
 

  



 

 

 

 

 

 

Our  menus  h i gh l i gh t  t he  f i ne s t  f r e s h ,  s eas ona l  i ng r ed i en t s ,  s u s t a i nab l y  s ou r ced   

f rom  ca r e f u l l y  se l ec t ed  supp l i e rs .  Each  d i s h  i s  t hought f u l l y  c ra f t ed   

t o  l e t  t he  un i que  f l avou rs  o f  New Zea l and  sh i ne .  

 

CANAPÉS (10 guests minimum) 
Se lec t ion  o f  fou r  canapés  –  approx .  2–3 por t ions  per  canape t ype ,  pe r  pe rson   27 

 

PRE-D INNER GRAZING BOARD (10 guests minimum) 

A se lec t ion  o f  Sa lami ,  Pas t rami ,  Smoked Chicken ,  and  Smoked Sa lmon ,  w i t h  a  va r ie t y  o f  
Cheeses ,  Crackers ,  D r ied  Fru i t ,  and  Re l i shes  — se r ved bu f fe t - s t y le  du r i ng  cockta i l  hou r.  

35 

 

CECIL  PEAK MENU 
Three  courses  w i t h  one  op t ion  per  cou rse  99 

 

REMARKABLES  MENU 
Three  courses  w i t h  one  en t rée ,  a l te rna te  se r v i ce  ma in ,  one  desse r t  105 

Three  courses  w i t h  one  en t rée ,  cho ice  o f  t wo ma ins ,  one  desse r t  118 

 

CORONET MENU 
Three  courses  w i t h  a l te rna te  se r v i ce  o f  each  course  119 

Three  courses  w i t h  cho ice  o f  t wo op t ions  per  cou rse  137 

 

DEGUSTAT ION MENU 
Four  cou rses  ( t wo en t rées/main/desse r t )  128 

Fi ve  courses  ( t wo en t rées/main/cheese/desse r t )  150 

S i x  cou rses  ( t wo en t rées/main/cheese/pre -desse r t/desse r t )  158 

 

SOUTHL AND BBQ MENU 
Two courses  –  se lec t ion  o f  t hree  shar i ng  ma ins  and t hree  shar i ng  s ides ,  one  desse r t  109 

 

L AKE  HAYES MENU 
One en t rée ,  se lec t ion  o f  t hree  shar i ng  ma ins  and t hree  shar i ng  s ides ,  one  desse r t  119 

 

 
A minimum of 21 guests is required for all menu options, except the Small Group Menu, Grazing Board,  

Trust the Chef Menu, and Light Lunch, which are specifically designed for smaller groups. 

M E N U  O P T I O N S  | 



 

 

 
 
 
 

 
 

L AKE  WAKAT IPU MENU 
One en t rée ,  cho ice  o f  t hree  shar i ng  ma ins  and s ides ,  one  desse r t   129 

 

WALK  N’  FORK MENU 
Choice  o f  s i x  sma l l  p la tes  and t wo swee t  op t ions  to  f i n i sh   

(Se r ved to  gues t s  cockta i l - s t y le  ove r  2–3 hours )  
132 

 

LODGE –  TRUST  THE  CHEF  MENU (2–20 guests) 
Fi ve -course  degus ta t ion  d inne r  167 

 

SMALL  GROUPS MENU (7–20 guests) 
Three  courses  w i t h  one  en t rée ,  a l te rna te  se r v i ce  ma in ,  one  desse r t  129 

 

CHILDREN’S  MENU (2–14 years) 
Two courses  –  che f ’s  cho ice  30 

 

L IGHT LUNCH (2 guests minimum) 
Only  ava i lab le  fo r  wedd ing  p repara t ions  a t  S toner idge 38 

 

GOURMET S IDES  
Gourme t  roas t  po ta toes  o r  seasona l  g reen  vege tab les  9  

 

BREAD AND SPREADS 
To  be  p laced on  t he  tab les  fo r  gues t s  to  en joy  (20 gues t s  m in imum)  4 .5  

 

 

 
All menus include self-service tea and cof fee af ter dessert.  

