
MAINS

Pistachio and parmesan salmon fillet, with buttered asparagus, 
potato dauphinoise, charg-grilled pepper salad and a caper and lime 

dressing - GF

Tender glazed ham, with creamy potato bake, glazed baby carrots and 
stuffed beetroot, topped with a plum glaze.

DESSERTS

Meringue, cream and berry layered sandwich topped with toasted 
hazelnuts – GF

Double chocolate torte with cream and fresh fruit - GF

Christmas at 
  

Set Lunch - $34 per person

Ph (03) 3588 599  -  www.hintons.net.nz  -  enquiries@hintons.net.nz

Available from 1 December for groups of 10 or more - Bookings essential, pre-ordering available

                                          



ENTRÉE

Filo cup with prawn & mixed green salad, drizzled with a butter, 
chilli & garlic sauce - GFA

Potato & chive pancakes with mushroom confit, 5 spiced duck and 
baby spinach.  Finished with avocado & mango salsa - GF

Stuffed mushrooms on beetroot, pumpkin and rocket salad - V, GF

MAINS

Pistachio and parmesan salmon fillet with buttered asparagus, 
potato dauphinoise, charg-grilled pepper salad and a caper and lime 

dressing - GF

Tender glazed ham, with creamy potato bake, glazed baby carrots 
and stuffed beetroot topped with a plum glaze.

DESSERTS

Meringue, cream and berry layered sandwich topped with toasted 
hazelnuts – GF

Double chocolate torte with cream and fresh fruit - GF

Christmas at 
  

Set Lunch - $46 per person

Ph (03) 3588 599  -  www.hintons.net.nz  -  enquiries@hintons.net.nz

Available from 1 December for groups of 10 or more - Bookings essential, pre-ordering available



Christmas at 
  

Buffet lunch - $46 per person

Ph (03) 3588 599  -  www.hintons.net.nz  -  enquiries@hintons.net.nz

Available from 12 November for groups of 30 or more - Bookings essential

Maple and orange-glazed ham - GFA

Honey-mustard and dill chicken - GF

Buttered new potatoes with fresh herbs - GF

Broccoli salad with citrus dressing - GF

Mixed garden salad - GF

Roast vegetable salad with aioli and toasted seeds - GF

Greek salad - GF

Gourmet rolls with herbed butter - GFA

Pavlova roulade with fresh fruit and berry compote - GF



Christmas at 
  

Buffet Lunch - $58 per person

Ph (03) 3588 599  -  www.hintons.net.nz  -  enquiries@hintons.net.nz

Available from 12 November for groups of 30 or more - Bookings essential

Mains
Chicken with a cranberry & pecan stu�ng and port wine jus - GF

Spiced salmon �llet with caper and lemon cream sauce - GF 
Maple and orange glazed ham - GF

Sides
New potatoes with fresh garden herbs - GF
Brocolli with creamy parmesan sauce - GF

Salads
Fresh tossed garden salad - GF

Waldorf salad - GF
Beetroot and feta salad with a mint dressing  - GF

Desserts
Vanilla bean creme brulee with amaretti biscuits


