
Merry Christmas!
FESTIVE SEASON BUFFET

M i d - N o v e m b e r  -  1 8  D e c e m b e r  -  M i n i m u m  2 0  g u e s t s
$60 Lunch | $65 Dinner

conferences@westplaza.co.nz | 04 473 1440

Sliced cold meats, assorted cheeses, pickled vegetables, lemon &
jalapeno marinated mussels, olives & stuffed peppers

A selection of breads & homemade dips

ANTIPASTO PLATTER

Raw beetroot, toasted almonds, goats cheese, orange & mint GF, V
Roasted pumpkin, creamy feta, baby spinach & toasted pine nuts GF, V

Orecchiette pasta, grilled pepper pesto, grilled eggplant, courgette & olives DF, V

SALADS

Bourbon orange glazed Champagne ham GF, DF
Sage & onion stuffed chicken breast & cranberry sauce GF, DF

*Champagne ham or chicken breast can be substituted for Cardrona Merino lamb leg*

Manuka honey roast vegetables V, GF, DF
Spiced pumpkin & minted yoghurt V, GF

Duck fat roasted potatoes, rosemary & garlic GF, DF

HOT BUFFET

DESSERT
Warm mini sticky date Christmas puddings & brandy custard V

Pavlova, forest berries & white chocolate V, GF
Chocolate mousse cups V

Seasonal fresh fruit salad V, GF, DF
Whipped cream V, GF

Tea & Coffee



Merry Christmas!
F E S T I V E  S E A S O N  S E T  M E N U

M i d - N o v e m b e r  -  1 8  D e c e m b e r  -  M i n i m u m  1 0  g u e s t s
$55 per person

conferences@westplaza.co.nz | 04 473 1440




Prawn Cocktail 
Prawns tossed in cocktail sauce, cos lettuce & lemon DF, GF




Croquettes
Bacon & cheese croquettes, chilli tomato relish & parmesan GF




Leek, Pea & Watercress Soup
Crème fraiche & toasted ciabatta V         

ENTREE




Chicken Breast 
Sage, bacon & onion stuffing, roast potato & kumara, jus & cranberry  sauce GF, DF




Honey Mustard Glazed Ham 
Roasted potato & kumara & red wine jus




250g Rib Eye 
Potato & kumara dauphinoise, green beans & red wine jus GF, DF




Cannelloni
Ricotta & spinach cannelloni, Neapolitan sauce & parmesan V

MAIN




Warm Sticky Date Christmas Pudding
Brandy custard V




Pavlova
Forest berries & white chocolate V




Chocolate Mousse Cup V



DESSERT




 (DF*, GF* on request)


