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ENTRÉES 
 
 

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

Akaroa sa lmon cakes,  sumac whitebait ,  fennel,  caper & orange sa lad (DF,  GF)  

Lemon infused avocado cured raw f ish sa lad,  p ick led radish (GF)  

Whiskey cured beef, anchovies, chives, wholegrain mustard dressing, balsamic gel (DF,  GF)  

Middle eastern lamb,  labneh,  beetroot,  carrot  (EF,  GF)  

Chicken roulade,  apr icot,  sweetcorn,  bacon crumb,  sweet  o l ive paste (GF)  

Sweet teriyaki chicken, mango wasabi mayo, pickled pear & apple cucumber salad (EF,  GF)  

Winter  sa lad hummus bowl ,  confi t  egg yo lks ,  toasted granola,  wi ld  r ice wafer  (GF,  V)  

Cumin roasted beetroot, sweetened carrot crisp, pumpkin puree, pickled radish (GF,  VG)  

 
 
 
DF = Dairy free    EF = Egg free    GF = Gluten free    VG = Vegan    V = Vegetar ian     
DFO = Dairy free option    GFO = Gluten free option    VO = Vegetar ian option   
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MAINS 
 
 

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

Baked Akaroa sa lmon,  celer iac  puree,  pea chor izo  watercress  sa lad (DF,  GF)  

Pan seared snapper ,  potato  gnocchi,  wi ld  mushroom,  char  gr i l led broccol i ,  lemon butter  
sauce  

Maple g lazed wagyu shot  r ib,  beetroot  & c it rus  puree,  roasted Provenca l  vegetables ,  
redcurrant  jus  (DF,  GF)  

Slow cooked lamb shoulder, spiced pumpkin, rocket, smoked aubergine, pomegranate jus (GF)  

Conf it  duck leg,  peas,  cabbage,  bacon,  mint,  warm sa lad,  madeira  jus  (DF,  GF)  

Bbq chicken, cauliflower romesco cakes, confit baby carrots, chardonnay tarragon sauce (GF)  

Cajun cauli f lower gr i l led steak,  cr ispy kumara herb cake,  roasted baby peppers,  
buttermi lk,  curry dress ing (GF,  V)  

Har issa  hass le back courgettes ,  gr i l led butternut ,  aubergine puree (GF,  VG) 

 

 

 

 

 

SIDES 
 
 

  
COLD SIDES   
Crunchy fennel  d i l l  sa lad,  c i trus  vina igrette (GF, VG) 

Roast beetroot  & sweet  potato sa lad (GF,  VG) 

Parmesan caul i f lower bites  (GF,  V) 

Ka le,  toasted a lmonds & apple sa lad (GF,  VG) 

 
HOT SIDES  
Thyme duck fat  potatoes (GF,  DF)   
Sauté green beans ,  maple ba lsamic  (GF,  VG) 

Bra ised red cabbage (GF,  VG) 

Roasted caul if lower,  sa lsa  verde dress ing (GF,  VG) 

 
 
 
DF = Dairy free    EF = Egg free    GF = Gluten free    VG = Vegan    V = Vegetar ian     
DFO = Dairy free option    GFO = Gluten free option    VO = Vegetar ian option   
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DESSERTS 
 
 

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

PLATED DESSERTS 
Charbro i led Comice pears,  f romage b lanc mousse,  pepper pastry cream,  a lmond crumb 
dough,  peppery wafer  cookies,  honey o l ive o i l  dress ing ( V ,  G F O )   

Sous v ide p ineapple,  tamarind & chi l l i  syrup,  peanut  br i tt le,  a lmond & mint  pesto ,  
Bergamont set  cream,  dehydrated p ineapple chips ( G F ,  V G O )   

Chocolate textured dome, cocoa crumbs,  smoked brownie,  chocolate & amaretto  mousse,  
burnt  white chocolate,  chocolate branches,  30 second cocoa sponge ( G F O )   

Lemon mi l lefeui l le,  lemon ganache,  lemon gel,  pomegranate & beetroot  aerated cream,  
poached c lement ines,  pistachio  emuls ion ( E F ,  V )   

“Revani” yoghurt  semol ina  cake,  dry f ig  fermented mi lk,  Jasmine tea  foam,  coconut  wafer,  
mul led wine macerated cherr ies,  hib iscus ( V ,  G F O )   

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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