
THE KITCHEN GARDEN
SAMPLE MENUS

A taste of What’s To Come...

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

contact@thekitchengardennz.com

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

Note: All Private Chef bookings come
with a bespoke menu. 

For other dining options you get the
choice of mains, sides & desserts, with

additional options available.

Enquire to find out more!

mailto:contact@thekitchengardennz.com


THE KITCHEN GARDEN

MAINS

Chicken Scallopini

Pinot Beef Shortribs

Herb Crusted Salmon

Sage Stuffed Porchetta

Honey Mustard Baked Ham

Braised beef shortribs cooked in our favourite local
pinot noir & topped with gremolata

Crispy skin pork shoulder stuffed with sourdough &
sage and served with roast apple sauce

Dill & parsley crusted fillet of salmon baked to perfection
and served with green goddess sauce

Tender chicken breast layered with rich tomato & basil sauce
topped with fresh mozzarella

Locally produced ham on the bone basted to a beautiful sticky crust, served
alongside housemade pickles & mustard

This is a seaonal sample menu - get in touch to find out more.
contact@thekitchengardennz.com

mailto:contact@thekitchengardennz.com


THE KITCHEN GARDEN

SIDES

Garden Salad

Baked Kumara

New Potatoes

Salt Baked Beets

Steamed Vegetables

Salt baked beets & rocket salad served with a
raspberry dressing

The Kitchen Garden's fresh garden salad served with
hazelnut dressing

Freshly dug new potatoes served with herb butter

Steamed seasonal vegetables served with buttermilk
dressing & toasted almonds

Harissa baked kumara served with a dukkah yoghurt sauce

This is a seaonal sample menu - get in touch to find out more.
contact@thekitchengardennz.com
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THE KITCHEN GARDEN

SUMMER BANQUET
MAINS

Pork Ribs

Lamb Kleftiko

Spiced Salmon Fillet

Baked Organic Chicken

Proscuitto Wrapped Beef Fillet

Summer Vegetable Ricotta Rollatini

Rustic slow cooked Greek style lamb shoulder
Finished with pomegranate glaze GF/DF

Courgette & eggplant rolled with housemade
ricotta, fresh basil & baked in a light tomato sauce
GF/VE

Chermoulah spiced salmon on roast babaganoush &
watercress

Beef fillet cooked to medium rare and served with herb
horseradish creme GF

Butterflied free range chicken baked with verjuice, grapes
& tarragon butter GF 

Pull apart tender ribs glazed with tart tamarind and sweet maple syrup
served with chimichurri GF/DF

This is a seaonal sample menu - get in touch to find out more.
contact@thekitchengardennz.com
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THE KITCHEN GARDEN
SUMMER BANQUET

SIDES

Smashed Potatoes

Roasted Butternut

Eggplant Puttanesca

Summer Tomato Salad

Courgette & Ricotta Gratin

Salt Baked Beet & Lentil Salad

Garden Greens & Buttermilk Dressing

Layers of courgette, mozzarella, ricotta & spinach
topped with toasted sourdough crumbs VE

Indulgent baked butternut pumpkin with rosemary &
stracciatella cheese GF/VE

Warm lentil & salted baked baby beets served with
caramelised onions & salsa verde dressing

GF/DF/V

Rich eggplant & summer vegetables over creamy soft
polenta, finished with crispy basil leaves GF/VE

The perfect crispy potato with confit garlic creme fraiche
& herb oil GF/VE

Selection of beans, asparagus, garden peas &
broccolini dressed with buttermilk dressing & toasted

almonds GF/VE

Fresh tomato & roast peppers topped with Spanish inspired
smoked paprika dressing & mozzarella GF/VE

This is a seaonal sample menu - get in touch to find out more.
contact@thekitchengardennz.com
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THE KITCHEN GARDEN

Summer Banquet
DESSERTS

Citron Tart

Blueberry Pavlova

Strawberry Shortbread

Chocolate Almond Torte

Caramel Whisky & Orange Mousse

Raspberry & White Chocolate Baked Cheesecake

Rich dark chocolate torte with vanilla poached
cherries & chocolate ganache

Adults only dessert. A decadent creamy mousse
served with orange & dark chocolate biscotti

A crowd pleasing favourite from The Kitchen Garden.
Featuring raspberries from our own garden with

creamy white chocolate cheesecake filling

A perfectly sharp citrus filling encased in sweet short
crust pastry

The kiwi classic with a twist. Crispy pavlova cases filled with
elderflower & lemon curd, topped with blueberry compote

Buttery shortbread layered with fresh strawberries & chantilly cream

This is a seaonal sample menu - get in touch to find out more.
contact@thekitchengardennz.com
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