
Wraps and rolls - selection of  gourmet wraps and 
rolls with a variety of  fillings

Large - $12, Medium - $8, Small - $4

Filos - $8.50
~ Spinach, feta & ricotta

~ Chicken, cream cheese & aprioct
~ Roast vegetable, basil pesto, almond & fig

~ Salmon, leek & creme fraiche

Stuffed potatoes (GF) - $8.50
~ Chilli con carne & sour cream

~ Cottage cheese, bacon & chives
~ Ham & cheese

~ Chicken, cheese & beans

Quiche (served as a whole) – bacon, vegetable & 
onion jam, chicken/roast pumpkin/red pepper and 

chives, vegetarian - $8.50

Stacks - $9
~ Potato & chive rosti with bacon and capsicum (GF)
~ Kumara rosti with spinach and smoked salmon (GF)

~ Corn fritters with spinach, bacon and brie
~ Pumpkin & spinach fritters with chargrilled vege, 

basil pesto and gruyere cheese

Gourmet pies - $10
~ Chicken and leek
~ Beef  and cheese

~ Venison and wild mushroom 
~ Turkey and roast vegetable

Frittatas (GF) - $8.50
~ Chicken, brie and cranberry

~ Spinach and feta with Sundried tomato and olives
~ Ham, corn, basil pesto and red onion

Bacon and egg pie - $8.50

Individual Mains
(1 per person - all prices include GST)

Gourmet meatballs (GF) - $4 

Marinated chicken drums (GF) - $4.50 
~ Sweet chilli

~ Honey & mustard
~ Tuscan

Home-made sausage rolls - $5 
~ Traditional

~ Spicy chicken
~ Pork & apple

Bacon and egg pie - $4 

Salmon and ricotta roulade - $3

Omelette roll with chicken, sundried tomato, 
cream cheese and spinach (GF) - $3 

Seasoned chicken nibbles (GF) - $2 

Mini quiche - $4

Mini frittata (GF) - $4

Vegetarian roulade - $3

Small savouries
(1 per person - all prices include GST)



Sharing Platters
(price per person - all prices include GST)

Beast (GF) - roast sirloin with horseradish cream, raspberry tea-smoked venison, roast pork with Dijon 
apple glaze - $12

Savoury bites - roasted peppered beef  on toasted croutes, feta & spinach filo, caramelized onion and 
vegetable tart, spicy chicken roll - $8

Bird (GF) - dijon chicken, tuscan turkey, pulled duck - $11

Sushi (GF) - salmon and cucumber, chicken teriyaki, vegetarian, tuna and red pepper - $8

Chicken skewers (GF) - Balinese, tandoori and satay - $11 (or small - $8)

Cheese - 3 cheese selection of  local cheeses served with fresh fruit and crackers - $12

Dips and dippas - pita crisps, ciabatta fingers, fresh vegetables and served with hummus, sundried 
tomato tapande, olive oil & balsamic vinegar - $5

Mexican (GF) - spicy cheese-and-bean dip with corn chips - $4

Vegan - raw vegetables, olives, gherkins, marinated mushrooms, beetroot, sun-dried tomatoes, basil pesto 
& tortilla chips, chargrilled vegetables - $7.50

Vegetarian - grilled eggplant, zucchini, asparagus, red onion and marinated mushrooms, herbed flat 
bread, olive tapenade, hummus, artichokes, Whitestone brie wrapped in filo - $8 

Condiments (GF) - olives, gerkins, sundried tomatoes, pickled onions, beetroot relish, chargrilled pepper 
and apricot relish - $4.50

Sliced fruit platter (GF) - selection of  fresh seasonal fruit - $3

Fruit & Sweets
(1 per person - all prices include GST)

White and dark truffles (GF) - $2.50 
Chocolate brownie (GF) - $4 
Apricot and citrus slice - $4

Muesli & white chocolate slice (GF) - $5  
Home made cookies - $1.50

Mini danishes - $3
Protein balls  (GF) - $2.50

Whole fruit (GF) - $1
Fresh fruit & yoghurt cup (GF) - $5

Salads
(1 serve per person - all prices include GST)

Greek salad (GF) - $4
Classic green salad (GF) - $4

Roast vegetable salad with toasted sunflower, 
poppey and pumpkin seeds (GF) - $4

Brocolli red pepper, slivered almonds and crispy 
bacon (GF) - $4

Lettuce with roasted beetroot, pumpkin and goats 
cheese, cucumber, caramelized walnuts, spiced pear 

(GF) - $4



Terms and conditions
GST included in all prices

Minimum order of  10 people

$3.50 pp surcharge applies for specific dietary requirements

Free delivery within 5km of  Hinton’s

If  you would like Hinton’s staff  to set up lunch please ask us for prices

Wooden (biodegradable) knives, forks and plates are available at a surcharge

(knives & forks - $50c each, plate - $2.50 each)

Orders must be received and confirmed by 5pm the day before delivery

Petit fours - $5
(please choose 2)

lemon meringue pie

pecan pie

fruit tart

chocolate truffle

chocolate mousse cups

mini chocolate brownie

Slices $5.50pp 
 muesli and white chocolate

citrus and apricot

ginger slice

pistachio and ginger

coconut and cranberry

Sliders - $4

Pin wheels - $5.50pp 
bacon & relish

cinnamon and raisin

pesto & parmesan

Danishes $5pp

Sweet or Savoury mu�ns $5.50pp

Scones with butter & jam- 
$5.50pp

Morning/Afternoon Tea

* Orders of  10-19 - choose 2 options, orders of  20-29 choose 3 options, orders 30+ all aavailable

Organic Soft drinks 
(330ml)

Cola

Lemon lime and bitters

Lemonade

Ginger beer

Organic Juices
(250ml)

Apple, orange and passionfruit

Apple

Apple and pear

Alpine Gold Juices
(250ml)

Apple and Boysenberry

Nectarine

Apple and feijoa

All drinks $3.50



Company Name:  

Contact Name:  Delivery Time:

Contact Phone:  Delivery Date:

Delivery Address:     

Please print, scan and email to catering@hintons.net.nz

Orders must be received and confirmed by 5pm the day before delivery

Catering Order Form

Order details Quantity


