
To Start

Antipasto Style Nibbles Platter

Mains

• Grilled Chicken with Chili Mint Harissa.
• Maple Glazed Champagne Ham with Tropical Fruits.
OR
• Prime Ribeye (medium rare) with Horseradish Cream.
• Spanish Paella Salad with Steamed Mussels and Pepperoni.

• Thyme Marinated Tomato and Basil Salad.
• �Golden Kumera and Orange Salad with Roast  

Almond Dressing.
• Char grilled Calamari with Lime and Chili Coconut Cream.
• �Corgette and Asparagus Salad with Rosemary and  

Feta Dressing.
• European Style Basket of Breads.

Dessert

• Passionfruit and Pineapple Tartlets.
• Fresh Strawberries and Cream.

Corporate dining

$30 + GST pp 
*Based on numbers no less than 100.

* This is a sample menu only and is indicative of the type of food we produce.
• Phone: 09 8469620 • Fax: 09 8469630  

• Mob. 021 776 697 • anna@cbdcatering.co.nz


