
BUFFET MENU  
SUMMER 2025/26



BUFFET | KAI MANAAKITANGA

D e s i g n  y o u r  m e n u  f r o m  t h e  i t e m s  f o l l o w i n g .  
C h e f  a n d  w a i t  s t a f f  a r e  r e q u i r e d  o n s i t e  a t  y o u r  e v e n t  t o  p r o d u c e  a n d  d e l i v e r  t h e s e  m e n u  i t e m s .  
B e s p o k e  m e n u s  a r e  a v a i l a b l e  o n  r e q u e s t .  A d d i t i o n a l  c h a r g e s  m a y  a p p l y .  
F o r  a  f u l l  p r o p o s a l  p l e a s e  c o n t a c t  e v e n t s @ u r b a n g o u r m e t . c o . n z .  

SEA | MOANA 

Baked market  f ish,  tomato & pepper p iperade,  gr i l led lemon,  f resh herbs ( G ,  N )  

Tamarind g lazed salmon,  ka i- lan,  jasmine r ice,  cor iander & l ime coconut yoghurt ,  cr ispy 

sha llots  ( G ,  D ,  N )  

Laksa mussels,  lemongrass ,  g inger & coconut  sauce,  r ice noodles,  Tha i  bas i l ,  bean sprouts,  
cor iander ( G ,  D ,  N )

FARM | PĀMU 

Rosemary & gar l ic  s low cooked lamb shank ragu,  potato gnocchi,  parmesan,  I ta l ian pars ley ( G ,  N )  

S low cooked beef  br isket,  ba lsamic  sha l lots,  roasted heir loom carrots,  sa lsa  verde ( G ,  D ,  N )

Vea l &  prosc iutto  po lpette ,  s low roasted fennel,  wild  mushroom sauce,  gourmet potato  ( G ,  N )

Roasted chicken th igh,  preserved lemon and thyme stuf f ing,  pan gravy,  dukkha crumble ( G ,  D ,  N )

LAND | WHENUA  

Spinach & r icotta  cannel loni ,  Rescued Kitchen tomato sauce,  mozzarel la  ( V )  

Pad Thai ,  tofu ,  wi ld mushrooms,  cr ispy sha l lots,  mung beans,  carrot r ibbons,  crunchy peanuts  
( G ,  V G )

Chickpea and red lent i l  curry ,  Ind ian sp ices,  apple mango chutney,  curry leaves,  poppadom ( V G )  

D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  



SIDES

D e s i g n  y o u r  m e n u  f r o m  t h e  i t e m s  f o l l o w i n g .  
C h e f  a n d  w a i t  s t a f f  a r e  r e q u i r e d  o n s i t e  a t  y o u r  e v e n t  t o  p r o d u c e  a n d  d e l i v e r  t h e s e  m e n u  i t e m s .  
B e s p o k e  m e n u s  a r e  a v a i l a b l e  o n  r e q u e s t .  A d d i t i o n a l  c h a r g e s  m a y  a p p l y .  
F o r  a  f u l l  p r o p o s a l  p l e a s e  c o n t a c t  e v e n t s @ u r b a n g o u r m e t . c o . n z .  

COLD | MAKARIRI 

Market  garden sa lad,  verju ice vina igrette ( G ,  V G ,  N )  

B lack quinoa,  chargr i l led courgette,  mint,  sunf lower seeds,  b lack o l ives ,  white wine 
v ina igrette,  wild  rocket  ( G ,  V G ,  N )  

New potato,  creamy mayo,  spr ing onion,  cornichons ,  capers,  f resh herbs ( G ,  V G ,  N )  

WARM | MAHANA 

Miso roasted kumara,  cr ispy sage ( G ,  V G ,  N )  

Twice cooked skin-on agria  potato,  mushroom ketchup ( G ,  V G ,  N )  

Green beans,  macadamia,  chardonnay mayonnaise,  I ta l ian pars ley ( G ,  V )   

ENHANCEMENTS 

U pgr ade  y our  b u f fe t  e xper i e nce  by  a dd ing  o ne  o f  t he  me nu  e nh a nce ment s  be l ow .  

Natura l  C levedon Coast  oysters ,  lemon cheeks,  mignonette dress ing ( G ,  D ,  N )  

Austra l ian banana prawns,  kimchi  mayo,  cockta i l  sauce,  l ime  

Market  f ish & sa lmon sashimi ,  p ick led g inger,  soy sauce,  wasabi,  wakame ( G ,  D ,  N )  

D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  



PLATED DESSERTS | KAI REKA 

D e s i g n  y o u r  m e n u  f r o m  t h e  i t e m s  f o l l o w i n g .  
C h e f  a n d  w a i t  s t a f f  a r e  r e q u i r e d  o n s i t e  a t  y o u r  e v e n t  t o  p r o d u c e  a n d  d e l i v e r  t h e s e  m e n u  i t e m s .  
B e s p o k e  m e n u s  a r e  a v a i l a b l e  o n  r e q u e s t .  A d d i t i o n a l  c h a r g e s  m a y  a p p l y .  
F o r  a  f u l l  p r o p o s a l  p l e a s e  c o n t a c t  e v e n t s @ u r b a n g o u r m e t . c o . n z .  