Where a buf fet menu is selected, we request that guest table numbers are a maximum  

of eight guests or less at any round table, and that table centrepieces are not too large in size. 

A minimum of 21 guests is required for all menu options, except the Small Group Menu, Grazing Board, Trust the Chef Menu, 

and Light Lunch, which are specifically designed for smaller groups. Menu selections and pricing are valid until 31 August 

2026. Prices are per person and exclude GST. All dishes are subject to the availabili ty of fresh produce. Where necessary, 

our Executive Chef may substitute seasonal alternatives.  

M E N U  O P T I O N S  | 
C O N T I N U E D  



 

 

 

 

 

 
 

P l ease  s e l ec t  you r  cho i ce  o f  f ou r  canapés  f rom  t he  f o l l ow i ng  op t i on s .  

( Fo r  g roups  o f  f ewe r  t han  20  peop l e ,  canapés  w i l l  be  p rov i ded  as  a  Tru s t  t he  Che f  s e l ec t i on )  

 

EARTH  

• Chicken  L i ve r  Par fa i t  Pro f i t e ro le/P lum Sauce/P i s tach io  

• Avocado/Smoked Chicken/Br ie  B rusche t ta  

• Chicken/Mushroom Vo l -au-Ven t  († )  

• Cheese  Ragu  Vo l -au-Ven t  († )  

• Chicken  Skewer/Satay  (†)  

• BBQ Pork  Skewer/Sr i racha Mayo (†)  

• Pork  R i l l e t t e/Cros t i n i/Red On ion  Marmalade 

• Duck/Fi lo/P lum Sauce/P i s tach io  (†)  (+3.0)  

• S teak  Tar ta re/Fi lo/P ickled  Mus ta rd  Seed 

• Roas t  Bee f/Cros t i n i/B lue  Cheese/Caramel i sed  On ion  

• Bee f  Carpacc io/Cros t i n i/P ine  Nu t  Sa l sa/Parmesan  

• Lamb Lo in/Cros t i n i/Hummus/Chermou la  

 

SEA 

• Smoked Sa lmon Pro f i t e ro le/Prese r ved Lemon/Sha l lo t  

• Smoked Sa lmon B l i n i/Crème Fra iche/P ickled  Sha l lo t  

• Cev iche/Chi l i/Cor iander/Coconu t  Cream 

• Sesame Prawn Toas t/Avocado Mousse/Cor iander  (†)  

• Prawn/Chermou la/Chi l i  († )  (+3.0)  

• Tuna Ta tak i/Miso  Mayo/Fur i kake  (+3.0)  

• Oys te r/Whi te  Ba l samic/Sha l lo t/Chives  (+6 .0)  

• Whi teba i t  Fr i t t e r/Sauce  Gr ib iche  (†)  (+5.0)  

 

GARDEN 

• Cele r iac/Fi lo/Haze lnu t  († )  

• Cr i spy  Camember t  Fondue/Cranber r y  Sauce  (†)  

• Eggp lan t/Roas t  Caps icum/Min t  B l i n i  

• Tomato/Bas i l/Roas t  Gar l i c  B rusche t ta  

• Goat  Cheese  Pro f i t e ro le/Honey/Thyme Sa l t  

• Mushroom/Rocke t/Parmesan  B rusche t ta  

• Sp inach/Blue  Cheese  Vo l -au-Ven t  

 
 

(†) Served warm 
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EARTH  

• Prosc iu t to/Po ta to  Crou tons/Tapenade/Hei r loom Tomatoes/Rocke t/Goat  Cheese  (†)  

• Chicken  L i ve r  Par fa i t/P lum/P i s tach io/Toas ted  B r ioche  (†)  

