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Choosing the perfect menu 

for your special event is a 

gastronome’s delight with 

the creative team at Scoff 

Catering. We cater for all 

tastes and pallets from so 

whatever the menu we 

can tailor it for you. Be it 

for corporate catering or a 

private function, we cater 

to everyone. But first let us 

tempt your taste buds with 

some of our clients’ favored 

choices:

Buffalo mozzarella, vine tomatoes, aged balsamic, hazelnut and basil 
oil.

Warm caramelised onion tart, goats cheese and fig vincotto.

Bruchetta w zucchini carpaccio, pecorino shavings, truffle oil.

Crispy skin pork belly w dukkah, pickled ginger w apple salad.

Marinated Tuna and avocado carpaccio w tamarillo and chilli salsa, 
micro herbs.

Vanilla poached king prawn, kumara miso mash, sweet chilli crème 
fraiche.

Kaffir lime smoked salmon, green tea noodle salad, coriander and 
peanut dressing.

Tea smoked duck, pickled fig, baby rocket, shaved pecorino and 
vincotto.

Confit duck salad with orange, sesame sugar snaps and paw paw 
dressing.

Venison tataki w pickled daikon salad, ponzu dressing, fresh mint.

Goats cherve with Serrano ham, lambs tongue lettuce, hazelnuts and 
pear.

$19.50 per head for one option 
$26.50 per head for two options

Entrees



2/18 Airborne road, Albany, Auckland
phone 0800 726 333  •  fax 09 443 70 71  •  email david@scoff.co.nz 

www.scoff.co.nz

Braised Shoulder of Merino Lamb, Carrot, Celeriac Galette and Creamed Silverbeet, 
Rosemary Jus.

Pan Seared Marlborough Sea run Salmon, Kumara and Apple rosti, Curry Oil, Balsamic 
Reduction.

Apple wood smoked pork short loin, macadamia, spinach and lemon farce, drizzled with a 
cranberry jus.

Crispy skin snapper, buttered potato cake, wild watercress, lemon thyme foam.

Red wine poached bluenose, celeriac mash, creamed leeks and port syrup.

Akaroa salmon fillet, saffron leek, prawn tart, cider and soya jus.

Pancetta wrapped chicken with a ricotta, spinach tortellini and spiced tomato foam.

Pan fried snapper, sautéed chorizo and squid with saffron potatoes and smoked paprika oil.

Smoked lamb rack with braised lamb shoulder, goats’ cheese stuffed piquilo pepper and 
pomegranate dressing.

Vanilla roasted chicken breast truffled potato mousse, gingered French beans and cinnamon 
jus.

Roasted duck breast with confit leg, mushroom duxelle and dried cherry jus.

Twice cooked Pork belly, miso mash, sesame bok choy and sweet soya.

Roast rosemary beef fillet, potato rosti, Béarnaise and cabernet jus.

Roasted beef fillet, wild mushroom and watercress tart, tempura prawn w beef jus.

Seared venison loin, pickled red cabbage, procuitto gnocchi and blackcurrant jus.

$27.50 per head for one option 
$41.00 per head for two options
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