Winita

Executive Chef; Cristiano De Martin

Winter 2010
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Group Set Menu (Lunch)

2 courses -  $39.00 per person
3 courses - $45.00 per person

Market fish and prawn soup with barley and herbs

Cured and smoked Canter Valley duck breast on crisp peppery filo,
tamarillo and fennel salad, cabernet verjus dressing

Potato and sage gnocchi with traditional Italian pork and beef ragout,
herbs, white wine and tomato with Grana Padano

Risotto of fresh New Zealand fish and seafood
with tomato and basil foam

Selection of house-made ice cream and sorbet

Pear and almond flan with house made ginger ice cream

Please inform White Restaurant of your choice
48 hours prior to your event
[Price includes GST]

If you have any dietary requirements please inform your waiter
15% surcharge applies on Public Holidays



Winter 2010

Group Set Menu

$70.00 per person

Artisan style breads with Te Arai Extra Virgin olive oil

Farm Gate free range chicken liver parfait with
spiced pear chutney and toasted brioche

Pan seared New Zealand scallops, crushed peas and pancetta,
steamed surf clams and paprika scented foam

Cream of roast pumpkin with walnut dukkah mascarpone and fragrant oil

Organic egg tagliatelle with braised mushroom and spinach,
cream and parsley reduction, shaved Crescent Dairy goats cheese

Chef’s seafood selection “fritto misto” style with parsley aioli and picked leaves

Cervena venison ossobuco on kumara puree, pickled carrot, refined braising stock

Sides: Creamed potato, garden leaf salad and seasonal vegetables
to accompany your main course

Tea, coffee, infusions with house made petits fours

[Note: for groups of over 20 guests]
Choose any two dishes from each course
Please inform White Restaurant of your choice
48 hours prior to your event

[Price includes GST]

If you have any dietary requirements please inform your waiter
15% surcharge applies on Public Holidays



Winter 2010

Group Set Menu
$90.00 per person

Artisan style breads with Te Arai Extra Virgin olive oil

Farm Gate free range chicken liver parfait with
spiced pear chutney and toasted brioche

Pan seared New Zealand scallops, crushed peas and pancetta,
steamed surf clams and paprika scented foam

Leigh snapper and prawn soup with barley and herbs

Hawke’s Bay lamb loin over carrot and orange millefeuille,
rainbow beets, cumin scented jus

Chef’s seafood selection “fritto misto” style with parsley aioli and picked leaves
Cervena venison ossobuco on kumara puree, pickled carrot, refined braising stock

Sides: Creamed potato, garden leaf salad and seasonal vegetables
to accompany your main course

Selection of house-made ice cream and sorbet
Pear and almond flan with house-made ginger ice cream
Warm chocolate pudding, “Malaga” ice cream and pumpkin seed biscuit

Tea, coffee, infusions with house-made Petits Fours

[Note: for groups of over 20 guests]
Choose any two dishes from each course
Please inform White Restaurant of your choice
48 hours prior to your event

[Price includes GST]

If you have any dietary requirements please inform your waiter
15% surcharge applies on Public Holidays



Winter 2010

Group Set Menu
$105.00 per person

Artisan style breads with Te Arai Extra Virgin olive oil

Half-dozen Pacific oysters with citrus and mint syrup

Farm Gate free range chicken liver parfait with
spiced pear chutney and toasted brioche

Pan seared New Zealand scallops, crushed peas and pancetta,
steamed surf clams and paprika scented foam

Leigh snapper and prawn soup with barley and herbs

Hawke’s Bay lamb loin over carrot and orange millefeuille,
rainbow beets, cumin scented jus

Chef’s seafood selection “fritto misto” style with parsley aioli and picked leaves
Cervena venison ossobuco on kumara puree, pickled carrot, refined braising stock

Sides: Creamed potato, garden leaf salad and seasonal vegetables
to accompany your main course

~—~

Selection of house-made ice cream and sorbet
Pear and almond flan with house-made ginger ice cream
Warm chocolate pudding, “Malaga” ice cream and pumpkin seed biscuit

Tea, coffee, infusions with house-made Petits Fours

[Note: for groups of over 20 guests]
Choose any two dishes from each course
Please inform White Restaurant of your choice
48 hours prior to your event

[Price includes GST]

If you have any dietary requirements please inform your waiter
15% surcharge applies on Public Holidays
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