 

Pumpkin coconut,  red curry p ie ( V G )  

Wi ld  mushroom,  Gruyere p ie ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

SAVOURY

QUICHE 

Caprese quiche,  bocconcin i ,  vine tomatoes,  bas i l ,  baby sp inach ( V )  

Hot  smoked sa lmon,  broccol i ,  cream cheese quiche ( G ,  N )  

Caramelised onion,  feta,  thyme quiche ( G ,  V )   

FRITTATA 

Spinach,  roasted red pepper,  feta  fr i ttata  ( G ,  V ,  N )  

Champagne ham,  new potato,  cheddar f r it tata  ( G ,  N )  

SKEWERS 

Lamb kofta,  mint  yoghurt ( G ,  N )  

Ter iyak i chicken skewer ,  spr ing onion,  toasted sesame ( G ,  N )  

Fresh herb and gar l ic  roasted vegetable skewer,  romesco ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

PLANT BASED

SWEET 

Chocolate s l ice ( G ,  V G ,  N )  

Pear  and a lmond s l ice ( G ,  V G )  

Berry muff in  ( G ,  V G )  

Coconut,  chocolate f ingers  ( G ,  V G ,  N )  

Chia chocolate cup,  t ropical  coul is  ( G ,  V G ,  N )

Vegan cro issant,  preserves ( V G )  

SAVOURY 

Sundried tomato,  baby spinach & vegan cream cheese p inwheel  ( V G ,  N )

K imchi ,  “ Impossib le meat” ,  potato  & cor iander empanada ( V G ,  N )

 Cauli f lower,  pea & potato pakora,  coconut  ra ita  ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

LUNCH 

BUILD YOUR SANDWICH 

CHOOSE YOUR BREAD FROM THE OPTIONS BELOW 

Premium white wrap ( m a d e  w i t h o u t  g l u t e n  o n  r e q u e s t )  

Rosemary,  sea  sa lt  focaccia 

Ciabatta 

Turk ish bread 

CHOOSE YOUR FILLING FROM THE OPTIONS BELOW 

 Honey,  mustard & d i l l  ch icken,  l ime crema,  cucumber,  mesc lun,  cranberry rel ish 
( G )

Roast chicken,  br ie,  butter  lettuce,  creamy mayo,  peach & mango chutney ( G )  

Roast lamb,  rosemary infused goat  cheese,  “Rescued Kitchen” green tomato 
chutney,  rocket 

Beef  br isket,  caramel ised onions,  Swiss  cheese,  rocket  ( G )  

Pul led pork,  k imchi  s law,  sr i racha mayo,  cor iander ( G )  

Shaved champagne ham,  cheddar cheese,  p icca l i l l i ,  a io l i ,  mesc lun ( G )  

Har issa  tofu,  roasted butternut,  sp inach,  tahin i  dress ing ( V G )  

Fennel  roasted f ie ld  mushroom,  sauerkraut,  Cata l ina  dress ing ,  d i l l  p ick les,  vegan 
cheese ( V G )  

Gr i l led ha l loumi,  maple roasted kumara,  avocado,  chi l l i  j am, mesc lun ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

LUNCH 

HOT MAINS 

Roasted lamb shoulder,  roasted new potatoes,  sa lsa  verde ( D ,  G )  

Bra ised beef  short  r ib,  balsamic  onions,  p inot  noir  sauce ( G )  

Kawakawa and Mānuka honey roasted boneless  chicken th igh ( D ,  G )   

Makhani  chicken,  Ind ian sp ices,  tomato gravy ( G )  

Garden vegetable paella ,  greens,  f r ied tofu ( G ,  V G )  

Vegetable lasagna,  “Rescued Kitchen” tomato sauce,  sp inach,  toasted seeds ( G ,

V G )

HOT SIDES 

Steamed jasmine r ice ( G ,  V G )  

Steamed greens ,  sh i itake mushroom,  ho is in  g inger sauce,  toasted sesame ( V G )  

Fresh herb and parmesan potato  grat in  ( V )  

Miso  roasted kūmara ( G ,  V G )  

 Roasted vegetable medley,  gar l ic  &  herb butter  ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

SALADS 

Smoked sa lmon,  new potato,  avocado,  radish,  cucumber,  watercress ,  rocket ,  
lemon d i l l  horseradish dress ing,  5  seed spr ink le ( G )  

Roast kūmara,  baby sp inach,  red onion,  chor izo  crumb,  smoked papr ika  yoghurt ,  
gar l ic  crost in i 

Oregano chicken,  Israel i  couscous,  sundr ied tomato,  bas i l  pesto ,  baby sp inach,  
parmesan,  f resh herbs 

Roasted baby carrots,  wi ld  rocket ,  toasted a lmonds,  dr ied apr icots,  maple & 
mustard dress ing,  feta  crumble ( G ,  V )  

Fur ikake chicken,  bok choy,  soba noodles,  cr ispy sha l lots,  coriander,  sesame soy 
dress ing,  edamame,  spr ing onion ( G )  

Leafy greens,  cucumber,  green capsicum,  a lfa lfa  sprouts,  avocado,  apple,  
pumpkin seeds,  green goddess dress ing ( G ,  V )  

New potatoes,  creamy mayo,  spr ing onion,  cornichons,  capers,  bo i led egg ( G ,  V )  

Caesar  sa lad,  pancetta ,  chopped egg,  dress ing,  croutons,  shaved parmesan 

