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SAVOY

Reception 4 Conference Centre. Est. 1910

Buffet

$48.00 per Person

Main Course

Whole Roasted Southland Beef
Served at Carvery with a Mushroom eI Thyme Sauce

Whole Smoked Ham on the Bone
Served at Carvery with a selection of Condiments

Venison Goulash
Aromatic with Red Wine I Rosemary

Asian Stir Fry Chicken or Beef
With Seasonal Vegetables I Asian Spices

Thai Chicken Curry

Aromatic with Coriander &I Coconut Cream

Indian Curry
Chicken, Beef or Vegetarian — Aromatic Indian Spices with Potatoes I Peas

Roast Cajun Chicken
Whole oven roasted Chickens served with a Tomato, Red Pepper e Olive Sauce

Vegetarian Lasagne
Seasonal Vegetables bound in rich Tomato & White Sauce

Vegetarian Frittata
Baked Seasonal Vegetables bound with Pesto, Eggs I Fresh Cream

Potato &l Rice Dishes

Steamed Gourmet Potatoes
With Butter I Herbs

Roast Gourmet Potatoes
With Garlic  Rosemary

Fragrant Basmati
Steamed Long Grain Rice
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Hot Vegetable Dishes & Salads

Minted Peas, Steamed Broccoli, French Cut Beans, Baby Carrots, Roast Parsnips
A

Green Salad, Pasta Salad, Tabouli Salad, Red Bean & Bacon Salad,
Potato Salad, Gourmet Coleslaw Salad, Rice Salad

MDessert

Chocolate Gateau
With Cream & Raspberry Sauce

New Zealand Pavlova
With Fresh Fruit I Passionfruit Pulp

Carrot Cake
Cream Cheese Icing with Nuts T Fruit

Brandy Snaps
Filled with Cream

Banana Cake
Moist Cake with Chocolate Icing

Hot Baked Apple Crumble
Served with Custard & Cream

Steamed Plum Pudding
With English Pouring Custard

Cheesecake Selection
Choose from — Strawberry, Peach < Passionfruit, White Chocolate I Blue Berry, Lemon,
Lime & Yoghurt, Chocolate & Baileys, Cappuccino, Chocolate, Cookies < Cream

Tea & Coffee

New Zealand Cheese Board Selection




