
THE KITCHEN GARDEN
WINTER

TASTER MENU
A taste of What’s To Come...

This is a seaonal sample menu - get in touch to find out more.

These menus are an example of our
flavours to get your tastebuds tingling.

Enquire to find out more!

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


BITES

This is a seaonal sample menu - get in touch to find out more.

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

BITES

Cheddar Gougeres

Spiced Bluecod Kofta

Crispy Smashed Potato

Cuchifrito (Crispy Pork Belly)
Preserved lemon salsa + hot honey GF/DF

Sriracha Glazed Fried Cauliflower

Honey comb + hazelnuts

Toastedsesame+greenshallot GF/DF

Dill feta yoghurt sauce GF/ DF option available

Confit garlic herb cheese + proscuitto + tomato relish GF



THE KITCHEN GARDEN

BITES

Venison Tataki
Pickled vegetables + dashi lime dressing GF/DF

Vegetable Pakora
Coconut mint chutney GF/ DF option available

Harissa Beef Skewer
Herb labneh + cashew praline GF/ DF option available

Salmon Coconut Sambal
Pickled cucumber + rice crisp GF/DF

Southern Mussel Fritters
Smoky emulsion + micro herbs GF/DF

Pomegranate Roast Grape Bruschetta
Windsor blue + toasted spiced fruit bread GF option available



WINTER
SALADS

This is a seaonal sample menu - get in touch to find out more.

thekitchengardennz@gmail.com

Not just the side act. Our salads are fresh,
textured, often warm, and full of local

produce. Built to balance the richness of the
table—and to hold their own doing it.

Choose from our seasonal Salads. ​
Available with all styles of dining. 

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

Classic Waldorf
+ celery + apple + witlof + grapes

Spice Roast Carrot
+ avocado + labneh + dukkah + cos

Winter Panzarella

Pomegranate Beet

Shaved Brussel Slaw

Moroccan Spice Mix
+ pearl barley + fresh herbs + dates + lemon + zatar dressing

Jerusalem Artichoke

+ lentils + dill & yoghurt dressing GF

+ kale + pumpkin + halloumi + mandarin dressing

+ lemon + walnuts + mint & parmesan dressing GF

+ pickled grapes + rocket + hazelnuts + lemon tahini dressing GF/DF

SALADS MENU



FAMILY 
STYLE

This is a seaonal sample menu - get in touch to find out more.

thekitchengardennz@gmail.com

Choose from our seasonal menus, 
based on your numbers. 

​
Each family Style dinner includes 
2 entree share plates, 2 proteins, 

2 sides & 1 plated dessert.
​

Choose from having dinner delivered or a
full service with set up and table setting.

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

Beef Fillet

Roast Leg of Lamb

Sumac Venison Loin
Puy lentil & barley risotto + tahini emulsion + cherry Syrah reduction DF

Fricassee Duck Leg

Cider Roast Chicken

Gnocchi Alla Romana
Rich tomato sugo + parmesan + gremolata

Saffron braised potatoes + buttermilk curd + sauce vente GF

Warm cannellini & artichoke cassoulet + sour apple syrup GF/DF

Roast onion garlic puree + mulled wine jus GF/DF option available

Braised red cabbage + swede crema + cherry relish GF/DF option available

MAINS



THE KITCHEN GARDEN

SIDES

Roast Carrots

Celeriac Gratin
Tarragon mustard cream + bacon crumbs

Charred Cabbage

Cauliflower Steak

Smoked Mushrooms

Braised Cavalo Nero
Cannellini cassoulet + almond + whipped chevre GF

Beurre Noisette Pumpkin
Brown butter dressing + crispy sage + lemon tahini GF

Duck Fat Roasted Potatoes

Rosemary salt + confit garlic emulsion GF/ DF

Creamy polenta + oregano salt + watercress GF

Miso butter + crispy ndjua oil + sesame dressing GF

Crispy chickpeas + sunflower creme + salsa verde GF/DF

Pangrattato + chilli honey drizzle + labneh GF option available



THE KITCHEN GARDEN

Banoffee

Cheesecake
Lemon crema + grapefruit curd + almond ‘bread’ citrus salad + limoncello syrup

GF option available

Madeleines

Rice Pudding

Poached Pear

Brulee coconut orange + brown sugar ice cream GF

Banana parfait + cocoa crumb + salted caramel + peanut crisp
GF option available

Chocolate mousse + honeyed hazelnuts + Riesling syrup GF

Orange blossom + burnt honey creme + marmalade ice cream
DF option available

DESSERT



GRAZING
TABLE

This is a seaonal sample menu - get in touch to find out more.