• P i s tach io  Pork  Te r r i ne/Sauce  Gr ib iche/Corn ichons/Sourdough  (†)  

• Ham Hock  and Pea Croque t te/Smoked Tomato  Re l i sh/Onion  P ick le  

• Beer -B ra i sed  Bee f  Cheek/Cau l i f lower  Pu ree/Parmesan/Tru f f l e  Oi l/P ine  Nu t  

• Pea and Sp inach  Soup wi t h  Prosc iu t to  Cr i sp  

 

SEA  

• Marke t  Whi te f i sh  Crudo/Bas i l/Chi l i/Cr i spy  Capers/Lemon Dress i ng  (†)  

• Crab Cakes/Sr i racha/Horse rad i sh/Car ro t  &  Cucumber  P ick le/Herb  Sa lad  

• Torched Salmon/Smoked Crème Fra îche/Di l l -P ickled Cucumber/Puf fed R ice/Salmon Roe (†)  

• Tuna Tar ta re/Ponzu  Pear l s/Miso  Mayo/Avocado/Fur i kake/Cr i spy  Sha l lo t  († )  (+2 .0)  

• Prawns/Cockta i l  Sauce/Toas ted  B r ioche/Lemon/Iceberg  (+3.0)  

• Kumara  I ka  Mata/Coconu t  Cream/Cr i spy  Sha l lo t s/L ime/Cucumber/Sesame/Cor iander  

 

GARDEN 

• Goat  Cheese  Mousse/Bee t roo t/Ba l samic  Caramel/Walnu t/Lemon 

• Gr i l l ed  Ha l loumi/Rocke t/Waterme lon/Cucumber/Min t/Dukkah 

• Smoked Mozzare l la  Aranc in i/Rocke t  Pes to/V inco t to/P ickled  Bee t roo t  

• Bu t te rnu t  Squash  & Corn  Ve lou té/Cr i sp  Prosc iu t to/P ine  Nu t/Crème Fra iche  

• Tru f f l ed  Creamy Mushroom Soup 

 
 
 
 
 
 
 

 
 
 

(†) Served cold 

All options on the menu can be adapted to suit any dietary requirements with advance notice.  

E N T R É E S  | 



 

 

 

 

 

 

 

 

EARTH  

• Chicken  B reas t  and Prosc iu t to  Rou lade/Gourme t  Crushed Po ta toes/Lemon/Herb  Sa lad 

• Conf i t  Duck  Leg/Bra i sed  Len t i l s/Sp iced Car ro t  &  Orange Pu rée/Waterc res s  Sa lad  

• Pork  Be l l y/Granny  Smi th  App le  Compote/Roas t  On ion/Apple  Sy rup/P ickled  Mus ta rd  Seed 

• Sco tch  Fi l l e t/Smoked Fondan t  Po ta to/Chim ichu r r i/Seasona l  Greens  

• Eye  Fi l l e t/Tru f f l ed  Parsn ip  Pu rée/Parsn ip  Cr i sp/Roas t  Bee t roo t/P ino t  J u s  (+4 .0)  

• Lamb Rump/Pea Pes to/Labneh/Dukkah/Herbs/Lamb Jus  

• Lamb Shank/Pomme Pu rée/Seasona l  Vege tab les/Apple  Sa l sa  Verde/Min t  J u s  

• Ven i son  Denver  Leg/Kumara  Maple  Pu rée/Greens/Red On ion  Marmalade/P ino t  J u s  (+5.0)  

 

SEA  

• Green-L ipped Mussel  Cazuela/Saf f ron/Tomato & Capsicum Fondue/Creamy Rice/Pangrat tato 

• S tewar t  I s land  B lue  Cod/Beur re  B lanc/Gourme t  Crushed Po ta toes/Pars ley  & Sha l lo t  Sa lad 

• Akaroa Sa lmon/Niço i se  Sa lad/Ol i ve/Bas i l  Ve rde  Dress i ng/Lemon Mayo 

