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CANAPES | KAI ITI wi

GOURMET

Design your menu from the items following.
Chef and wait staff are required onsite at your event to produce and deliver this menu.
Bespoke menus are available on request. Additional charges may apply.

COLD | MAKARIRI

Togarashi prawn, avocado salsa, wonton crisp, coriander (o, N)

Smoked salmon, apple gel, wasabi pea powder, black garlic, rice crisp ¢, b, N)
Coronation chicken scone, mango, apricot, chilli, almonds, raita

Confit duck, ginger & orange rice paper cigar, sesame, lime gel (G, b, N)

Pork rillette, pear & fennel jam, tostada, pork crackling (s, b, N)

Thai beef fillet, mango chutney, coriander, mint ¢, b, N)

Parmesan shortbread, roasted leek, paprika mascarpone, quince gel (v, N)

Buffalo ricotta, poached pear, rocket pesto, Russian rye (v)

Mushroom parfait eclair, balsamic pearls, créme fraiche, pepita & pistachio crumb (v)
Carrot & ginger purée, orange gremolata, flax seed crisp (6, ve, N)

Kdmara donut, lemon tofu whip, spring onion, “everything but the bagel” seasoning
(VG, N)

WARM | MAHANA

Seared scallop, chorizo crumb, jacket potato, lemon & parsley aioli (¢, N)

Crab & prawn toast, sesame, sweet ‘n sour kewpie (n)

Prawn tempura, kawakawa mayo, seaweed salt (e, b, N)

Kdmara rosti, Hangt chicken, watercress puree, plum gel (s, b, N)

Fried chicken, finger lime caviar, pickled zucchini, créme fraiche (, n)

Honey glazed lamb loin, balsamic onion petal, blackberry gel (e, b, N)

Aged cheddar & caramelised onion choux, truffled Manuka honey, rosemary (v, N)
Wild mushroom & hazelnut sausage roll, beetroot ketchup (v

Kdmara fondant, cinnamon maple, candied pecan, thyme (G, ve)

Celeriac croquette, pickled apple, hazelnut crumb, horseradish aioli (e, ve)

D = Made without dairy G = Made without gluten V = Vegetarian VG = Vegan N = Made without nuts

Please note our meals are prepared in a kitchen that also handles gluten, wheat, milk/dairy, egg, soy,
fish, shellfish, tree nuts, peanuts, sesame, sulphites, and lupin and may contain traces of allergen
residues.
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