The ultimate form of sharing for larger groups &
events.

With full service from our team, we'll have your
guests raving!

A feast for the eyes as much as the appetite. Our
grazing tables are layered with local cheeses,

house-made pickles, seasonal fruits, dips,
charcuterie, and all the crunchy, creamy, savoury

bits in between. 

Designed for casual picking and shared moments.

Perfect For 20 - 100 People

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

GRAZING TABLE
OR PLATTER BOX

Below is a taste of what you can expect - but most definitely won’t be
limited to

If you’d like something more substantial, please don’t hesitate to enquire
about our Graze Plus table.

A selection of fruit, crackers & lavosh made in our kitchen

Cured meats from our local butcher and venison from Fiordland

Smoked salmon from The Wee Smokehouse in Ashburton. With
accompanying sides, made by us.

A mix of locally produced cheeses. Something for everyone, accompanied
by fruit paste and dried fruit from our garden.

We love to build visually stunning tables and boxes for you and your guests.
No two tables are the same because as much as possible

we serve seasonally available food from around our local area.
What we can, we make from scratch.

Utilising what we grow in our own gardens and orchard.
Alongside supporting our amazing local producers.



BRUNCH
GRAZING
TABLE

This is a seaonal sample menu - get in touch to find out more.

All your late-morning favourites, laid out in the
most relaxed, help-yourself kind of way. 

Think fresh-baked breads, local eggs, seasonal fruit,
savoury bites, house-made granola, and a few sweet

treats for good measure. 

It’s the kind of brunch that lingers—best enjoyed
with bubbles and good company.

thekitchengardennz@gmail.com
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THE KITCHEN GARDEN

BRUNCH GRAZING TABLE
OR PLATTER BOX

A grazing table for any occasion - from wedding recovery, weekend
gatherings or business meetings with a difference.

Enjoy a selection of house made products in the comfort of your own home
or accommodation.

Below is a selection of what you might expect (seasonal alterations may
occur)

Fresh pastries from local bakery Gypsy Oven with a selection of preserves

Vegetable frittata bites served with housemade relish

Honey mustard ham & Swiss cheese croissants

Smoked salmon & chive cream cheese bagels

Platters of fresh seasonal fruits

Freshly baked date & orange scones

Slices of toasted freshly baked banana bread served with whipped cinnamon butter

The Kitchen Garden muesli pots with berry compote & coconut yoghurt

Belgian waffles served with maple syrup & whipped cream



GRAZE
PLUS

This is a seaonal sample menu - get in touch to find out more.

Want a laidback option that’s sure to impress?
this is the choice for you.

Everything you love about a grazing table—then
some. Add a few warm, heartier items into the mix

and you’ve got Graze Plus: laid-back, luxe, and
generous. The best of both snack and supper. 

Perfect For 20 - 100 People

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

PROTEINS

GRAZE PLUS MENU

Baked Salmon
+ green goddess dressing

Maple Glazed Ham
+ garden chow chow



THE KITCHEN GARDEN

Potato Latkes

Smoky Cornbread

Pork Fennel Ragu
Locally made pork fennel sausage ragu smothering handkerchief cut pasta

Agrodolce Shallot Galettes

Smoky Tomatillo Shakshuka

Selection of Seasonal Tartines
Classic open face sandwiches with seasonal toppings

Panko Crumbed Bluecod Burger
Stewart Island bluecod on brioche bun + pickled cucumber &

salmoriglio (an Italian citrus herb dressing)

Lemon Oregano Chicken Skewers

Crispy parmesan pastry encasing tender shallots drizzled
with hot honey & fresh thyme

Zesty herby baked egg & chorizo with fresh baked focaccia

Marinated chicken tenders with citrus & fresh herbs, with green olive
parsley salsa

Jalapeno spiked cornbread with avocado crema & picca de gallo

Crispy potato cakes topped with smoked salmon + pea & mint pesto

ADDITIONS



THE KITCHEN GARDEN

Spice Roast Carrot

Classic Waldorf
Celery + apple + witlof + grapes

Moroccan Spice Mix

Pomegranate Beet
+ lentils + dill & yoghurt dressing GF

Shaved Brussel Slaw
+ lemon + walnuts + mint & parmesan dressing GF

Winter Panzarella

Jerusalem Artichoke
Pickled grapes + rocket + hazelnuts + lemon tahini dressing GF/DF

