HUKA FALLS
Seeroi

BUFFET DINNER SELECTION LIST

(minimum 20 guests)

$49.00 per person Select 1 x Carvery, 3 x Hot Vegetables, 1 x Hot Main, 2 x Salads, 2 x Dessert
$59.00 per person Select 1 x Carvery, 3 x Hot Vegetables, 1 x Hot Main, 3 x Salads, 3 x Dessert
$69.00 per person Select 1 x Carvery, 3 x Hot Vegetables, 1 x Hot Main, 4 x Salads, 1 x Ice Bowl, 3 x Dessert
Should you wish to add extra item(s) to your menu, please note each section has the additional item charge indicated.

Buffet Soup - $6.50 per person (in addition to the above prices)
All soups are made in house and are accompanied by fresh dinner rolls

Bacon ‘n’ Corn Chowder

Creme of Pumpkin & Pine Nut Soup
Roasted Vegetable Soup

Chicken & Sweet corn

Kumara & Coconut Soup

Creme of Bacon ‘n’ Potato Soup
Creme of Tomato Soup

Creme Mushroom Soup
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Buffet Roast from the Carvery - $12.00 per person per option
All items from the carvery are individually sliced to order and served personally by the chef, to provide the
utmost in both service and quality.
& Glazed Ham - honey, seeded mustard and Cointreau glazed ham on the bone served with a red wine
jus
& Lamb Balantine - tunnel boned and stuffed leg of lamb, served with mint jelly, mustard and a
rosemary jus
& Pork Loin - roasted loin of pork, seasoned with caraway and cracked pepper, served with crackling
and home made applesauce
& Beef Fillet - prime beef scotch fillet rolled in fresh rosemary and garlic, roasted to medium-rare and
served with a green pepper corn jus
& Turkey Breasts - succulent turkey breast, slow roasted under streaky bacon and complimented with
cranberry sauce

Hot Vegetables - $4.50 per person, per option

Steamed Vegetables - seasonal steamed vegetables tossed in butter and finished with cracked pepper
Wok tossed Greens - Asian styled green vegetables wok tossed with fresh ginger and honey soy sauce
Rice Pilaf - braised basmati rice with bay leaves, Spanish onions and garlic.

Roasted Gourmet Potatoes - scented with rosemary, cracked pepper, virgin oil and garlic

Roasted Kumara - rubbed in brown sugar, cumin and cardamom

Baby Carrots - lightly steamed then finished with an almond butter

Roasted Medley — a mixture of pumpkin, carrots and kumara finished with pine nuts

Vegetable Mornay - steamed seasonal vegetables topped with a rich blue cheese Mornay sauce
Grilled Pumpkin - coated with maple syrup and sesame seeds

New Potatoes - steamed and served with garlic and parsley butter
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Please note: all menus are sample menus and are subject to availability and seasonal change.



HUKA FALLS
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Hot Mains - $12.00 per person, per option
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Authentic Hungarian styled Beef Goulash - tender beef served in a rich smoked paprika scented
sauce

Chicken Tetchier - whole chicken pieces braised in an Italian styled white wine sauce with roasted
garlic, chili and rosemary

Lamb and Fig Caselle, diced lamb slow cooked in a port base with figs and fresh marjoram
Butter Chicken - sautéed strips of chicken thigh served in a mildly spiced mekhani and almond
cream sauce

Beef Osso Bucco, beef shanks braised in a rich balsamic and caramelized onion jus

Green Curry - Thai styled lamb green curry with green chili and lemon grass in a coconut cream
sauce

Steamed Snapper - market fresh fish steamed in white wine and finished in a light burre Blanc
(Subject to availability)

Beef Stroganoff - an old favorite made in the traditional style with gherkins, field mushrooms,
seeded mustard and sour cream

Seafood Laksa - a mildly spiced variety of seafood in a Singaporean styled curry sauce
Mediterranean Styled Lamb Cassolet - with olives, peppers and lemon thyme

Corned Beef - served in a rich mustard and white wine sauce

Beef Olives - stuffed beef parcels braised in a chasseur sauce

Chicken Satay - chicken pieces served in a peanut and coconut sauce

Lamb Vindaloo - traditionally made authentic curry, made mild and served with minted yoghurt
Garlic Mussels - shelled mussels served in a garlic and white wine cream sauce

Buffet Salads - $4.00 per person, per option
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Greek Salad - leaf greens tossed in virgin olive oil with black Olives, feta cheese, cucumber and
tomatoes

