saffron

social kitchen

CHRISTMAWJNCH BUFFEL
MAINS

Glazed Ham with Apricot Heirloom Tomatoes Salad
and Honey with Watermelon, Feta and
Fresh Basil
Traditional lka Mata fish
(fish will be confirmed a few days Trio of Grilled Summer
prior the event) Vegetables infused with
Fresh Oregano and
Free range Chicken Balsamic Vinegar
“Ballotine” with Black Truffle
Stuffing Summer Quiche,
Asparagus and Goat
Cheese Platter Cheese
Hawkes Bay Stone Fruit Homemade Macaron
Dessert stuffed with Milk Chocolate
Pavlova with mixed fresh gnd il ittised
) anache
Berries
$85 /person $1 25/ person
including a Glass of Prosecco with a bottle of wine

RESERVE YOUR TABLE

(Bookings are essential - to be made before 15 December 2023)
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