
SEATED DINNER MENU   
SUMMER 2025/26



ENTRÉES | KAI TIMATA 
 
 

 
 
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 

Sake & g inger cured sa lmon,  edamame,  enoki ,  sh i itake,  spr ing onion sa lad,  soy g inger 
dress ing,  cr isp soba noodles  ( G ,  D ,  N )  

Ruakaka k ingf ish t i rad ito,  aguachi le  verde,  charred k iwifru it ,  turmeric onion,  coconut  
f lakes,  Peruvian peppers  ( G ,  D , N )  

Poached prawns,  p ick led daikon,  sa lsa  macha,  avocado,  p iment  d’espelette,  mango gel,  
f inger l ime caviar,  b lue corn tostada ( G ,  D ,  N )  

 

FARM | PĀMU 

Waikato farmed duck breast ,  b lackberry compote,  burnt  apple purée,  f ive spice 
caramel,  puffed buckwheat,  p inot  no ir  g laze ( G ,  D ,  N )  

Seared venison lo in,  Rescued Kitchen g in mayonnaise,  p ickled summer vegetables,  
drunken berr ies,  hazelnut crumb ( G ,  D )   

Charcoa l  beef  f i l let ,  sp iced labneh,  mango,  cor iander ,  l ime gel ,  p ick led cucumber 
pear ls ,  carrot  cr isp ( G ,  N )   

 

LAND | WHENUA 

Beetroot  carpacc io,  pick led fennel ,  horseradish,  sunf lower cream,  avocado puree,  
beetroot  gel ,  ka le,  f lax seed cr isp  ( G ,  V G ,  N )    

Heir loom tomatoes,  burrata,  tomato gel ,  pomegranate molasses ,  ba lsamic  pear ls ,  f r ied 
bas i l  leaf  ( G ,  V ,  N )  

R icotta,  pea & mint  éc la ir ,  sha l lot ,  lemon o i l ,  parmesan crisp ,  pea feathers  ( V ,  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 .  

 
 



MAINS | KAI MATUA 
 
 

 
 
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 

Seared Bluff  sa lmon,  cauli f lower,  coconut  lychee foam,  mustard seed & tomato 
chutney,  beetroot  pet ite sa lad ( G ,  D  N )     

Baked market  f ish,  o l ive o i l  c rushed potatoes,  roasted fennel,  cherry tomato dress ing,  
ra inbow chard,  I ta l ian pars ley,  lemon o i l  ( G ,  D ,  N )  

Seafood boui l laba isse,  gri l led gurnard,  green l ipped mussels ,  prawn,  spanner crab,  
saf f ron potato,  tomato & crayf ish b isque,  pars ley puffed r ice ( G ,  D ,  N )  

 

FARM | PĀMU 

Eye f i l let ,  conf it  gar l ic  &  kawakawa agr ia  hash,  baby vegetables,  cowboy butter 
mushrooms,  horopito  jus  ( G ,  N )    

Hawkes Bay lamb noisette ,  courgette velouté,  puffed buckwheat ,  sa lsa  verde,  
courgette spaghett i ,  p inot  jus,  pomegranate mint  & cor iander sa lad ( G ,  D ,  N )   

Chicken ba l lot ine,  smoked tandoor i  farce,  cumin sp iced baby carrot,  s i rka  onion,  mint  
yoghurt ,  crisped r ice cracker  ( G ,  D ,  N )   

Free range pork scotch,  grand marnier  whipped kumara,  peperonata,  apple jam,  
broccol ini ,  apple c ider  jus ,  pork crack l ing ( G ,  D ,  N )  

 

LAND | WHENUA 

Gri l led paneer,  roasted caul i f lower,  celer iac  puree,  turmeric  sago cracker,  tamarind 
chutney,  cr isp curry leaves ,  green o i l  ( G ,  N )   

Roasted pumpkin wedge,  babaganoush,  pumpkin seed & wi ld r ice gremolata,  
pomegranate,  cavolo  nero,  maple & apple v ina igrette ( G ,  V G ,  N )  
 
K imchi  caul i f lower f r it ter ,  spr ing onion mayonnaise,  kimchi  gel ,  r ice noodle & ci t rus  
sa lad ( 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 .  

 
 



SIDES | NGA TAHA  

 
 
 
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 )    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
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  t ra ce s  o f  a l le r ge n  r e s i du es .  



urbangourmet.co.nz 