Caesar salad - Crisp cos lettuce, bacon, croutons and Parmesan cheese served in our own anchovy
mayo

Smoked Chicken - shavings of smoked chicken dressed with dill, honey and seeded mustard, tossed
in al dente pasta

Potato ‘N’ Cabafa — steamed potatoes tossed with caramelized onions and grilled cabana sausage
in a gherkin and caper mayo

Rocket & Prosciutto - strips of grilled prosciutto tossed with rocket, rosemary and pine nuts,
dressed with balsamic vinaigrette

Roasted Vegetable Salad - spice rubbed vegetables, roasted with pumpkin seeds and garlic
Waldorf Salad - salad greens tossed with apple and walnut

Mediterranean Salad - sun dried tomatoes, artichoke hearts, roasted peppers, olives and capers
tossed with leaf greens

Rock Melon & Mint - salad greens tossed with rock melon and mint salsa.

Taboulis - bulgur wheat tossed with fresh mint, diced tomatoes and red onion with chopped
parsley, finished with virgin oil

Turmeric Scented Rice & Raisin Salad - marinated basmati rice scented with turmeric and tossed
with macerated raisins

Please note: all menus are sample menus and are subject to availability and seasonal change.
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Buffet Seafood — market price per person or as stated
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Pacific Rock Oysters - large juicy oysters shucked and served in the half shell, on ice, with citrus
wedges - Market price per person

Seafood Ice Shockel - mixed seafood such as shrimp and crab served in a magnificent ice bowl -
Market price per person

Mussels on the Half Shell - green lip mussels marinated in coriander, garlic, Spanish onions and
white wine - Market price per person

Whole Cooked Prawns - served in an ice bowl with citrus wedges and home made cocktail sauce -
$7.50 per person

It is also worth noting that if required, specialty items such a crayfish and large tiger prawns can be prepared
as you wish and will be priced accordingly.

Buffet Desserts - $4.50 per person, per option
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Tiramisu — a deliciously rich dessert, of chocolate coffee sponge marinated in Tia Maria, Galliano
and Advocaat, served with lashings of sweetened mascarpone and chocolate

Passion Fruit And White Chocolate Cheesecake - cold set, with a biscuit and almond base

Fresh Fruit Salad — prepared from fresh seasonal fruits

Pavlova —an old traditional dessert

Mississippi mud cake

Profiteroles — custard filled with white chocolate ganashe.

Citrus Mousse Tartlets - sweet pastry cases individually filled with, fresh lemon and lime curd - with
sweet mascarpone

Chocolate Gateaux - a rich dark chocolate cake, layered with clotted creme and shaved chocolate
Hot Apple Pie — a short pastry pie served hot with sweet-spiced apple filling

Forrest Berry Mousse Tart — fresh forest berries set in rich mousse and served in a tart shell
Chocolate roulade — chocolate sponge filled with whipped cream and coveture then rolled

Dark Chocolate Mousse Tort — dark chocolate mousse set on mud cake base and finished with dark
chocolate fondue

Chantilly Cream filled Brandy Snaps — an old favorite

Apple & Apricot Crumble — served hot with whipped cream

All buffet dinners included dinner rolls — additional can be ordered at 51.00 per person

Tea & Coffee Station - $4.00 per person

Please note: all menus are sample menus and are subject to availability and seasonal change.
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Buffet Menu Creation Sheet

Below is menu creation sheet that will allow you to design your own custom buffet, fill in the ‘selection’ column with
the items that you prefer. You can add extra items to any selection area in the ‘Buffett Additions’ section. Every buffet
meal is served with fresh dinner rolls and a full range of condiments, dressings and sauces. You can if you wish make
additional selections, perhaps a second meat from the carvery, another vegetable option or another salad. Maybe one
of the seafood options could be used creating a wonderful centerpiece.

Selection Type Number| Selection Price per head
Carvery (i)
Hot Vegetables (i)
(ii)
(iiif)
Hot Main (i)
Salads (i)
(ii)
(iif)
(iv)
Ice Bowl (i)
Desert (i)
(ii)
(iiif)
(iv)
Total Base Buffet price per person S

Buffet additions

Selection Type Number Price per head
(i)
(ii)
(iii)
(i)
(x)
(xi)
(xii)

(xiii)

Total additions price per person S

Total Base Buffet price per person

Total Buffet Package Price Per Person S

Please note: all menus are sample menus and are subject to availability and seasonal change.



