
 

 
 

 
 

Dinner 
 

Sample Menu Only 
 

Entrée 
 

Mussel Cakes 
Cauliflower, red pepper aioli, Tatziki yoghurt 

 
Or 

 
“Peppers on the Point” Pasta 

Goats cheese feta tortellini 
Tomato fondue, roasted olives, balsamic 

-------------------- 
 

Mains 
 

Beef Eye Filet 
Soft white polenta, caramelised onions, feta 

Candied olives, pinot jus 
 

OR 
 

Seared Akaroa Salmon 
Herbed potato, Gazpacho salsa, rocket pesto 

New Zealand olive oil 

-------------------- 
 

Desserts 
 

Soft centred Chocolate Pudding 
Roasted berries, espresso mascarpone, cinnamon candy 

Or 
 

“Peppers on the Point” Sorbet 
Fresh fruits & passionfruit syrup 

 
-------------------- 

 
Freshly Brewed Tea or Coffee 

 
All menu’s start with pre dinner drinks and canapés 

$125.00 per person 