Mexican beef,  charred corn,  avocado,  cherry tomato,  mesc lun,  coriander,  creamy 
chipot le dress ing ( G )

Black quinoa,  chargr i l led courgette,  mint,  sunf lower seeds,  b lack o l ives ,  white 
wine v ina igrette,  wi ld  rocket  ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

AFTER FIVE GRAZING 

GRAZING BOXES 

Aotearoa Cheese -  A select ion of  three NZ cheeses,  grapes,  quince paste,  dried 
f ru its ,  roasted nuts,  Centra l  Otago honeycomb,  p ick led onions,  assorted cheese 
crackers  ( V )  

P loughman’s  -  Creamy NZ br ie,  Meyer cumin Gouda,  art isan bread,  Champagne 
ham,  corned beef,  sun b lushed tomatoes ,  p ick led onions,  cornichons,  branston 
p ick le,  dr ied apple  

Mānuka smoked sa lmon box -  Mānuka hot  smoked sa lmon,  herbed crème fraiche,  
Mandy’s  horseradish,  capers,  f resh lemon,  p ick led cucumber,  sourdough crost in i 

Garden vegan box -  Chargr i l led Mediterranean vegetables ,  vegetable crudités ,  
gar l ic  mushrooms,  Vietnamese r ice paper ro l ls ,  mar inated vegan feta ,  se lection of  
d ips  & spreads,  sp iced tort i l la  cr isps ( V G )  

Middle Eastern veggie mezze box -  Lemon & saf f ron roasted seasonal vegetables,  
Zany Zeus ha l loumi,  “Rescued Kitchen” muhammara,  mixed o l ives,  tabbouleh 
sa lad,  mar inated art ichokes ,  f resh herbs ,  lemon wedges,  beetroot  hummus,  
Turk ish p ide ( V )  

Charcuter ie Platter  -  Pork r i l lette,  beef  coppa,  smoked kahawai  pate,  kumara 
sourdough,  duck & green peppercorn terr ine,  p ick les ,  mixed o l ives ,  p lum & 
tamari l lo  chutney 

Chip and d ip  box -  Cr ispy f lour  tort i l la  chips seasoned with sweet  smoked 
papr ika,  served with cor iander & l ime crema,  chipot le tomato re l ish,  guacamole 
( V )

Bread and d ip  box -  Select ion of  art isan breads,  herbed o l ive o i l ,  t ruf f le  butter ,  
chef ’s  select ion housemade d ip  ( 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 u t 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 ,  

s o y ,  f i s h ,  s he l l f i sh ,  t r ee  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 ay  c o n t a i n  t r ace s  o f  

a l l e r ge n  re s i du es .

AFTER FIVE CANAPÉS

COLD 

Tōgarashi  prawn, avocado sa lsa,  wonton cr isp,  coriander ( D ,  N )  

Smoked sa lmon,  apple gel ,  wasabi  pea powder,  b lack gar l ic ,  r ice cr isp ( G ,  D ,  N )  

Coronat ion chicken scone,  mango,  apr icot,  chi l l i ,  a lmonds,  ra ita 

Conf it  duck,  ginger & orange r ice paper cigar,  sesame,  l ime gel  ( G ,  D ,  N )  

Pork r i l lette,  pear  & fennel  jam,  tostada ,  pork crack l ing ( G ,  D ,  N )  

Tha i  beef  f i l let ,  mango chutney,  cor iander,  mint  ( G ,  D ,  N )  

Parmesan shortbread,  roasted leek ,  papr ika  mascarpone,  quince gel  ( V ,  N )  

Buffa lo  r icotta,  poached pear,  rocket  pesto,  Russ ian rye ( V )  

Mushroom parfa it  ec lair ,  balsamic  pear ls ,  c rème fra iche,  pepita  & p istachio  crumb ( V )  

Carrot  & g inger purée,  orange gremolata,  f lax seed cr isp  ( G ,  V G ,  N )  

Kūmara donut,  lemon tofu whip,  spring onion,  “everything but the bagel”  seasoning 
( V G ,  N )

WARM  

Seared sca l lop,  chor izo  crumb,  jacket  potato,  lemon & pars ley a io l i  ( G ,  N )  

Crab & prawn toast,  sesame,  sweet  ‘n sour kewpie ( N )  

Prawn tempura,  kawakawa mayo,  seaweed sa lt  ( G ,  D ,  N )  

Kūmara rosti ,  Hāngī  chicken,  watercress  puree,  p lum gel  ( G ,  D ,  N )  

Fr ied chicken,  f inger l ime caviar,  pick led zucchin i ,  c rème fra iche ( G ,  N )  

Honey g lazed lamb lo in,  balsamic  onion peta l ,  b lackberry gel  ( G ,  D ,  N )  

Aged cheddar & caramelised onion choux,  t ruff led Mānuka honey,  rosemary ( V ,  N )  

Wi ld  mushroom & hazelnut  sausage ro l l ,  beetroot  ketchup ( V )  

Chipa -  South American cheese b ite,  mozzarel la ,  feta  whip,  parmesan,  thyme,  papr ika  ( G ,  V ,

N )

Kūmara fondant,  c innamon maple,  candied pecan,  thyme ( G ,  V G )  

Celer iac croquette,  p ick led apple,  hazelnut  crumb,  horseradish a io l i  ( G ,  V G )



urbangourmet.co.nz 




