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THE CHAR GRILL
(Please choose three items)

South island salmon filet with a herb and mustard crust, 
tarragon and lime sour cream.

Pepper and cumin rubbed strip loin, smoked garlic aioli.

Harissa spiced boneless leg of lamb with a mint and 
preserved lemon yoghurt.

Jerk jerk marinated chicken skewers, coconut ginger 
and chilli dressing … gf df.

Spanish chorizo sausage with a chimichurri.

Butterflied king prawns, kaffir lime, ginger and 
coriander marinade.

Sumac spiced kumara, courgette and haloumi kebabs.

Pork belly, pineapple and coriander kebabs with 
harissa rub.

-All BBQ menus come with garlic and rosemary 
roasted new season potatoes and artisan bread 
selection

SALADS AND VEGETABLES
(Please choose three items)

Cucumber, green olives, feta, tomato and red onion 
salad with fresh oregano, mint and lemon dressing.

Baby cress, orange and fennel salad with yellow 
mustard seed, cider dressing.

Puy lentil, red onion, chopped herbs, black raspberry 
vinaigrette.

Celeriac, apple, sultana coleslaw with old fashioned 
mustard dressing.

Israeli cous cous, mint, lemon, cucumber, vine tomato 
with a lemon, garlic and olive dressing.

Broadbean, baby pea and mozzarella salad, chopped 
herbs, lemon zest.

Mamas Red potato salad, boiled egg, chives, celery 
and gherkins, sumac sour cream.

Butterbean and fresh herb salad with vine tomato, fried 
crusty bread, dukkah lemon dressing.

TO FINISH
Whitestone blue, probiotic brie, farmhouse cheddar, 
grapes, water crackers, spiced almonds, smoked 
tomato chutney, passionfruit and coconut tarts, bitter 
chocolate brownies and fresh seasonal fruit.

$71.00  per head exc gst

BBQ & 
Fire Pit
MENU ONE
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THE CHAR GRILL
(Please choose two items)

South island salmon filet with a herb and mustard crust, 
tarragon and lime sour cream.

Pepper and cumin rubbed strip loin, smoked garlic aioli.

Harissa spiced boneless leg of lamb with a mint and 
preserved lemon yoghurt.

Jerk jerk marinated chicken skewers, coconut ginger 
and chilli dressing … gf df.

Spanish chorizo sausage with a chimichurri.

Butterflied king prawns, kaffir lime, ginger and 
coriander marinade.

Sumac spiced kumara, courgette and haloumi kebabs.

Pork belly, pineapple and coriander kebabs with 
harissa rub.

-All BBQ menus come with garlic and rosemary 
roasted new season potatoes and artisan bread 
selection

SALADS AND VEGETABLES
(Please choose two items)

Cucumber, green olives, feta, tomato and red onion 
salad with fresh oregano, mint and lemon dressing.

Baby cress, orange and fennel salad with yellow 
mustard seed, cider dressing.

Puy lentil, red onion, chopped herbs, black raspberry 
vinaigrette.

Celeriac, apple, sultana coleslaw with old fashioned 
mustard dressing.

Israeli cous cous, mint, lemon, cucumber, vine tomato 
with a lemon, garlic and olive dressing.

Broadbean, baby pea and mozzarella salad, chopped 
herbs, lemon zest.

Mamas Red potato salad, boiled egg, chives, celery 
and gherkins, sumac sour cream.

Butterbean and fresh herb salad with vine tomato, fried 
crusty bread, dukkah lemon dressing.

TO FINISH
Passionfruit and coconut tarts, bitter chocolate 
brownies and fresh seasonal fruit.

$56.50 per head exc gst

BBQ & 
Fire Pit
MENU TWO


