
Main

Te Mana Lamb Shoulder, Mint Jelly, � yme & Pinot Jus

Glazed Ham, Green Beans, Rum & Mustard Seed Glaze

Chicken Ballotine, Apricot & pistachio stu�  ng, Kumara Puree

Dessert

Deconstructed 
Tri� e & Eton Mess

Sides

Duck fat potatoes

Grilled Asparagus 
with Béarnaise

Entrée

Hot Smoked Glory Bay Salmon, Crispy Capers

Poached Vanuatu Prawns, Garlic Butter

Market Oysters, Sherry Shallot Vinegar, Lemon

$100.00 pp (minimum 4pax)
Olaf ’s Bread Selection, Butter, Balsamic & Extra Virgin Olive Oil


