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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.  

 

SEA 

Meyer lemon and horopito  cured Big Glory Bay sa lmon,  shaved coconut,  p ick led 

cucumber,  f inger l ime dress ing ( D F ,  G F )  

Sesame tuna,  pumpkin seed tahin i ,  walnut and cor iander tarator,  sumac,  cor iander 

yoghurt ,  mango and bean sa lad ( G F )  

Tast ing of  prawn,  prawn toast ,  prawn infused with lemongrass  and kaf i r  l ime,  p ick led 

Tha i  sa lad ,  tom yum a io l i ,  ch i l i  sa l t  cashew 

 

PASTURE 

Smoked beef  tataki ,  caul if lower texture,  caper chimichurr i  ( D F ,  G F )  

5-sp iced duck,  beetroot  je l ly ,  raw beetroot,  b lack gar l ic  a io l i ,  pea shoot  sa lad ( D F ,  G F )  

S low cooked pork bel ly,  sp iced apple caramel ,  her itage carrot,  ka le and apple with 

muscat  v inegar ( D F ,  G F )  

 

LAND 

Miso g lazed s i lken tofu,  kimchi  a io l i ,  V ietnamese sa lad ( G F ,  V G )  

Open beetroot  ravio l i ,  r icotta ,  herb,  beetroot  jel ly,  pet it  herb and hazelnut  sa lad ( G F ,  V )  

Mezze p late,  baba ghanoush,  conf it  green tomato,  chickpea and red onion sa lad,  

stuf fed v ine leaf ,  p ick led Lebanese cucumber,  mint yoghurt ,  zaatar  p ita  bread chips  ( 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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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.  

 

SEA 

Gri l led market  f ish,  kohlrabi  and fennel  grat in,  baby carrots,  hemp,  herb emuls ion ( G F )  

K ingf ish ,  beetroot  r isotto,  charred zucchin i ,  arugula,  shaved pecor ino ( G F )  

Tandoori  sty le sa lmon,  Meyer lemon and fenugreek r ice,  fennel,  tamarind chutney ( G F )  

 

PASTURE 

High country venison short  lo in,  celer iac,  charred wit loof ,  brussels  sprouts,  f ig  

v incotto,  tamari l lo jam ( G F )  

Lumina lamb rump,  s low cooked lamb shoulder,  kumara pave,  Jerusa lem art ichoke,  

V ichy carrots,  watercress ( G F )  

Grass  fed beef  short  r ib,  duck fat  crushed potato,  buttermi lk  sweet  onion puree,  

smoked ka le,  charred young leeks,  bordelaise sauce ( G F )  

Conf it  corn fed chicken ba l lot ine stuffed with green tea-soaked pistachio,  potato 

fondant,  broccol i  stems,  chicken broth infused with lemongrass  ( G F )  

 

LAND 

Wild mushroom pithiv ier,  celer iac  puree,  hazelnuts,  t ruf f le  nage ( V )  

Miso  eggplant  and butternut  burnt  carrot  puree,  wi l ted greens,  Puy lent i ls  ( G F ,  V G )  

Pear l  bar ley and charred corn r isotto,  pumpkin f r i tters,  vegan cheese ( 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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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  

Winter  panzanel la  sa lad,  charred caul i f lower,  roast peppers,  red radishes ,  chi l i ,  

sourdough crouton,  white ba lsamic  dress ing (VG) 

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

Roasted heir loom carrot,  yel low beets,  rocket,  chimichurr i  coconut  yoghurt ( G F ,  V G )  

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

 

WARM 

Fennel  roasted baby potatoes,  conf it  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 )  

Har issa  roasted pumpkin,  baby sp inach,  puffed lenti ls  ( G F ,  V G )  

Wilted brassicas, cumin infused extra virgin olive oil,  thyme leaves, garlic crumble ( G F ,  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.  

 

Vani l la  tapioca pudding,  k iwi  fru it ,  vani l la  cream, dehydrated mi lk  cr isp,  l ime moj ito  

gel  ( G F ,  V G )  

Coffee butter  sable,  mi lk  chocolate ganache,  espresso gel ,  pecan pra l ine,  micro  

cor iander ( G F )  

Chocolate chili mousse, vanilla crémeux, roasted bell pepper coulis,  chocolate crunch (GF ) 

Caramel cream t ian,  Grand Marnier marmalade,  sa lted caramel,  orange gel ,  hazelnut  

streusel 

Caramelized pears,  French meringue,  chestnut  and vanil la  cream ( G F )  

 

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

 

CHOUX  

Chocolate crémeux,  sa lted caramel  sauce 

Hazelnut cream,  pra l ine,  caramel ized hazelnuts 

Coconut  cream,  mango,  pineapple,  t ropical  coul is  

Raspberry coul is ,  raspberry Chant i l ly 

 

TARTLETTES 

Tropica l  crémeux,  mango,  p ineapple,  t ropica l  coul is ,  mer ingue 

Vani l la  cream, k iwi  dome 

Chocolate crémeux,  chocolate t ruf f le 

Caramelized pecan,  caramel ized pear dome,  vanil la  cream 

Coconut  chia  cream,  raspberry coul is 

F i lo  tart ,  mango crémeux,  yuzu coul is ,  mango and p ineapple sa lsa  ( V G )  

Layered f i lo  pastry,  coconut  and l ime cream,  raspberry compote ( V G )  

 

CHOCOLATE CUPS 

Dark chocolate,  chocolate mousse,  chocolate pear ls 

Dark chocolate,  pistachio cream,  raspberry coul is ,  caramel ized p istachio  ( G F )  

Mi lk  chocolate,  mi lk  ganache,  pra l ine,  caramel ized a lmonds ( G F )  

White chocolate,  vani l la  crémeux,  b lackcurrant  coul is 

Dark chocolate,  chocolate crémeux,  orange marmalade ( G F )  
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PETIT FOURS 
 
 

 

MOELLEUX  

P istachio  Genoa sponge,  cherry coulis ,  c rumble ( G F )  

Chocolate moel leux sponge,  sa lted caramel  crémeux,  chocolate crumble ( G F )  

Lemon o l ive o i l  sponge,  orange marmalade ( G F )  

A lmond Genoa sponge,  crunchy hazelnut  pra l ine ( G F )  

C innamon sponge,  apple tat in  ( G F )  

R ich vegan chocolate mousse,  mint  pesto  ( G F ,  V G )  

Dark chocolate,  cashew pra l ine,  ganache,  caramel ized cashew ( G F ,  V G )  

P istachio  sponge,  cherry coul is  ( V G )  

P lum sponge,  b lackcurrant  coulis ,  chocolate mousse ( 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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