• Marke t  Fi sh/Prosc iu t to/Romesco Sauce/Pomme Pu rée/Seasona l  Greens  (+2 .0)  

 

GARDEN 

• Smoked Fondan t  Po ta to/Mushroom/Crème Fra iche/Seasona l  Greens/Por t  Prunes/Walnu t  

• Porc in i  Ragu/Creamy Po len ta/Goat  Cheese/Tru f f l e  Oi l  

• Chargr i l l ed  Bu t te rnu t/Sp iced Len t i l s/Yoghur t/Cur r y  Leaves/Orange 

• Dukkah-Crus ted Caul i f lower  S teak/Carro t  & Orange Purée/Vadouvan Oi l/Couscous/ Labneh 

 
 
 
 
 
 
 
 
 

 
 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 

 
Add sharing bowls of seasonal sides for $9 + GST per person, per side  

– roast gourmet potatoes, seasonal green vegetables. 

M A I N S  | 



 

 

 
 
 
 
 

 

C H O C O L A T E  /  C O F F E E  /  C A R A M E L  
• Choco la te  Fondan t/Tonka Bean  Ice  Cream/Sal ted  Carame l  Sauce/Haze lnu t  Pra l i ne  

• Mocha Choco la te  Po t/Van i l la  Chan t i l l y/Cocoa & Cof fee  Nibs  

• Mi l k  Choco la te  Cremeux/Ear l  Grey  Ice  Cream/Mandar in/Choco la te  So i l  

• S t i cky  Da te  Pudd ing/Caramel  I ce  Cream/Banana/Bai ley ’s  Bu t te rsco tch  

• Whi te  Choco la te  Crème Caramel  Po t/Du lce  de  Leche/Roas ted  A lmonds  

 

ORCHARD /  BERRY  /  EXOTIC FRUITS  

• Apple  & Raspber r y  Crumble/Manuka Honey  Ice  Cream 

• Lemon Posse t/Yoghur t  Crumbs/Pass ion f ru i t/Mic ro  Bas i l  

• Ber r y  Ti rami su/Gibbs ton  Va l ley  Raspber r y/Mascarpone/Roas t  A lmonds  

• Coconu t  Panna Cot ta/Chard  Sous  V ide  P ineapp le/Mal ibu/Coconu t  Chips  

 

VANIL L A  

• Van i l la  Pav lova/Gibbs ton  Va l ley  Raspber r y  Compote/Mascarpone/Lemon Curd  

• Bu t te rm i l k  Panna Cot ta/Macera ted  Ber r ie s/Green  Tea Crumble  

• Van i l la  Crème Brû lée/Orange & Cranber r y  B i sco t t i  

• Baked Cheesecake/Van i l la  Crumbs/Raspber r y  Sorbe t  

 

CHEESE  (†) 

• Gibbs ton  Va l ley  Ba l fou r/Fig  & Da te  Pu ree/Chia  Seed Crackers  

• K ikorang i  B lue/Por t  Prune  Marmalade/Wafer  Crackers  

• Whi tes tone  B r ie/Tru f f l e  Oi l/Caramel ized Walnu t s/F la tb read Crackers  
 

 

 
(†) 80g of cheese per person, served with accompaniments. 

Instead of dessert + 7  |  As an extra course + 16 

Served at each table with condiments and crackers + 14  |  Served on a large platter at the bar + 10 
 

Wedding Cake – please see our Cake Menu for pricing,  
or alternatively you may make your own arrangements.* 

 
Add a Gourmet Supper + 9 (a selection of two from the following) 

Southern Cheese & Garlic Rolls  |  Sliders  |  Mini Savouries  |  Brownies/S’mores 
 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 
 

