
- Antipasto: Cured Sliced Meats, Marinated Olives, Artichokes, Stuffed Pepper Dews, Deli Bites,
Fresh Crudites w Dips, Artisan Breads & Crackers (caters 10-15 persons) (nf) - $190.00

- Vegan Platter-Maple Roasted Baby Carrots, Beetroot, Artichokes, Pitted Olives, Spiced Hummus,
Vegan Watercress Pesto, Rice Crackers, Potato Flatbread (caters 6-10pax) (nf | vg) - $150.00

- NZ Cheese Platter: Selection of Kapiti Cheese, Kawakawa Jelly, Kamokamo Pickle, Dried Fruits,
Pretzels & Crackers (caters 10-15 persons) (nf) - $190.00

- Mixed Breads (nf): Mini Croissant, Ham, Sliced Brie, Tomato, Baby Greens & Relish (nf) (10)
60g Filled Roll, Chicken, Mayo, Garden Salad (nf) (10) Mini Pita Pocket, Spiced Roasted
Cauliflower, Tomato, Lettuce & Tahini Sauce (vg/nf) (10) - $165.00

- Small Bites Platter: Crumbed Hoki Bites, Tartare (df,nf), Korean Fried Chicken (df), Skewered
Mini Beef Meatballs w Spiced Napoli Sauce (h,gf,nf) (90portions) (nf | df) - $180.00

- Classic Gourmet Pie Selection: Butter Chicken, Bacon & Egg Steak & Cheese, Steak & Pepper
(50portions, incl tomato sauce) - $120.00

- Vegetarian + Gluten Free Selection: Spicy Paneer Skewers w Mango Salsa (10), Mini Corn,
Kumara, Carrot, Kawakawa Fritter, Avocado Salsa (10),  Broccoli, Pesto & Feta Frittata, Relish (10)
(nf | gf | v) - $140.00

- Slider Selection: Grilled Ham & Cheese (nf), Cheeseburger Slider (df,nf), BBQ Jackfruit, House
Pickles (vg,df,nf) (30portions) (nf) - $140.00

- Asian Platter: Pork Steamed Buns, Chicken Dim Sim, Beef Yakatori Skewers, Vegetarian
Wontons, Ponzu Dipping Sauce, Spring Rolls w Teriyaki Dipping Sauce (90portions) - $195.00

- Savoury Selection: House-made Pork Sausage Rolls, Tomato Sauce, Pork Belly Bites,
Caramelised Vegetable & Gruyere Tart (v), Broccoli, Pesto & Feta Frittata w Relish (gf,kt,v)
(40portions) - $180.00

- Mini Skewers: Chicken & Chorizo, Moroccan Beef, Sticky BBQ Pork Kebabs (45 portions) (nf |
df) - $185.00

- Salmon Side w Hoisin Vegetables (caters to 12-18) - $230.00

- Kaimoana Wera I Hot Seafood Nibbles: Grilled prawns, pineapple salsa (gf,df), Panko crumbed
scallops w seafood sauce, Tempura battered fish bites w tartare sauce, Prawn & pāua fritter,
kawakawa aioli (caters to 12-18pax) - $375.00

- Kaimoana Makariki I Cold Seafood Nibbles Platter:Smoked Fish Dip Raw Fish in Coconut Cream
(gf,df) Chilli Lime Half Shell Mussels (gf,df) (caters to 12-18pax) - $350.00

- Antipasto Table: Antipasto Meats, Deli Bites, NZ & International Cheeses, Fruits, Pretzels,
Crackers, Breads & Dips (caters up to 30 persons) (nf) - $800.00

- Antipasto & savoury table-Breads, crackers, dips, cheeses, deli bites & seasonal fruits -
$1,500.00

- Antipasto & seafood table - $1,500.00
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Platter Options
As at 21 May 2026. Menus subject to change.

All pricing noted excl GST

(nf) Nut Free | (vg) Vegan | (df) Dairy Free | (gf) Gluten Free | (v) Vegetarian


