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ENTRÉES 
 
 

 
 
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. 
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

Baby gem, art ichoke,  maitake heri tage beetroot,  wasabi  ( G F ,  V G )  

Heir loom tomatoes,  tomato consommé,  bas i l  o i l ,  tomato vegan mayo ( G F ,  V G )  

Mezze p late,  baba ganoush,  conf i t  green tomato,  chickpea and red onion salad,  stuffed 

v ine leaf ,  p ick led Lebanese cucumber,  mint  coconut yoghurt ,  zaatar  p ita  bread chips ( V G )  

 

 
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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MAINS 
 
 

 
 
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. 
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

Slow-cooked miso mool i ,  mushroom dashi,  wil ted Swiss  chard ,  King oyster  mushroom,  

p ick led carrot,  hazelnut crumb ( G F ,  V )  

Miso  eggplant,  butternut  and burnt  carrot  puree,  wi l ted greens,  Puy lent i ls ,  

peperonata  ( G F ,  V G )  

Portobello mushroom stuf fed with summer squash duxel les,  caramel ized shal lot  puree,  

charred leeks,  roast  a lmonds ( G F ,  V )   

Sp iced lent i l  burger with br ioche,  tahina  mayo,  sweet  potato  f r ies  ( V ) 

 

 
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. 
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

COLD  

Panzanel la  sa lad,  charred caul if lower,  roast peppers ,  red radishes,  chi l i ,  sourdough 

crouton,  white ba lsamic  dress ing (VG) 

Artichoke and orange salad, butter beans, saffron aioli (GF ,  VG) 

A  tast ing of  heir loom tomatoes ,  yel low beets ,  rocket ,  bas i l  infused o i l  ( G F ,  V G )  

Māor i  potatoes,  capers ,  pick led red onion,  gremolata,  cr ispy sha l lots  ( G F ,  V G )  

 

WARM 

Summer baby potatoes,  tossed in  fresh herbs and vegan seaweed butter ( G F ,  V G )   

Roast turmeric  caul i f lower ,  toasted a lmonds ( G F ,  V G )  

Summer Asian greens ,  sesame miso sauce ( G F ,  V G )  

Pattypan squash, zucchini, cumin infused extra virgin olive oil,  thyme leaves, garlic 

crumble ( V G )  

 

 
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. 
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

Fi lo  pastry cup,  vegan coconut  cream,  raspberry coul is ,  f resh berr ies,  fresh f lowers,  

l ime zest  ( V G )  

Tonka tapioca pudding,  raspberry marmalade,  f resh raspberries,  dark  chocolate r ing 
( G F ,  V G )  

 

 
DF  =  Da i ry  f ree     GF =  G luten 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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