*Wedding cake is usually served buf fet-style from the bar with tea and cof fee af ter dessert. If you would like it to be plated 
with coulis and cream/ice cream and served individually to tables in place of dessert, there is no reduction in the menu price. 
Alternatively, it may be served buf fet style in place of dessert for a reduction in price of 2.0 per person. Stoneridge reserves 
the right to accept or decline the serving of wedding cake to tables if the Executive Chef is of the opinion that the quality of 

cake would bring the venue into disrepute. 
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MAINS (please choose three) 
Served as sharing dishes to each table 

• Bee f  S i r lo in/Green  Goddess  Mayo/IPA Bra i sed  On ion/Pars ley  Sa lad 

• Bra i sed  Shor t  R ib/Po len ta  Mousse/Horse rad i sh  Cream 

• Bu t te r f l i ed  Chicken/Chipo t le  Rub/Cor iander/Cumin  Yoghur t  

• Chicken  B reas t/Fores t iè re  Sauce/Bacon  Crumbs  

• Roas ted  Pork  Be l l y/Gar l i c/Chi l i/Honey 

• Lamb Rump/Pars ley  Gremola ta/Cr i spy  Gar l i c  

• Bone les s  Leg  o f  Lamb/Chermou la/Pea Pes to  

• Loca l  Sausages/Carame l ized On ions/Mus ta rd  

• Parad i se  Prawns/Lemon/Chive  A io l i  (+3.0)  

• Akaroa Sa lmon Fi l l e t/Sa l sa  Verde 

 

S IDES  (please choose three) 
Served as sharing dishes to each table 

• Bee t roo t  Sa lad/Apple/Pomegrana te  Dres s i ng/Fe ta/Roas ted  Seeds  

• Roas t  Pumpkin/Rocke t/Red On ion/Dukkah/Bal samic  Dress i ng  (†)  

• Green  Lea f  Sa lad/Rad i sh/Cucumber/Lemon Dress i ng  (†)  

• Shaved Cabbage/Parmesan/Pars ley/Lemon (†)  

• Roas t  Cau l i f lower/Baby  Sp inach/Red On ion/Vadouvan  Oi l  († )  

• Gourme t  Po ta to  Sa lad/Bacon/Mus ta rd  & D i l l  A io l i  

• Roas t  Gourme t  Po ta to/Pars ley  & Gar l i c  Bu t te r  

• Seasona l  Green  Vege tab les/Lemon/Pangra t ta to/Ol i ve  Oi l  

 

DESSERT  
 P lease  choose  one  d i sh  f rom the  las t  desse r t  page to  be  se r ved i nd i v idua l l y  

 

TEA  AND COFFEE  

 

 
 
 

(†) Served cold 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 

S O U T H L A N D  B B Q  | 



 

 

 

 

 

 

 
 

ENTRÉE  
 P lease  choose  one  d i sh  f rom the  en t rée  page to  be  se r ved i nd i v idua l l y  

 

MAINS (please choose three – one beef, one chicken, one salmon) 
Served as sharing dishes to each table 

• Bee f  S i r lo in/Mus ta rd  B rown Sugar  Glaze/P ickled  On ions  

• Bee f  S i r lo in/Chim ichu r r i  &  Cr io l la  Sauce  

• Chicken  B reas t/Fores t ie re  Sauce/Bacon  Crumbs  

• Cajun  Chicken/Sour  Cream/Chives  

• Akaroa Sa lmon Fi l l e t/Sa l sa  Verde 

• Akaroa Sa lmon Fi l l e t/Horse rad i sh  Cream/Cr i spy  Capers  

 

SIDES  (please choose three) 
Served as sharing dishes to each table 

• Lebanese  Couscous/Sp iced Car ro t s/Cranber r y/Pomegrana te  Molasses/Herbs  (†)  

• Bee t roo t  Sa lad/Apple/Pomegrana te  Dress i ng/Fe ta/Roas ted  Seeds  (†)  

• Shaved Cabbage/Parmesan/Pars ley/Lemon (†)  

