
Precinct Catering

B u f f e t  M e n u



spring/summer 2019

B U F F E T  M E N U

M A I N S

V E G E T A B L E S

Roast  beef  lo in, f resh aromatic  herb rub, fermented black gar l ic  jus

S low braised lamb, midd le  eastern spices

Rol led chicken, sourdough lemon & thyme stuffing, smoked bacon, maple

Coffee  rol led pork loin, pear, sage & pistachio 

Market  f i sh, mustard & cream sauce, mushroom, thyme scented tomatoes , 
preser ved lemon

Korean fr ied tofu & fresh vegetables  VG

Spiced eggplant , tahini  VG

Chinese masterstock braised pork bel l y, bao buns, cucumber pickle

Pomegranate  g lazed whole  ham, c innamon syrup, candied orange

Layered roast  vegetables , baked hummus, toasted nuts , sumac VG

Fresh vegetables , honey & sesame glaze

Roasted potatoes , butter, confi t  gar l ic , rosemar y

Pumpkin, red onion, tahini  & spice  crumble

Maple  roasted caul i f lower, s i racha

Sauteed green beans, orange, hazelnut  granola

Chargr i l led broccol i , chi l l i , gar l ic

Roasted carrots , cor iander  seeds , gar l ic



S A L A D S

S I D E S

Middle eastern spiced nuts , cous  cous, currants

Roasted pumpkin, feta , toasted seeds

Cr ispy chor izo, gr i l led kumara, asparagus, orange

Tradit ional  Greek: Tomato, cucumber, red onion, feta , o l ives

Mixed let tuce + sof t  herbs , v inaigrette

Cracked wheat , pars ley, tomato, cucumber, lemon & ol ive  oi l

Nutty  brown r ice, toasted nuts , spices

Gri l led zucchini , hazelnut  +  parmesan (seasonal  avai labi l i t y)

Spiced chickpeas , f resh vegetables

Roasted beetroot , spinach, candied walnuts , pomegranate  + orange

Ginger, soy + gar l ic  s law, peanuts

Moroccan roast  vegetables

Fresh chargr i l led f latbreads



Cups:

Fudge brownie, white  cheesecake, berr y  compote

Rhubarb + cardamom cheesecake

Chocolate  +  raspberr y  pav lova

Apple, chi l l i , rock sugar  crumble

Sticky date  pudding, spiced caramel  sauce

Tarts :

Chocolate  +  sa l ted caramel  tar t lets

Lemon mer ingue tar t lets

Dark chocolate  tor te, raspberr y  gel , f reeze dr ied raspberr ies , hot  fudge 
sauce

Precinct  donuts , in jectable  f i l l ings

D E S S E R T



P L A T T E R S  +  S T A T I O N S

F A R M H O U S E  C H E E S E  B O A R D S

A N T I P A S T O  C H A R C U T E R I E

F R U I T  P L A T T E R S

P R E C I N C T  B O A R D S

F O O D  S T A T I O N S

Seasonal  se lect ion of  the best  local  cheeses 
+  accompaniments

Inc luding: f resh + dr ied frui t , f ig  jam, nuts , 
cr i sp bread, f resh c iabattas  +  f latbreads

A se lect ion of  New Zealand ’s  best 
charcuter ie  products .  From cured meats , 
to  our  house made pickled carrots  and 
beetroots .  A var ied se lect ion of  f rui ts , 
nuts , o l ives  and fresh dips  are  a  per fect 
accompaniment with our  house crackers .

A beaut i ful  se lect ion of  seasonal  s l iced 
frui t  +  berr ies

O ur popular  del ivered grazing tables .

Choose a  s ize  (1.8m or  2.4m) and we wi l l 
f i l l  an ent ire  table  with a  se lect ion of  the 
best  grazing i tems you can imagine.

Inc luding: local  cheeses , house crackers , 
cold meats , house dips  and re l i shes , 
seasonal  f rui t  and vegetables , o l ives  + 
pickles .  Al l  s t y led with a  se lect ion of 
greener y, bread boxes , cheese  knives  and 
wooden boards

For something a  l i t t le  di f ferent , themed 
or  speci f ic , we love tweaking our  food to 
sui t  your  ser v ice.  O ur food stat ions  can be 
countr y  or  cuis ine focused: grazing, gr i l led, 
s teamed or  smoked.
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