
Entrée
Chef’s selection tasting platter for two: four petite entrées that change regularly

Main
Turkey tenderloin and roast vegetable filo topped with a cranberry dressing and served

with salad greens
Honey mustard glazed ham with baby roast vegetables finished with rosemary jus

Seared lamb rump on cannelloni bean, watercress and pumpkin salad with pea puree
Vegetarian options available

Dessert
Christmas pudding served with brandy anglaise and ice cream

Chocolate layered mint parfait

Pre-ordering available

Christmas at

Lunch Menu - $36 per person

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

Available from the 17th of November for groups of 10 or more - Bookings essential



Main
Turkey tenderloin and roast vegetable filo topped with a

cranberry dressing and served with salad greens

Honey mustard glazed ham with baby roast vegetables finished
with rosemary jus

Seared lamb rump on cannelloni bean, watercress and pumpkin
salad with pea puree

Vegetarian options available

Dessert
Christmas pudding served with brandy anglaise and ice cream

Chocolate layered mint parfait

Pre-ordering available

Christmas at

Lunch Menu - $28 per person

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

Available from the 17th of November for groups of 10 or more - Bookings essential



Honey mustard glazed ham with rosemary jus (GF)

Paupiettes of sole with a salmon and scallop puree and lemon and
dill creamy sauce

Chefs choice potatoes

Chef’s choice pasta

Roast vegetable salad

Garden salad

Petite rolls

Fresh fruit with chocolate dipping sauce

Fruit mince pies with vanilla ice cream

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

Christmas at

Buffet Lunch - $30 per person

Available from the 17th of November - Bookings essential


