


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 

Goan f ish curry,  cooked in  coconut  cream,  mustard seeds,  toasted curry leaves ( D F ,  G F )  

Apr icot  and ginger glazed hot  smoked sa lmon,  urban garden herbs,  sweet  lemon rel ish 
( D F ,  G F )  ( S E R V E D  C O L D )  

Pressure cooked point  end br isket,  roasted tomato,  zesty lemon chermoula  ( D F ,  G F )  

Pressed pork bel ly,  Shanghai  bok choy,  star  anise,  Chinese v inegar  ( D F ,  G F )  

Manuka honey roasted chicken,  garden vegetables,  duck fat  potato  ( D F ,  G F )  

Tortel l in i  o f  sp inach and feta,  sumac,  herb velouté ( V )  

Butternut  squash fondant,  chickpea and bean cassoulet ,  toasted hazelnuts,  sauce v ierge 
( G F ,  V G )  

Tofu and sesame st i r  f ry,  summer greens,  cr ispy noodles  ( V G )  

 

CARVERY 

Slow cooked Hawkes Bay lamb shoulder ,  hung mint yoghurt  (G F )  

Brazi l ian p icanha beef  rump,  charred onion,  beer sauce ( G F )  

P ineapple and rum glazed Champagne ham,  p lum chutney ( D F ,  G F )  

Hāngī style roasted pork bel ly,  crack l ing,  gr i l led peach ( D F ,  G F )  

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

New season potato  sa lad ,  whole gra in mustard,  smoked pork hock ( D F ,  G F )  

Baby cos sa lad,  f resh pears ,  creamy gar l ic  vegan a io l i  (GF ,  VG) 

Mixed bean and organic red quinoa, 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 )  

 

WARM 

Roast orange kumara,  conf i t  onion,  smashed herbs,  smoked sa lt  ( G F ,  V G )  

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

Squash,  pattypan,  baby sp inach ( G F ,  V G )   

New season garden vegetables, cumin infused extra virgin olive oil,  thyme leaves, garlic 

confit (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.  

 

Raspberry lamingtons 

Soft  sponge,  raspberry coul is ,  vani l la  syrup,  vani l la  Chant i l ly,  roasted coconut  ( G F O )  

Tarte tat in 

Sweet  pastry,  a lmond cream,  vani l la  Chant i l ly,  caramel ized apples 

Chocolate and hazelnut  tarts 

Sweet  pastry,  sa lted caramel  sauce,  hazelnut  cream,  chocolate cremeux,  milk  chocolate 

ganache 

Green tea and lychee ro l l  

Green tea sponge,  vani l la  cream,  poached lychee,  raspberry coul is ( G F )  

Apple rhubarb crumble 

Butter  sable,  baked apple and rhubarb,  crumble,  vani l la  cream ( G F )  

Honey and peach choux 

Choux,  honey and white chocolate ganache,  peach coul is 

 

 
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  

Bas i l  and strawberry  

Mi lk  chocolate and caramel   

Honey and peach  

Lemon and fennel   

 

TARTLETTES 

Almond and apricots 

Berr ies 

Chocolate and pecan 

Caramelized pecan,  caramel ized pear dome,  vanil la  cream 

Lemon meringue 

Peach and verbena  

F i lo  pastry,  coconut  and berry sa lsa  ( V G )  

F i lo  pastry,  peach and cream ( V G )  

 

CHOCOLATE CUPS 

Pistachio  ganache and cherry ( G F )  

White chocolate ganache and berr ies ( G F )  

Mi lk  chocolate ganache and b lueberry ( G F )  

Dark chocolate ganache and hazelnut  pra l ine ( G F )  

Peanut  pra l ine and strawberry marmalade ( G F ,  V G )  

Vegan chocolate cream and hazelnut  pra l ine ( G F ,  V G )  
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 PETIT FOURS 
 
 

 

MOELLEUX  

Vani l la  and raspberry ( G F )  

Black Forest  ( G F )  

Lemon and bas i l  ( G F )  

Coconut  and l ime ( G F )  

Matcha and lychee ( G F )  

Coconut  and dark chocolate ( G F ,  V G )  

Matcha and berr ies  ( G F ,  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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