
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.

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!

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


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, 

3 sides & 1 plated dessert.
 

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

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN
FAMILY STYLE

MAINS

Pork Belly & Puy Lentils

Pumpkin & Potato Gnocchi

Olive Oil Salmon & Mint

Duck Confit & Red Cabbage

Poussin & Buttered Cabbage

Lamb Ragu & Cannellini Beans

Porcini Beef Fillet & Mushrooms

Venison Wellington & Blackcurrant

Tender poached salmon fillet with micro herb salad,
and mint & almond pistou GF/DF, contains nuts

Finished in brown butter with crispy sage leaves &
sourdough crumbs

Individual venison wrapped in buttery pastry with a
blackcurrant cassis gel & caramelised shallots

Porcini dusted beef fillet with buttered enoki & dried
mushroom jus GF

Braised and then crisped up over agrodolce (sweet & sour)
lentils GF

Individual whole chicken with a mustard crust, buttered cabbage
& a grape verjuice sugo GF

Traditional confit duck with a crispy finish. Served with braised
apple & red cabbage, finished with cherry relish GF/DF

Lamb Shank Ragu over confit garlic cannellini beans & mint gremolata GF



THE KITCHEN GARDEN
FAMILY STYLE

SIDES

Duck Fat Potatoes

Honey Yams & Feta

Mushroom Mac & Cheese

Parmesan Brussel Sprouts

Celeriac & Cafe de Paris Butter

Jerusalem Artichokes & Hazelnuts

Thyme honey roasted yams over whipped feta &
lemon oil GF

Twice cooked potatoes finished with hot honey ranch
dressing & parmesan GF

Roasted Jerusalem artichoke with crispy sage leaves &
hazelnut dukkah GF/DF contains nuts

Buttery roasted sprouts finished with crispy parmesan and
smoky almond crumbs GF contains nuts

The ultimate comfort food! Trio of mushrooms with creamy
porcini mozzarella sauce, topped with sourdough crumbs

Whole roasted celeriac over creamy celeriac puree finished with
Cafe de Paris butter GF



THE KITCHEN GARDEN
FAMILY STYLE

DESSERTS

Apple & Rice Pudding

Bomb Alaska Lemon Cake

Chocolate & Rhubarb Tart

Honey & Thyme Panna Cotta

Golden Syrup & Walnut Pudding
Kiwi classic but with a twist. Brown bread steamed pudding
served with salted brown butter ice cream & walnut praline

contains nuts

Cinnamon apple fritters in orange syrup with baked nutmeg
rice pudding

Light zesty lemon cake filled with raspberry compote & lemon
curd, then covered in Swiss meringue and torched till toasted

GF option available

Local honey spiked panna cotta with cinnamon poached pear
& honey wafer GF

Dark chocolate & rhubarb tart with candied rhubarb, compote
& marscapone sorbet



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 + 2 sides or 3 proteins
+ 3 sides.

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

 BANQUET
MAINS

BBQ Beef Fillet

Harvest Chicken

Slow Cooked Pork

Sticky Baked Salmon

Mushroom & Leek Ragu

Stuffed Lamb Shoulder

Mixed mushroom stroganoff and braised leek ragu,
topped with herb dampa Vegetarian + 

GF/DF options available

Pomegranate glazed whole salmon fillet topped with
pickled cucumber & micro salad GF/DF

Pork shoulder braised till tender with lemon, oregano
& garlic. Served with roast apple sauce GF/DF

Pistachio & lemon sourdough stuffed lamb, roasted and
served with quince spiked jus GF option available

Juicy roasted chicken with grapes, fresh herbs & local walnuts. 
Finished with verjuice vinaigrette GF/DF, contains nuts

Tender fillet cooked to medium rare, served along with miso butter baked
onion jam GF



THE KITCHEN GARDEN
 BANQUET

SIDES

Maple Pumpkin

Kumara Tartiflette

Roast Baby Carrots

Duck Fat Potatoes

Polenta & Peperonata

Mushroom Mac n Cheese

Spiced Baked Cauliflower

Parmesan Brussel Sprouts

Roast maple butternut with creamy burrata & tamari
toasted pumpkin seeds GF

Cheesy kumara nutmeg style gratin with layers of brie,
mustard,& kumara. Finished with sourdough crumbs

Creamy confit garlic polenta topped with melty soft
peppers, fresh herbs & a drizzle of local olive oil GF

Twice cooked potatoes, topped with hot honey ranch
dressing & grated parmesan GF

Harissa roasted baby carrots on top of whipped greek
yoghurt, with pomegranate molasses GF

Sumac roasted cauli steaks served over cashew creme
with tangy salsa verde Vegan/GF

The ultimate comfort food! Trio of mushrooms with porcini
mozzarella sauce, topped with sourdough crumbs

Buttery roasted sprouts finished with crispy parmesan & smoky almond crumb 
GF, contains nuts



DESSERTS

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

Add these on to any of our dining options.

Need a celebration cake? 

Bespoke Options Are available.

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com


THE KITCHEN GARDEN

DESSERTS

Pear & Hazelnut Tart

Berry & Ginger Cobbler

Bomb Alaska Lemon Cake

Salted Caramel Cheesecake

Walnut & Fig Meringue Torte

Salted caramel cheesecake with brandy snap base &
caramel sauce

Poached pear with hazelnut pastry & a brown butter
filling. Served with fresh cream GF option available

contains nuts

Light zesty lemon cake filled with raspberry compote & lemon
curd, then covered in Swiss meringue and torched till toasted

GF option available

Toasted walnut & fig meringue layered with chocolate mousse & topped with
candied walnuts GF contains nuts

Mixed berries & ginger pudding topped with buttery cobbler. Served with
fresh cream

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

mailto:contact@thekitchengardennz.com


We Love Your Words

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

thekitchengardennz@gmail.com

mailto:thekitchengardennz@gmail.com

