


BUFFET 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.   Addi tional  charges  may apply.   
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

MAIN 

Tamarind g lazed smoked sa lmon,  snow pea feathers ,  sweet  lemon rel ish ( D F ,  E F ,  G F )  

G inger l ime pul led pork shoulder,  char  sui  syrup,  As ian greens ( D F ,  E F ,  G F )  

Khoresh Gheymeh,  roasted tomato,  eggplant,  preserved lemon ( D F ,  E F ,  G F )  

Sr i  Lankan chicken curry,  tomato ,  mint ,  toasted curry leaves ( D F ,  E F ,  G F )  

Ho is in  orange roasted chicken,  choy sum,  sesame pra l ine,  cor iander ( D F ,  E F ,  G F )  

Sp iced rubbed tofu,  tomato capsicum salsa  ( G F ,  V G )  

Smoked portobel lo  mushrooms,  baby sp inach,  chi l l i ,  a lmond cream ( G F ,  V G )  

 

CARVERY 

Whisky maple g lazed ham,  mustard,  picca l i l l i  ( D F ,  E F ,  G F )  

Gremolata  roasted pork bel ly ,  c rack l ing,  pear  c i t rus  compote ( D F ,  E F ,  G F )  

12-Hour Moroccan lamb shoulder,  mango chutney ( E F ,  G F )  

Mongol ian marinated beef  bavette,  hung yoghurt  ( E F ,  G F )  

Chicken ba l lot ine,  conf it  gar l ic  and garden herbs stuff ing,  gravy ( D F ,  G F )  

 

SEAFOOD 

Fresh shucked Clevedon coast  oysters,  ponzu soy ( D F ,  E F ,  G F )  

Coromandel  hal f  shel l  mussels ,  chi l l i ,  g inger ,  lemon ( D F ,  E F ,  G F )   

Prawn cut lets,  conf it  gar l ic ,  Ita l ian pars ley ( D F ,  E F ,  G F )  

 

 
DF = Dairy  f ree    GF = Gluten f ree    VG = Vegan    V = Vegetar ian      
DFO = Dairy  f ree opt ion    GFO = Gluten f ree opt ion    VO = Vegetar ian opt ion  
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SIDES 
 
 

  
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.   Addi tional  charges  may apply.   
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

COLD  

Baby cos sa lad,  f resh pea sa lsa ,  rad ish,  white ba lsamic  ( G F ,  V G )  

Super foods salad, edamame, roast almonds, Japanese pickles, yuzu soy dressing (GF ,  VG) 

Roasted heir loom carrot,  yel low beets,  rocket,  chimichurr i  coconut  yoghurt ( G F ,  V G )  

New season potatoes,  p ick led red onion,  gremolata,  cr ispy shal lots ( G F ,  V G )  

 

WARM 

Fennel  roasted baby potatoes,  conf it  onion,  smashed herbs,  smoked sa lt  ( G F ,  V G )  

Miso  g lazed caul if lower,  tamari  and chi l l i  sp iced seeds ( G F ,  V G )  

Har issa  roasted pumpkin,  baby sp inach,  puffed lenti ls  ( G F ,  V G )  

Wilted brassicas, cumin infused extra virgin olive oil,  thyme leaves, garlic crumble (GF ,  VG)  

 

 
DF = Dairy  f ree    GF = Gluten f ree    VG = Vegan    V = Vegetar ian      
DFO = Dairy  f ree opt ion    GFO = Gluten f ree opt ion    VO = Vegetar ian opt ion  
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PUDDINGS 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.   Addi tional  charges  may apply.   
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

Ricotta  lemon cheesecake,  Black Dor is  p lum chutney  

White dark chocolate mousse,  f reeze dr ied f ru it   

Smashed meringue,  strawberr ies,  vani l la  bean creme 

Apple cranberry crumble,  granola,  c it rus  custard  

 

 
DF  =  Da i ry  f ree     GF =  G luten f ree     VG  =  Vegan    V  =  Vegetar ian  
DFO =  Da i ry  f ree opt ion     GFO =  G luten  f ree opt ion     VO  =  Vegetar ian  opt ion  
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PETIT FOURS 
 
 

 

Design your menu from the items fol lowing.   
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.   Addi tional  charges  may apply.   
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

CHOUX  

Chocolate crémeux,  sa lted caramel  sauce 

Hazelnut cream,  pra l ine,  caramel ized hazelnuts 

Coconut  cream,  mango,  pineapple,  t ropical  coul is  

Raspberry coul is ,  raspberry Chant i l ly 

 

TARTLETTES 

Tropica l  crémeux,  mango,  p ineapple,  t ropica l  coul is ,  mer ingue 

Vani l la  cream, k iwi  dome 

Chocolate crémeux,  chocolate t ruf f le 

Caramelized pecan,  caramel ized pear dome,  vanil la  cream 

Coconut  chia  cream,  raspberry coul is 

F i lo  tart ,  mango crémeux,  yuzu coul is ,  mango and p ineapple sa lsa  ( V G )  

Layered f i lo  pastry,  coconut  and l ime cream,  raspberry compote ( V G )  

 

CHOCOLATE CUPS 

Dark chocolate,  chocolate mousse,  chocolate pear ls 

Dark chocolate,  pistachio cream,  raspberry coul is ,  caramel ized p istachio  ( G F )  

Mi lk  chocolate,  mi lk  ganache,  pra l ine,  caramel ized a lmonds ( G F )  

White chocolate,  vani l la  crémeux,  b lackcurrant  coul is 

Dark chocolate,  chocolate crémeux,  orange marmalade ( G F )  
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PETIT FOURS 
 
 

 

MOELLEUX  

P istachio  Genoa sponge,  cherry coulis ,  c rumble ( G F )  

Chocolate moel leux sponge,  sa lted caramel  crémeux,  chocolate crumble ( G F )  

Lemon o l ive o i l  sponge,  orange marmalade ( G F )  

A lmond Genoa sponge,  crunchy hazelnut  pra l ine ( G F )  

C innamon sponge,  apple tat in  ( G F )  

R ich vegan chocolate mousse,  mint  pesto  ( G F ,  V G )  

Dark chocolate,  cashew pra l ine,  ganache,  caramel ized cashew ( G F ,  V G )  

P istachio  sponge,  cherry coul is  ( V G )  

P lum sponge,  b lackcurrant  coulis ,  chocolate mousse ( V G )  

 

MACARONS 

Pistachio  cream,  p istachio  pra l ine ( G F )  

Raspberry ganache,  raspberry coulis  ( G F )  

Lemon cream,  yuzu gel  ( G F )  

Vani l la  whipped ganache ( G F )  

Chocolate ganache 

 

 
DF  =  Da i ry  f ree     GF =  G luten f ree     VG  =  Vegan    V  =  Vegetar ian  
DFO =  Da i ry  f ree opt ion     GFO =  G luten  f ree opt ion     VO  =  Vegetar ian  opt ion 
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