Avocado + labneh + dukkah + cos

+ kale + pumpkin + halloumi + mandarin dressing

Pearl barley + fresh herbs + dates + lemon & zatar dressing GF/DF

SALADS



THE KITCHEN GARDEN

SIDES

Roast Carrots

Butternut Gratin

Crispy Cauliflower
Caramelized onions + pinenuts + mint + currant agrodolce

GF/DF

Braised Cavalo Nero
Cannellini cassoulet + almond + whipped chevre GF

Charred Brussels Sprouts

Duck Fat Roasted Potatoes

Rosemary salt + confit garlic emulsion GF/ DF

Pancetta + garlic sourdough + burnt orange dressing
GF option available/ DF

Rosemary thyme parmesan cream + hazelnut crumbs GF

Pangrattato + chilli honey drizzle + labneh GF option available



THE KITCHEN GARDEN

Cream Puffs

Basque Cheesecake
Mulled wine roast plums + ANZAC crumbs GF option available

Hazelnut Dacquoise
Chocolate hazelnut mousse + hazelnut praline GF

Brown Sugar Pavlova
Chai poached pears + vanilla Chantilly cream

GF/ DF option available

Spiced Pumpkin Pudding
Butterscotch sauce + marscapone

Blackberry Chocolate Crostata
Vanilla bean creme + blackberry compote

Vanilla Chantilly cream + chocolate glaze

DESSERT



BANQUET
DINING

This is a seaonal sample menu - get in touch to find out more.

All our banquets are fully-serviced, with the option
of additional chef time on site.

Choose from either:
 2 proteins + 3 sides + 1 dessert choice

or 3 proteins + 3 sides + 1 dessert choice

We can also offer additional canapés, grazing tables
& desserts. 

We'll keep your taste buds tantalised and stomachs
full, so that you can focus on having fun.

Perfect For 20 - 100 People

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

Beef Osso Bucco
Swede mustard cocannon + crispy leeks GF

Mushroom Cobbler

Cider Braised Pork

Chermoula Roast Lamb

Harissa Chicken Tagine

Pinot jus + thyme walnut cheddar savoury scone
GF option avaiable

Creamy parsnip puree + roast apple sage sauce GF

Almond saffron rice + buttermilk curd + mint salsa GF

Preserved lemon + queen olives + fresh herbs + orange couscous
GF option available/ DF

MAINS



THE KITCHEN GARDEN

SIDES

Roast Carrots

Butternut Gratin

Crispy Cauliflower
Caramelized onions + pinenuts + mint + currant agrodolce

GF/DF

Braised Cavalo Nero
Cannellini cassoulet + almond + whipped chevre GF

Charred Brussels Sprouts

Duck Fat Roasted Potatoes

Rosemary salt + confit garlic emulsion GF/ DF

Pancetta + garlic sourdough + burnt orange dressing
GF option available/ DF

Rosemary thyme parmesan cream + hazelnut crumbs GF

Pangrattato + chilli honey drizzle + labneh GF option available



THE KITCHEN GARDEN

Cream Puffs

Basque Cheesecake
Mulled wine roast plums + ANZAC crumbs GF option available

Hazelnut Dacquoise
Chocolate hazelnut mousse + hazelnut praline GF

Brown Sugar Pavlova
Chai poached pears + vanilla Chantilly cream

GF/ DF option available

Spiced Pumpkin Pudding
Butterscotch sauce + marscapone

Blackberry Chocolate Crostata
Vanilla bean creme + blackberry compote

Vanilla Chantilly cream + chocolate glaze

DESSERT



Petit Fours
Table

This is a seaonal sample menu - get in touch to find out more.

Petit fours are small bite-sized pastries or
confections served after a meal. 

Sweet little show-offs. These mini morsels are the
perfect finish—artful, delicate, and just enough. A

lovely way to linger over a cuppa or bubbles and
wrap things up with a smile.

Add these on to any of our dining options.

Need a celebration cake? 

Bespoke Options Are available.

thekitchengardennz@gmail.com
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THE KITCHEN GARDEN

PETIT FOURS

Eclair

Cream Puffs
+ tiramisu filling

Pistachio Donut

Gingerbread Kisses

Greek Custard Tarts

Muscavado Panna Cotta
+ citrus tea jelly GF/ DF option available

Lemon Cheesecake Cups
+ blueberry compote GF option available

Dark Chocolate Mousse Cups

+ saffron syrup

+ salted caramel

+rosewater glaze DF

+ mulled wine plums GF

+ spicedpumpkin+chocolate



We Love Your Words

This is a seaonal sample menu - get in touch to find out more.

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com