Dark  chocolate layers,  vani l la  cremeux,  sa lted caramel ,  s ing le or ig in chocolate cream ( G ,  N )  

Honey & sour cream,  raspberry cremeux,  c i t rus  gel ,  raspberry coul is ,  f resh raspberr ies  ( N )  

Puffed br ioche,  kawakawa cream,  berry puree,  berry marshmal low ( N )  

Peach melba vani l la  sponge,  caramel ised peach,  peach gel ,  vani l la  ganache,  raspberry 
cream,  meringue,  f resh f ru its  ( G ,  N )  

Vani l la  shortcrust ,  banana & pass ion f ru it  coul is ,  banana bread,  j ivara  mi lk  chocolate,  
vani l la  cream,  t ropica l  coul is  ( G ,  N )

Tropica l  caviar  box,  vegan sponge,  mango cremeux,  vanil la  caviar,  p ineapple ( G ,  V G ,  N )  

D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  



PETITS FOURS | KAI REKA 
 
 

 
D e s i g n  y o u r  m e n u  f r o m  t h e  i t e m s  f o l l o w i n g .  
C h e f  a n d  w a i t  s t a f f  a r e  r e q u i r e d  o n s i t e  a t  y o u r  e v e n t  t o  p r o d u c e  a n d  d e l i v e r  t h e s e  m e n u  i t e m s .  
B e s p o k e  m e n u s  a r e  a v a i l a b l e  o n  r e q u e s t .  A d d i t i o n a l  c h a r g e s  m a y  a p p l y .  
F o r  a  f u l l  p r o p o s a l  p l e a s e  c o n t a c t  e v e n t s @ u r b a n g o u r m e t . c o . n z .  

 

FINANCIERS  

Coffee   

Vani l la ,  hazelnut   

Strawberr ies   

B lackcurrant   

Peach   

 

TARTELETTES  

Dark chocolate ( N )  

Raspberry ( N )  

B lueberry ( N )  

Apr icot  ( N )  

Coconut,  t ropical  ( N )  

 

SPHERES  

Chocolate ( G ,  N )  

Vani l la ,  apr icot  ( G ,  N )  

Raspberry  ( G ,  N )  

Pass ionfruit  ( G ,  N )  

Peach ( G ,  N )  

 

 
 
 
 
 
 
 
D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

 
P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n  t ra ce s  o f  a l le r ge n  r e s i du es .  

 
 



PETITS FOURS | KAI REKA 

D e s i g n  y o u r  m e n u  f r o m  t h e  i t e m s  f o l l o w i n g .  
C h e f  a n d  w a i t  s t a f f  a r e  r e q u i r e d  o n s i t e  a t  y o u r  e v e n t  t o  p r o d u c e  a n d  d e l i v e r  t h e s e  m e n u  i t e m s .  
B e s p o k e  m e n u s  a r e  a v a i l a b l e  o n  r e q u e s t .  A d d i t i o n a l  c h a r g e s  m a y  a p p l y .  
F o r  a  f u l l  p r o p o s a l  p l e a s e  c o n t a c t  e v e n t s @ u r b a n g o u r m e t . c o . n z .  

SEASHELL MADELEINE 

Dark chocolate ( G ,  N )  

Mi lk  chocolate,  caramel  ( G ,  N )

Berry ( G ,  N )  

Vani l la ,  peach ( G ,  N )  

Tropica l  ( G ,  N )  

TILES 

Chocolate ( N )  

Pecan,  mi lk  chocolate,  vani l la  

P istachio,  white chocolate,  raspberry 

Matcha,  white chocolate,  lychee ( N )  

Tr ip le chocolate,  hazelnut  pra l ine 

D  =  M a de  w i t h ou t  da i r y   G  =  M ad e  w i t h o ut  g l ut en   V  =  Ve ge t a r ia n   VG  =  V eg a n   N  =  M a de  w i t ho u t  n ut s  

P l e a se  n ot e  o u r  me a ls  a re  p r e pa r e d  in  a  k i tc he n  t h a t  a l so  h a nd l e s  g l u te n ,  w h ea t ,  m i l k /d a i r y ,  e g g ,  so y ,  f i s h ,  
s h e l l f i s h ,  t re e  n u ts ,  pe a n u ts ,  ses a m e ,  s u l p h i t es ,  a n d  l u p i n  a n d  m a y  c o n ta i n



urbangourmet.co.nz 




