
03 386 3082

BBQ

Hangi

Available for 20+ people 
* conditions / service charge may apply for 40 or less people

Available for 20+ people 
* conditions / service charge may apply for 40 or less people

DIY $21.95 / Serviced Buffet $29.50

Mains
Pork belly marinated with soy, 
ginger and five spice
Marinated rump steaks

 with our special 
marinade
Lamb sausages – seriously good
Prawn kebabs – lightly marinated 

Traditional Salads 

chives

saffron mayo

olives, capsicum, and dried apricot

Or swap with any salad from the Original BBQ

provided for the serviced option. For DIY 

seasoned – ready for you to reheat (in the 
oven or on the BBQ).

DIY $17.50/ Serviced Buffet $25.95

Mains

and chives

sun-dried tomatoes and peppers

reheat (in the oven or on the BBQ).

DIY  $29.50 / Serviced Buffet $37.95

 from the following list:

provided for the serviced option. For DIY 

seasoned – ready for you to reheat (in the 
oven or on the BBQ).

tomato sauce

 rosemary, mint and 
garlic

whole
Pork belly marinated with soy, ginger and 
five spice

Lamb sausages with a touch of mint

 with sun-dried 
vg

Sirloin steaks with our Hurunui seasoning
Tuna steaks 

served with fresh lemon
 – marinated and 

our BBQ sauce 
 finished with 

 lightly marinated and 

Prawn kebabs – lightly marinated
Lamb kebabs with yoghurt dip

 lightly marinated and 

marinated calamari, marinated mussels, 

DIY $18.50 / Serviced Buffet $23.95

Kiwi Hangi

DIY $28.50 / Serviced Buffet $37.95

and wholegrain mustard
-

sauce – and gravy

(Ask us about swapping the seafood platter 
for a whole fish in the hangi)

DIY $23.50 per person / Serviced Buffet $31.50

     meat stuffing


