
TO START
Grumpy Baker Sourdough Kawakawa Bread Rolls, with salted butter V

SALADS
Caprese Salad: cherry tomato, bocconcini, basil, garlic oil G - V

Kumara Salad with bacon, red onion, baby spinach, candy walnut, sour cream G

HOT
Haangi-style Vegetables: kumara, pumpkin, stuffing, cabbage, herbs V

Minted Peas with pickled red onions, pine nuts, feta G - V
Scalloped Potatoes with cream, thyme, garlic, cheese, spring onion G - V

PROTEINS
Chicken Meatballs with rosemary, and Black Doris plum chili sauce

Boeuf Bourguignon with bacon, red wine, mushroom, and mashed potatoes G

CARVERY
Christmas Champagne Ham with honey mustard, pineapple, cherry, cloves,

served with whole grain mustard G - D

DESSERT - Petit fours to the table
Pavlova Bomb with Chantilly, strawberry, chocolate G - V

Classic Mince Tart with icing sugar V
Gingerbread Cheesecake Balls V

Chocolate & Vanilla Raspberry Yule Log V

V = Vegetarian   G = Made without Gluten   D = Made without Dairy

For more information, or to book, please contact our Functions Team:
07 834 4989  |  hamilton.conferences@skycity.co.nz

B U F F E T  M E N U
$60 per person. Minimum 40 guests.

A T  S K Y C I T Y



A T  S K Y C I T Y

KAIMOANA PLATTER   $250
1 Dozen Coromandel oysters, chilli lime-smoked mussels,
garlic prawn skewers, creamed paaua on reewena toast,

salmon rillette, lemon, mignonette sauce

ANTIPASTO WREATH   $200
Prosciutto, chorizo salami, mozzarella, marinated tomato skewers,

olives, apricots, dates, quince jelly, Meyer gouda, camembert,
Grumpy Baker breads and crackers, rosemary

CHRISTMAS DESSERT PLATTER   $200
Chocolate-dipped strawberries, pavlova bomb, gingerbread cheesecake balls,

mince tarts, mini yule log, pistachio macarons, strawberry macarons V

V = Vegetarian   G = Made without Gluten   D = Made without Dairy

For more information, or to book, please contact our Functions Team:
07 834 4989  |  hamilton.conferences@skycity.co.nz

R OA M I N G  FO O D  B I T E S
$36 per person. Minimum 15 guests.

Turkey Slider with brie, Black Doris plum, gravy
Filo Parcel with Good George gin-cured salmon, cream cheese, amaranth

Roasted Beetroot Salad with labneh, orange segment, dill G - V
Sponge Trifle with sherry, custard, strawberry, cream, chocolate V

PL AT T E R S
10 guests per platter.

CO N F E R E N C E S  A N D  E VE N T S
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