PLATTERS

SERVES 10-15

Fruit Platter

A beautiful selection of seasonal sliced fruit + berries

Ploughman’s

Cured meats, Otago cheeses, pickles, house relishes, house

baked bread

Antipasto Charcuterie
Cured meats, fruits, nuts, pickles, olives & a selection of Pre-

cinct dips and relishes

Farmbouse Cheese
An assortment of New Zealand cheese and precinct baked

crackers

The Savoury

A mixture of 30 savouries freshly made in our kitchen

Sweet Treats
A selection of our favourite house made cakes, slices, tarts and

sweets

‘Clubbies’ Platter

A variety of 48 different house made sandwiches

Breads and Dips
Freshly baked bread & a selection of Precinct made dips

Hot Skewered Meats

A selection of warm meats in kebab style

Vegan Selection
Spiced nuts / pickled veg / pepperoni / vegan cheese / biscotti
/ tempura veg / popcorn chick’n / southern style mushroom

pate / chocolate tapenade / cauliflower ribs

‘Build your own Tacos’
24 soft shell tacos, Mexican beef, chilli garlic beans, lettuce,
pico de gallo, mole sauce, guacamole, sour cream, pickled

onion, coriander

$105.0

$135.0

$125.0

$125.0

$125.0

$110.0

$100.0

$100.0

$135.0

$125.0

$160.0

PRECINCT \ BOARDS

BOARDS

Precinct Board | Minimum 3 day order notice

Made from locally sourced produce including cheese, house crackers,
cold meats, house dips and relishes, seasonal fruit and vegetables, olives,
pickles - all styled with a selection of greenery, bread boxes, cheese

knives and wooden boards

1.8 metre grazing table | From 50-60 people $1,300

2.4 metre grazing table | From 60 - 100 people $1,650