• Gourme t  Po ta to  Sa lad/Bacon/Mus ta rd  & D i l l  A io l i  

• Roas t  Pumpkin/Rocke t/Red On ion/Dukkah/Bal samic  Dress i ng  (†)  

• As ian  Soba Noodle  Sa lad/Car ro t/Sesame/Chi l i/Ginger/Cor iander  (†)  

• Roas t  Kumara/Coconu t  Cream/Red Cur r y/Cor iander/Roas ted  Seeds  

• Green  Lea f  Sa lad/Rad i sh/Fenne l/Tomato/Lemon Dress i ng  (†)  

• Panzane l la  (Tomato/Sourdough/Bas i l/Ol i ve  Sa lad)  (†)  

• Roas t  Gourme t  Po ta to/Pars ley  & Gar l i c  Bu t te r/Smoked Bu t te r  

• Seasona l  Green  Vege tab les/Lemon/Ol i ve  Oi l/Pangra t ta to  

 

DESSERT  
 P lease  choose  one  d i sh  f rom the  las t  desse r t  page to  be  se r ved i nd i v idua l l y  

 

TEA AND COFFEE  

 
 
 

(†) Served cold 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 

L A K E  H AYE S  | 
S H A R I N G  P L AT E S  



 

 

 

 

 

 

 

ENTRÉE  
 P lease  choose  one  d i sh  f rom the  en t rée  page to  be  se r ved i nd i v idua l l y  

 

MAINS (please choose three) 
Served as sharing dishes to each table 

• Bee f  S i r lo in/Mus ta rd  B rown Sugar  Glaze/P ickled  On ions  

• Bee f  Shor t  R ib/Chim ichu r r i  &  Cr io l la  Sauce 

• Chicken  B reas t/Cau l i f lower  Pu ree/Tru f f l e/Bacon  Crumbs  

• Cajun  Chicken/Sour  Cream/Chives  

• Lamb Rump/Chermou la/Baba Ganoush/Cor iander  

• Beer -B ra i sed  Pork  Shou lder/Chipo t le  Mayo/Cor iander  

• Roas ted  Pork  Be l l y/Gar l i c/Chi l i/Honey 

• Akaroa Sa lmon Fi l l e t/Horse rad i sh  Cream/Cr i spy  Capers  

• Baked Marke t  Fi sh/Tomato  & Caps icum Fondue/Ol i ves/Gar l i c  Crou tons  

• Parad i se  Prawns/Lemon/Chive  A io l i  
 

SIDES  (please choose three) 
Served as sharing dishes to each table 

• Lebanese  Couscous/Sp iced Car ro t s/Cranber r y/Pomegrana te  Molasses/Herbs  (†)  

• Bee t roo t  Sa lad/Apple/Pomegrana te  Dress i ng/Fe ta/Roas ted  Seeds  (†)  

• Green  Lea f  Sa lad/Rad i sh/Fenne l/Tomato/Lemon Dress i ng  (†)  

• Panzane l la  (Tomato/Sourdough/Bas i l/Ol i ve  Sa lad)  (†)  

• Roas t  Kumara/Coconu t  Cream/Red Cur r y/Cor iander/Roas ted  Seeds  

• Roas t  Pumpkin/Rocke t/Red On ion/Dukkah/Bal samic  Dress i ng  (†)  

• As ian  Soba Noodle  Sa lad/Car ro t/Sesame/Chi l i/Ginger/Cor iander  (†)  

• Roas t  Car ro t s/Walnu t s/Manuka Honey/Cumin  Seeds/Yoghur t  († )  

• Roas t  Cau l i f lower/Baby  Sp inach/Red On ion/Vadouvan  Oi l  

• Roas t  Gourme t  Po ta to/Pars ley  & Gar l i c  Bu t te r/Smoked Bu t te r  

• Seasona l  Green  Vege tab les/Lemon/Ol i ve  Oi l/Pangra t ta to  

• Creamy Po len ta/Gibbs ton  Va l ley  Romano/Tru f f l e  Oi l  
 

DESSERT  
 P lease  choose  one  d i sh  f rom the  las t  desse r t  page to  be  se r ved i nd i v idua l l y  

