
A S I A N  F U S I O N

I N T E R N A T I O N A L

Fried shrimp w Boysenberries Sauce
Roast Pork Ribs w Black Pepper Honey Glazing
Stir Fried Beef w Mini Fried Bun

Wok Fried Prawns w Lemongrass Lime & Chili 
Grilled Tomahawk Steak Serves Gremolata
Butter & Cream Mushrooms Sauce (GF)
Chargrilled Lamb Chop w. Mint Sauce (GF)
Jacket Potatoes & Roasted Beetroot (GF, V)

F R O M  T H E  C A R V E R Y
Roast Beef | Pork
Seasonal Roast Vegetables
Seasonal Steamed Vegetables (V, GF, DF)

M E N U

C O L D  M E A T
Ham 
Salami 
Roast Beef 
Smoked Chicken

03 386 0088 
         @gardenrestaurantbuffet
www.gardenrestaurantbuffet.co.nz

S O U P
Cauliflower & Cheddar Soup (V)
Chicken Corn Soup 

S E A F O O D
Prawns 
Salmon 
Mussels 

S A L A D
Caesar Style Green Salad
Orange-infused Chicken Salad w. Crushed
Peanut Dressing
Baby Beetroot
Pasta salad w Chorizo and Haloumi
Roasted Kumara, green beans, rocket w lemon
dressing
Chopped Cobb Salad w crumbled feta, dijn
dressing
Pasta Salad w. Chorizo & Haloumi

D E E P  F R I E D
Fish & Chips 
Prawn Crackers 
Wontons 
Spring rolls
Chicken Nibbles
Kumara
Onion Rings
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M E N U

S W E E T  S E L E C T I O N
Brandy Snaps
Profiteroles
Berry Trifle
Black Forest Cake
Lemon Pie Shoots
White Chocolate & Strawberry Cheesecake
Baked Biscoff Cheesecake
Lemon Curd & Blueberry Loaf Cake
Pavlova
Fresh Fruit
Cream
Chocolate/ Vanilla Mouse
Layered Coloured Jelly
Ice Cream

H O T  D E S S E R T S
Sticky Date Pudding 
Apple Crumble
Custard 

C H E E S E  P L A T T E R
Assortment of cheese & Crackers – 
Blue, Smoked, Feta and Herb & Nut Log

03 386 0088 
         @gardenrestaurantbuffet
www.gardenrestaurantbuffet.co.nz

S U N D A Y  1 2 T H  M A Y  2 0 2 4


