
B U F F E T  D I N N E R
R E CO M M E N D E D  M E N U S

Select a set menu from below or design your own menu from below. 

A minimum order of 20 guests applies. 

Fi l l  out the order form and return it to your event manager.  Prices are GST exclusive. 

V = Vegetarian    GF = Gluten free    DF = Dairy free

MENU 1

Selection of breads and condiments (V)

Herb crusted beef scotch f i l let (GF)

Confit chicken leg, pistachio gremolata, gravy (GF)

Salt and vinegar roasted baby potatoes (V)

Seasonal green vegetables,  garl ic ol ive oi l ,  fresh herbs (V, GF)

Iceberg, crispy shal lots and tomato salad, Ital ian dressing (V, GF, DF)  

Selection of individual desserts and fresh fruit (V)

Tea selection and f i lter coffee from a beverage buffet

$49.30

MENU 2

Selection of breads and condiments (V)

Five-hour r iesl ing and bay lamb shoulder (GF)

Chicken cacciatore, Kalamata ol ives, basi l  (GF)

Beauregard gratin,  caramelised onion, cheddar (V)

Roasted root vegetables,  ol ive oi l ,  garl ic ,  rosemary (V, GF, DF)

Caulif lower, grape and lenti l  salad, curry vinaigrette (V, GF, DF)

Selection of individual desserts,  fresh fruit and cheese board (V)

Tea selection and f i lter coffee from a beverage buffet

$59.50

MENU 3

Selection of breads and condiments (V)

Brown sugar and mustard glazed ham (GF)

Massaman beef curry, baby potatoes, cinnamon, coriander

Basmati r ice pi laf,  cinnamon, tumeric (v)

Roasted eggplant,  tomato and coconut curry, crispy shal lots,  baby spinach (V, GF)

Gem lettuce, celery and toasted sunflower seeds, buttermilk dressing (V, GF)

Selection of petit fours served to the table (V)

Tea selection and f i lter coffee from a beverage buffet

$61.05

M O N TA N A  F O O D  A N D  E V E N T S  O R D E R  F O R M   /     WA I K AT O

MENU & ORDER FORM

Chef ’s choice of three f lavours

Chef ’s choice of three f lavours



B U F F E T  D I N N E R
D E S I G N  YO U R  OW N

O R D E R  F O R M

Design your own menu from below. 

A minimum order of 20 guests applies. 

Fi l l  out the order form and return it to your event manager.  Prices are GST exclusive. 

V = Vegetarian    GF = Gluten free    DF = Dairy free

CARVERY

Brown sugar and mustard glazed ham (GF)

Herb crusted beef scotch f i l let (GF)

Five-hour r iesl ing and bay lamb shoulder (GF)

Rosemary salt roasted lamb leg (GF)

Rolled roast pork loin,  salmorigl io rub

Garl ic and mustard roast beef sir loin (GF)

Chermoula rubbed whole chicken carvery (GF)

$11 .00

$11 .00

$11 .00

$11 .00 

$11 .00

$11 .00

$11 .00

MAINS

Selection of breads (V) 

Massaman beef curry, baby potatoes, cinnamon, coriander

Chicken cacciatore, Kalamata ol ives, basi l  (GF, DF)

Korean braised beef short r ib,  spring onion, toasted sesame

Confit chicken leg, pistachio gremolata, gravy (GF, DF)

Spanish chicken casserole,  cannel l ini ,  oregano (GF)

Beef bourguignon, baby carrots,  pearl  onions, red wine

Roast lamb rump, red currant,  minted peas, jus (GF, DF)

Braised lamb shoulder,  tagine sauce, apricots,  preserved lemon, parsley (GF)

Thai green chicken curry, l ime leaf,  baby corn, basi l  (GF)

Miso and honey glazed salmon f i l let ,  l ime and chi l l i  aiol i

$1 .70

$9.50

$9.50

$9.50

$9.50 

$9.50

$9.50

$9.50

$9.50

$9.50

$9.50

FARINACEOUS

Salt and vinegar roasted baby potatoes (V, GF, DF)

