


 

WINTER BUFFET 
 
 

 
 
Design your menu from the items below.   Pr ices  are GST exclusive.   
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.  
 

MAINS 
Lemongrass  sous v ide pork shoulder ,  g inger l ime broth,  choy sum ( D F ,  E F ,  G F )  
Chett inad peppered chicken curry,  tomato,  cor iander ,  toasted curry leaves ( D F ,  E F ,  G F )  
Cab sav bra ised beef,  garl ic  button mushrooms,  lemon thyme crème fra iche ( E F ,  G F )  

St icky miso roasted chicken,  cashew sesame,  mung beans ( D F ,  E F ,  G F )  

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

Butternut  pumpkin gnocchi ,  sage,  mushroom,  parmesan cream ( V )  

Roasted eggplant  ratatoui l le ,  caps icum,  baby sp inach ( G F ,  V G )  

CARVERY 
Harissa  sp iced beef  bavette ,  hung yoghurt  ( E F ,  G F )  

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

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

Roasted pork belly ,  c rackl ing,  apple currant  chutney ( D F ,  E F ,  G F )  
Chicken ba l lot ine,  conf it  gar l ic  &  garden herbs stuf f 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,  c i t rus  ( D F ,  E F ,  G F )  

WARM SIDES 
Roasted baby potatoes,  gar l ic  c loves,  rosemary ( G F ,  V G )  

Basmat i  r ice p i la f ,  aromatic  sp ices,  toasted seeds ( G F ,  V G )  

Orange st icky g lazed yams,  roasted fennel  ( G F ,  V G )  

Kumara,  Agr ia  & leek gratin ,  thyme cream,  Gruyere ( E F ,  G F ,  V )  

Winter  greens ,  c it rus  zest ,  semi dr ied tomato ( G F ,  V G )  

COLD SIDES 
Maple beetroot  & carrots,  broccol i ,  sp iced pumpkin seeds,  sherry ( G F ,  V G )  

Fennel roasted root vegetables,  red onion,  feta,  baby spinach,  mustard vinaigrette ( EF ,  GF ,  V ) 
S law cabbage duo,  bra ised sultana & Turk ish f igs,  pomegranate dress ing ( G F ,  V G )   

Toasted corn,  b lack bean,  green bean,  tomato,  chipot le mayonnaise ( D F ,  G F ,  V )  

Couscous,  rocket,  ka lamata o l ives,  gherk ins,  lemon dress ing ( G F ,  V G )  
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DESSERTS 
Apple cranberry p ie ,  toasted honey crumble,  lemon custard ( D F O ,  G F O )   

St icky pear & tof fee pudding,  butter  scotch sauce 
R ich chocolate pave,  mixed berry compote ( G F ,  D F O )  

T i ramisu,  madeira  soaked lady f ingers,  mascarpone,  espresso 

PETIT FOURS 
Sphere,  cosmopol itan ( G F ,  V G )   
Sphere,  sweet  Manhattan cockta i l  ( G F ,  V G )   
Cone,  mi lk  choc crème,  honeycomb   
Cone,  raspberry & l iquor ice mousse,  vani l la  f loss      
Prof i tero le,  lemon meringue ( V )   
Prof i tero le,  cof fee,  mascarpone,  caramel ized pecan nut  ( V )   
Prof i tero le,  f ig,  v io let ,  manuka honey ( V )   
Prof i tero le,  coconut,  avocado ( V )   
Prof i tero le,  b lackberry,  l ime g laze ( V )   
Truf f le,  mi lk  chocolate,  hazelnut  pra l ine crunch ( E F ,  G F ,  V )   
Truf f le,  cha i  tea ,  dark  chocolate ( E F ,  G F ,  V )   
Truf f le,  white chocolate,  p istachio,  raspberry ( E F ,  G F ,  V )   
Truf f le,  key l ime ( E F ,  G F ,  V )   
Truf f le,  burnt  butter,  caramel ,  Marlborough f laky salt  ( E F ,  G F ,  V )   
P istachio  o l ive o i l  cake,  apple c loud,  c innamon cream,  pea tendr i l  ( G F )   
“Ga laktoboureko”,  Greek f i lo  cannol i ,  rosewater  custard ( V )   
Apr icot  & ka lamansi  tart ,  apr icot  a lmond cream,  apr icot  conf i t ,  apr icot  & ka lamansi mousse  
Lemon,  white chocolate & anise meringue tart ( V )   
French macarons,  assorted f lavours  ( G F )   
R icotta  dumpl ings,  strawberry tarragon sa lsa  ( V ,  G F O )   
B lackcurrant  & kaf f ir  l ime nama choco ( E F ,  G F ,  V )   
Ear l  grey napoleons,  chocolate a lmond b iscuit  sandwich,  ear l  grey ganache,  go ld ( G F O )   
 
 
 
DF = Dairy free    EF = Egg free    GF = Gluten free    VG = Vegan    V = Vegetar ian     
DFO = Dairy free option    GFO = Gluten free option    VGO = Vegan option    VO = Vegetar ian option 
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