
 
 
 
 
 
 
 
 

 

 
 
 

 

Soup 
 

Tomato and herb soup with garlic croutons and freshly baked dinner rolls. 
 
 

Cold Starters 
 

Shredded salad leaves with tomatoes, cucumbers, carrot julienne and toasted seeds and nuts, served with balsamic 
vinaigrette and/or honey-mustard dressing. 

 
Cous-cous and roasted vegetable salad with lemon-lime dressing and freshly chopped herbs. (DF) 

 
German style potato salad with freshly sliced chives and tomatoes. (GF & DF)  

 
Ranch slaw with green and red cabbage in a sour cream dressing with caramelized walnuts. 

 
Seafood Platter - smoked kahawai, garlic prawns, marinated mussels and garlic lemon squid.  

Raw marinated fish in coconut cream with lime and coriander. (GF) 
 

Hot Dishes 
 

Layered ratatouille under herb and garlic crust served with buffalo mozzarella. (Veg) 

 
Grilled fish medley with sauteed shrimps and tomato ragout on a bed of watercress. (GF & DF) 

 
Grilled beef sirloin medallions with mushroom medley red wine jus and roasted cherry tomatoes (GF & DF)    

 
Roasted rosemary potatoes. (GF & DF) 

 
Honey roasted pumpkin and kumara. (GF & DF) 

 
Sauteed green beans with garlic-herb butter and fried shallots. (GF) 

 
 

 
(Veg) Vegetarian (GF) Gluten Free (DF) Dairy Free 

 



 

 

            
 
 
 

 
 
 

Carvery 
 

Brown sugar glazed champagne ham with apple sauce and jus (GF) 
 

Roasted turkey with walnut and apricot stuffing and cranberry sauce. 
 

Oven roasted leg of lamb with mint jelly and jus. (GF & DF) 
 

 
 

Dessert 
 

Cherry cheesecake. 
 

Classic pavlova with chantilly cream and fresh fruit garnish. (GF) 
 

Freshly marinated tropical fruit salad with lychees in a lemon-lime syrup and fresh mint leaves. (GF & DF) 
 

Steamed christmas pudding with brandy custard and almond praline topping. 
 

Decadent chocolate tart with caramel sauce and fresh berries. (GF) 
 
 

 
LUNCH 12PM TO 2.30 PM 

 
$139 per adult 

$69 per child 3  12 years old 
Free Children 2 years and under 

 
Includes a glass of bubbly or grape juice per person 

 
Bookings are essential 

P:09 303 3789 
E: reservations@theparnell.co.nz 

 

 
 

(Veg) Vegetarian (GF) Gluten Free (DF) Dairy Free 

 
 
 
 
 
 