Basmati r ice pi laf,  cinnamon, tumeric (V, GF, DF)

Beauregard gratin,  caramelised onion, cheddar (V, GF)

Fried brown rice, edamame, carrot,  spring onion (V, GF, DF)

Bombay korma roasted potatoes, coriander (V, GF, DF)

$5.10

$5.10

$5.10

$5.10

$5.10

M O N TA N A  F O O D  A N D  E V E N T S  O R D E R  F O R M   /     WA I K AT O



B U F F E T  D I N N E R
D E S I G N  YO U R  OW N

O R D E R  F O R M

Design your own menu from below. 

A minimum order of 20 guests applies. 

Fi l l  out the order form and return it to your event manager.  Prices are GST exclusive. 

V = Vegetarian    GF = Gluten free    DF = Dairy free

VEGETABLES & SALADS

Roasted root vegetables,  ol ive oi l ,  garl ic ,  rosemary (V, GF, DF) 

Roast beetroot,  goat cheese, chive crème fraiche (V, GF)

Roasted eggplant,  tomato and coconut curry, crispy shal lots,  baby spinach (V, GF)

Stir fr ied Asian vegetables,  hokkien noodles, oyster sauce, spring onion (V)

Roast pumpkin canel loni ,  chi l l i  tomato confit (V)

Seasonal green vegetables,  garl ic ol ive oi l ,  fresh herbs (V, GF)

Green bean salad, cranberries,  feta,  toasted walnut,  lemon dressing (V, GF)

Caulif lower, grape and lenti l  salad, curry vinaigrette (V, GF, DF)

Roast Morrocan carrot salad, harissa, ol ive oi l ,  toasted sesame (V, GF, DF)

Gem lettuce, celery and toasted sunflower seed salad, buttermilk dressing (V, GF)

Iceberg, crispy shal lots and tomato salad, Ital ian dressing (V, GF, DF)

Cos, almond and orange salad, citrus dressing (V, GF, DF)

Rocket and parmesan salad, pear vinaigrette (V, GF)

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

$5.10

PLATTERS

Seafood platter,  roast salmon. half shel l  oysters,  curry and coconut 

mussels,  Mary Rose prawns

$15.00

DESSERTS

Selection of individual desserts and fresh fruit from a buffet (V) 

Selection of individual desserts,  fresh fruit and cheese board (V) 

Selection of petit fours served to the table (V)

Selection of petit fours and cheese board served to the table (V)

Tea selection and f i lter coffee from a beverage buffet

$7.20

$14.70

$18.95

$26.45

$4.60

M O N TA N A  F O O D  A N D  E V E N T S  O R D E R  F O R M   /     WA I K AT O

Chef ’s choice of three f lavours 

Chef ’s choice of three f lavours



M O N TA N A  F O O D  A N D  E V E N T S  O R D E R  F O R M   /     WA I K AT O

O R D E R  F O R M

E V E N T  D E TA I L S

CONTACT DETAILS

YOUR NAME

EMAIL

PHONE

ADDRESS

FUNCTION INFORMATION

FUNCTION ID

DATE OF FUNCTION

TIME OF SERVICE

VENUE NAME 

NUMBER OF PEOPLE

COMPANY  
(IF APPLICABLE)

OT H E R  N OT E S
I N C LU D I N G  D I E TA RY  R E Q U I R E M E N TS

We are happy to cater for individuals with food related al lergies and/or medical condit ions. We are also 

able to cater for vegetarian, vegan, gluten free, dairy free, pescatarian and pollotarian diets. 

We require advanced notice of guests requiring any of the above. We are unable to cater for any 

other l ifestyle choices. 

Prices are GST exclusive and menu content is subject to change due to market or seasonal avai labi l i lty.

Claudelands, Gate 6, Brooklyn Road, Hamilton

07 839 3459  |  info@montanafoodandevents.co.nz

montanafoodandevents.co.nz

Claudelands

FMG Stadium Waikato

Seddon Park
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