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Buffet Dinvner - $50 per person

Soup (choose 1)

Pumpkin and bacon - GF, Tomato and basil - GF
Chilled lemon grass and coriander vichyssoise- GF

Fresh seafood selection

Prawns, Salmon balls, Marinated mussels, Smoked fish

Mains (choose 2)

Bacon wrapped turkey breast with herb and hazelnut stuffing and red wine jus — GF
Manuka smoked lamb rump with garlic and rosemary sauce - GF
Salmon steaks with avacado, and creme fraiche dressing - GF
Roasted pork loin stuffed with apple, spinach and red onion and topped with plum sauce - GF
(vegetarian main available on request)

Sides

Tossed garden salad - GF
Potato, egg, crispy bacon, chive and wholegrain mustard salad - GF
Kumara and pumpkin pave - GF
Seasonal steamed vegetables with hollandaise - GF

Dessert (Choose 1)

Homemade Christmas steamed pudding and brandy sauce
Pavlova roulade with a mixed berry compote - GF
Fresh fruit salad and cream - GF
Sticky date pudding with butterscotch sauce

Available from the 1st of November for groups of 30 or more - Bookings essential

Ph (03) 3588 599 - www.hintons.net.nz - enquiries@hintons.net.nz
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Set Dirwner - $60 per persorv

Entrée

Scallops and prawns in a creamy garlic and white wine sauce- GF
or
Honey & soy chicken on a glass noodle and baby spinach salad with mango chutney - GF
or
Leek and chestnut purse topped with a ginger and red pepper relish on salad greens

Palette refresher - Cranberry granita - GF

Main

Crusted lamb rack on rosemary potatoes, pea and cumin mash with a mint glaze - GF
or
Turkey fillet stuffed with cranberry and walnut on wilted spinach and a kumara cake

or

Ham steak baked in manuka honey, drizzled with a plum jus on dauphinoise potatoes,
mini yorkshire pudding and courgette spagetti - GF

Sides

Asparagus bundles drizzled with hollandaise - GF
Baby carrots with orange and sesame seeds - GF
Tomatoes filled with vegetable ragout - GF

Dessert

Decadent dark chocolate and berry cheesecake topped with fresh berries - GF
or
Christmas pudding with gourmet icecream and brandy anglaise - GFA

Includes freshly brewed coffee and tea

Available from 1 November, for groups of 30 or more - Bookings essential

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

$39.00 per person

Gourmet sausages - GFA
Beef sirloin marinated in cracked pepper and garlic - GF
Chicken marinated in lime, coriander and chilli - GF
Whole baked salmon topped with herbs and lemon - GF
Kumara and pumpkin pave - GF
Vegetable kebabs with a Provencal sauce - GF
Garden salad - GF
Garlic bread - GFA

Pavlova roulade with a mixed berry compote - GF
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$49.00 per person

Beef fillet marinated in cracked pepper and garlic - GF
Chicken marinated in lime, coriander and chilli - GF
Venison Denver leg marinated in soy and ginger - GF

Whole baked salmon topped with herbs and lemon - GF
Sun-dried tomato twists and Garlic cheese scrolls - GFA
Kumara and pumpkin pave - GF
Vegetable kebabs with a Provencal sauce - GF
Garden salad, Potato, egg and seeded mustard salad - GF
Whole garlic buttered Portobello mushrooms - GF

Tomatoes topped with parmesan and herbs - GF

Pavlova roulade with a mixed berry compote - GF

Available from 1 November, for groups of 30 or more - Bookings essential

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