 

TEA AND COFFEE  
 

 
(†) Served cold 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 

L A K E  WA K AT I PU  | 
S H A R I N G  P L AT E S  



 

 

 

 

 

 
 

SMALL  P L ATES  (please choose six) 
Served to guests cocktai l-s tyle over 2–3 hours 

 

EARTH  

• Sp iced Chicken/As ian  Noodle  Sa lad/Hoi s i n/Sesame (†)  

• Moroccan  Lamb/F la tb read/Hummus/Dukkah  /Labneh  

• Beef  Cheek  S l ide r/Roas t  Gar l i c  A io l i/Coles law/Parmesan  

• Argen t i n ian  Bee f  Empanada/Chim ichu r r i  Sauce 

• Japanese  Pancake/Bacon/Tonka t su/Fu r i kake  

 

SEA 

• Akaroa Smoked Sa lmon/P ick led  Cucumber/Di l l/Crème Fra iche/Cos  Le t t uce  (†)  

• Marke t  Fi sh  I ka  Mata/Coconu t  Cream/Cr i sp  Sha l lo t s/Cucumber/Sesame/Cor iander  (†)  

• Swee t  &  Sour  Prawns/Chi l i/Mango/Avocado Mousse/Cor iander  (†)  

• Ba t te red  Fi sh  S l ide r/Tar ta re  Sauce/Salad  

• Fi sh  Tacos/Coles law/Chipo t le  Mayo/Cor iander  

• Kumara  I ka  Mata/Coconu t  Cream/Cr i sp  Sha l lo t s/Cucumber/Sesame/Cor iander  († )  

 

GARDEN 

• Roas t  Bee t roo t  Sa lad/Goat  Cheese  Mousse/Dukkah/Pomegrana te  Dress i ng  (†)  

• Smoked Mozzare l la  Aranc in i/Pes to  

• Mushroom Brusche t ta/Rocke t/Parmesan/Tru f f l e  Oi l  

• Hal loumi  S l ide r/Min t/Eggp lan t  &  Roas t  Caps icum/Rocke t  

• Sou the rn  Cheese  & Gar l i c  Ro l l s/Caramel ized On ion  

 

SWEET  TREATS  (please choose two) 

• Selec t ion  o f  Macaroons  

• Se lec t ion  o f  Ta r t l e t te s  

• Brown ies  

• S’mores  

 

TEA AND COFFEE  
 
 

 
(†) Served cold 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 

WA L K  N ’  F O R K  | 



 

 

 

 

 

 

 

 

MAINS  

VEGETAR I AN 

• Soup  o f  t he  day  

 

P I ZZA /  PASTA 

• P izza/Ham/Cheese/P i neapp l e  

• Spaghe t t i /Toma t o  Sauce/Bacon  

• Penne/Cr eam/Chi cken/Sp i nach  

 

F I SH 

• Ba t t e r ed  F i s h/Ch i p s/Gar den  Sa l ad  

 

CHI CKEN 

• Ch i cken/Roas t ed  Vege t ab l e s  

• Ch i cken  Nugge t s/Ch i p s/Sa l ad  

 

BEEF  

• Cheesebu rge r /Ch i p s  

• K i d s ’  S t eak/Ch i p s/Vege t ab l e s  

 
 

DESSERT  

• Banana Sp l i t  

• Choco la te  B rown ie  

• Ice  c ream Sundae 

 
 
 
 

 
 
 

 

 
Children’s meals are provided as a chef’s choice offering unless alternative arrangements are made.  

All children must have the same main course and dessert. If you have any preferences  
from the above options, please let us know. 

C H I L D R E N ’ S  M E N U  | 


