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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.  

 

Open beetroot  ravio l i ,  pumpkin hummus,  herb,  beetroot  je l ly,  pet it  herb salad ( G ,  V G )  

Vegan pea f lan,  potato  espuma,  pea feathers,  shaved vegan cheese ( G ,  V G )  

Mezze p late,  baba ganoush,  conf i t  green tomato,  chickpea and red onion salad,  stuffed 
v ine leaf ,  p ick led Lebanese cucumber,  mint  coconut yoghurt ,  zaatar  p ita  bread chips 
( V G )  

 

 
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.  

 

Chickpea and fennel  tag ine,  a lmond couscous ( V G )  

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

Vegan lasagne,  tomato coul is ,  charred leek ( G ,  V G )   

Sp iced lent i l  burger with br ioche,  tahina  mayo,  sweet  potato  f r ies  ( V G )  

 

 
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  

Turmeric  charred caul if lower ,  roast  peppers,  red radishes,  chi l i ,  vegan a io l i  dress ing 
(VG)  

Chickpea, artichoke and orange salad, hazlenut crumb (G ,  V) 

Roast pumpkin and charred onion sa lad ( G ,  V G )  

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

 

WARM 

Engl ish style roast  gourmet potatoes,  tossed in  f resh herbs and vegan butter  ( G ,  V G )   

Roast savoy cabbage,  toasted almonds ( G ,  V G )  

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

Butternut squash risotto (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.  

 

PLATED DESSERT 

Tropica l  r ice pudding,  coconut  r ice pudding,  crunchy r ice,  coconut,  t ropica l  sa lsa,  
t ropica l  coul is  (VG) 

Vegan hazelnut  and chocolate,  hazelnut  sponge,  hazelnut  pra l ine,  chocolate ganache,  
hazelnuts,  caramel ized pears  (G,  VG) 

 

PETITS FOURS 

Fi lo  pastry,  coconut,  tropica l  sa lsa  ( V G )  

F i lo  pastry,  chocolate ganache ( V G )  

Vegan chocolate and hazelnut  ( G ,  V G )  

Vegan r ice pudding and mango  ( G ,  V G )  

Vegan coconut and dark chocolate ( G ,  V G )  

Vegan lemon ( G ,  V G )  

 

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