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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. 
Bespoke menus are avai lable on request.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

SEA 

Saku tuna tostada,  ja lapeno,  g inger,  cor iander,  Yuzu,  avocado puree,  Peruvian chi l l i  

Akaroa hot  smoked k ing sa lmon,  white miso and corn,  p icked granny smith apples,  l ime 

gel  ( G )  

Gr i l led prawn,  taramasa lata  salad,  mezca l  k iwi  gel ,  p ick led cucumber,  mar igold,  sa lmon 

caviar  ( G )  

Lobster  and sca l lop raviolo,  tomato chutney,  t reac le beurre b lanc,  lobster  mayo 

 

PASTURE 

Freedom Farms “hāngī  r i l lette” smoked pork hock,  watercress,  p icca l i l l i ,  rēwena 

crost in i 

Cambridge Farms cured duck breast,  quinoa,  orange,  apr icot  gel ,  wit loof ,  conf i t  fennel,  

p lum je l ly  ( D ,  G )  

Seared venison tatak i ,  p ick led da ikon,  edamame,  lotus chips,  yuzu koshu,  spring onion,  

rocket  ( G )  

 

LAND 

Heir loom tomato and roast  baby beets,  K ikorangi  b lue,  Di jon mustard dressing,  toasted 

hazelnuts  ( V )  

Baby carrot  and shitake terr ine,  soft  sheep’s  mi lk  cheese,  cardamon and sweet  onion 

puree,  cucumber sorbet  ( G ,  V )  

Char  gri l led zucchin i ,  ash goats  cheese,  Peruvian chi l i ,  her itage baby vegetables  ( G ,  V )  

 

 
D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan  
    
Please note our meals are prepared in a kitchen that handles Gluten, Dairy,  Egg, Soy, Fish,  Shell f ish,  

Tree  Nuts ,  Peanuts ,  Sesame,  Sulphi tes  and Lupin  and may conta in traces  o f  a l lergen res idues .    
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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. 
Bespoke menus are avai lable on request.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

SEA 

Susta inable market  f ish,  saff ron risotto ,  courgett i  spaghett i ,  torched v ine tomato,  

lemon ba lm sa lsa  verde ( G )   

“Haku” roast  k ingf ish ,  C loudy Bay c lams,  seared sca l lop ,  l ight  boui l laba isse,  her i tage 

garden vegetables  and herbs ( D ,  G )   

B ig  Glory Bay sa lmon,  roasted and pureed butternut  squash,  fennel,  orange sa lad,  

gr i l led t iger  prawn,  crayf ish mayo ( D ,  G )  

 

PASTURE 

Lumina lamb rump,  Clevedon buffa lo  curd doughboy,  gr i l led kamokamo,  spring peas,  

chicory,  wi ld  thyme jus   

Savannah eye f i l let ,  Mandys horseradish,  pars ley,  roasted baby vegetables,  soft  

po lenta,  soused celery,  smoked papr ika  butter  ( G )   

Ancho chicken roulade,  a j i  sa lsa  verde,  caul i f lower cream,  roast  squash,  spr ing onion,  

cor iander and chi l l i  sa lad ( D ,  G )  

F iord land red deer,  espresso,  manuka honey,  summer greens puree,  smoked kumara ,  

boysenberry ( D ,  G )  

 

LAND 

Zany Zeus gr i l led paneer,  Israel i  couscous ,  tamarind puree,  kimchi  s law,  Turk ish 

yoghurt ,  poppadom ( V )   

Roasted chickpea,  r icotta and herb tortel l in i ,  kumara and sweet  carrot  emuls ion  ( V )  

Gr i l led fenugreek and miso sp iced eggplant,  puy lent i ls ,  kawakawa Greek yoghurt ,  

Canterbury hazelnuts,  chi l l i  roast  grapes ( G ,  V )  

 

 
D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan  
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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.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

COLD  

Gr i l led baby carrot  and l ima bean sa lad ,  p ikopiko,  rad ish (G,  VG) 

Summer garden leaf salad, corn, mangetout, herbs, white balsamic dressing (G,  VG)  

Baby gem and green papaya sa lad,  toasted sunf lower seeds,  c i t rus  dress ing ( G ,  V G )  

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

 

WARM 

Roast kumara,  white miso ( G ,  V G )  

Potato  medley,  pars ley butter,  smoked bacon lardons ( G )  

Shanghai bok choi  and choi  sum,  sesame ginger sauce ( G ,  V G )  

Charred butternut squash, ancient grains (G,  VG) 

 

 
D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan  
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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.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

  

Grapefruit  mousse,  coul is ,  f resh berr ies,  vanil la  sable ,  white chocolate ganache,  and 

strawberry sorbet 

Chocolate crémeux,  verbena ganache,  pear,  chocolate mousse,  dark chocolate shards ( G )  

Orange madeleine,  mer ingue,  apr icot  marmalade,  caramel  sauce,  apr icot  sorbet  ( G )  

B lack sesame pra l ine,  b lueberry coul is ,  baked cheesecake,  sable ,  f resh b lueberr ies  ( G )  

Avocado and bas i l  panna cotta,  raspberry compote,  f resh berr ies,  honey chia  tu i le 

 

 
D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan  
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PETITS 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.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

  

CHOUX 

Rose,  lychee and raspberry  

Ka lamansi  and coconut   

Caramelised pear and vani l la   

Guava and cream cheese  

Chocolate  

 

TARTELETTES 

Peach and a lmonds  

Apr icot  and vani l la   

Raspberry and rosemary 

Hazelnut and chocolate  

Black sesame and b lueberry 

 

CHOCOLATE CUPS 

Chi l l i  and chocolate ( G )  

Ka lamansi ,  mango and chocolate  

Honey and peach 

Moj ito 
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PETITS FOURS 
 
 

 

MOELLEUX 

Vani l la  and b lueberry ( G )  

Raspberry red velvet  ( G )  

Black sesame and chocolate ( G )  

Mi lk  chocolate and mango ( G )  

K iwi  moel leux ( G )  

 

MACARONS 

Mango chi l l i  ( G )  

P ina  co lada ( G )  

Lemon ( G )  

Raspberry ( G )  

P istachio  and cherry ( G )  

 

 
D  =  Made wi thout  da i ry G  =  Made wi thout  glu ten V  = Vegetar ian VG = Vegan      
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