
    
    

NewNewNewNew Year Eve Bu Year Eve Bu Year Eve Bu Year Eve Buffetffetffetffet 2009 2009 2009 2009        

 
Appetisers & SaladsAppetisers & SaladsAppetisers & SaladsAppetisers & Salads    

    

Chilled Pacific oysters & prawns on ice 

 

Hot smoked salmon w saffron aioli 

 

Marinated mussels w dill 

 

Assorted salad leaves w a choice of dressings 

 

Selection of sushi freshly made 

 

Game terrine 

 

Serrano ham carved to order 

 

Selection of cones  

 

Duck galantine w pistachios on orange salad 

 

Mozzarella w tomato  

 

Baby potato salad w onion, bacon & mustard dressing 

 

Duck foie gras crème brulee w kumquat chutney 

 

Lime & coconut cured raw fish salad 



 

Lettuce gazpacho w chilli prawns 

 

Cucumber & dill salad 

 

Vine tomato & basil salad 

 

Smoked snapper w citrus & herb mayonnaise 

 

Black pepper seared tuna & apple chutney 

 

Chilli smoked mussels w coriander 

 

Selection of bread & dips 

 

SoupSoupSoupSoup    

 

Clam chowder w sautéed scallops served with our crusty bread selection 

 

CarveryCarveryCarveryCarvery    

 

Beef rib roast carved off the bone w red wine jus & condiments 

 

Hot Hot Hot Hot SSSSelectionelectionelectionelection    

 

Turbot w a manuka honey crust, asparagus & salmon caviar Champagne sauce 

 

Prime beef tenderloin on creamed mushrooms w truffle hollandaise 

 

Crepinette from rabbit on chorizo mash  

 

Poached snapper on bokchoy & mushroom broth 

 

Steamed green shelled mussels in a rich tomato & herb sauce 

 

Steamed fresh vegetables 



 

Roast potatoes w rosemary & garlic 

 

Lamb cutlet freshly grilled to order w mint sauce 

 

Selection of pasta w a choice of different sauces 

 

DessertsDessertsDessertsDesserts    

    

Bread & butter pudding 

 

Sugar dusted fruit mince pies 

 

Black Forest cake 

 

Miniature trifle  

 

Berry custard tarts w shaved almonds 

 

Jelly of Mojito 

 

Fresh fruit & summer berries 

 

Strawberry mousse slice 

 

Valrhona chocolate Bon-Bons 

 

Creamy peanut butter ball coated in rich chocolate dark chocolate 

 

Choux buns filled w vanilla cream & passionfruit 

 

Selection of Kohu Road ice cream 

 

Assorted local cheeses & dried fruit 

 



    

Beverage Beverage Beverage Beverage PPPPackage ackage ackage ackage included:included:included:included:    

 

Lindauer Special Reserve Blanc de Blanc NV 

 

Five Flax East Coast Chardonnay 

 

Five Flax East Coast Sauvignon Blanc 

 

Stoneleigh Marlborough Pinot Rose 

 

Stoneleigh Marlborough Pinot Noir 

 

Heineken/Amstel Light 

 

Soft drinks & juices 

 

 

5.30 – 8.00pm  

8.30 – 11.00pm 

$98 per adult, $78 per child 5-12 years 

    

Reservations:Reservations:Reservations:Reservations:  

Phone (09) 300 2809 

 Email tlakl.festivities@langhamhotels.com 


