
 CHRISTMAS EVE DINNER
Friday 24th December

Canapes and pre dinner drinks from 6pm
New Zealand Oysters, Orange Zest & Dill

Forest Mushroom Arancini, Tru�e Oil Aioli
Tuna Tataki & Sorrel Roll

Lamb Backstrap Crostini with Kawakawa Butter

 First Course
Goats Cheese, Fig & Pecan Vol au Vent

Apple Vincotto, Rocket Salad, Avocado Oil 

Second Course
New Zealand Crayfish Rolls

Chive Crème Fraiche, Avocado, Radish, 
Micro Green Salad

Refresher
Cucumber & Lemon Verbena Granita

Main Course
Treetops Estate Reared Red Stag, 

Native Pepper Crust, 
Globe Artichoke & Florence Fennel Salad, 

French Beans, Maori Potatoes, 
Boysenberry Thyme Jusette 

Dessert
Dark Chocolate Mousse, 

Fresh Sun-Ripened Pajaro Strawberries,
Raspberry Coulis, Vanilla Mascarpone

Cheese
Selection of Award-Winning Cheeses, 

Fig & Walnut Chutney, Lavoche
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CHRISTMAS DAY LUNCH
Saturday 25th December

Native Herb Smoked
Salmon Carpaccio

Watercress Salad, Mango Chutney, 
Toasted Brioche, Capers, Microcress

Roasted Rack of Lamb
Fire-Burnt Eggplant Caponata, 

Chimichurri, Rosemary Jus

Summer Berries Pavlova
Chantilly & Tahitian Vanilla Mascarpone

CHRISTMAS DAY DINNER
Saturday 25th December

Canapes and pre dinner drinks from  6pm
Smoked Salmon Blinis & Caviar

Tuna Tartare, Aioli
Heirloom Tomato Gazpacho Shooters

Medjool Dates wrapped in Bacon

First Course
Beetroot Salmon Gravadlax

Avocado, Radish, Wasabi Crème Fraiche, 
Caviar

Second Course
Goat Cheese Mousse, 

Poached Asparagus Shave Fennel, 
Lemon Thyme & Honey Dressing

Refresher
Green Apple & Mint Sorbet

Main Course
Marmalade Glazed Sous Vide Duck Breast

Pulled Estate Turkey, Carrot Puree, 
Tru�ed Grapes, Seasonal Heirloom Vegetables,

Orange & Grand Marnier Caramel

Dessert
Plate of Xmas Pudding, 

Fresh Cherries, Citrus Mousse, 
Fig & Honey Ice-Cream

Cheese
Selection of Award-Winning Cheeses, 

Quince Paste, Lavoche, Muscatel Raisins

After Dinner Liquors, 
Co�ee and Tea served in the great room


