
$75.00 
Inclusive of GST 

$65.00 
Inclusive of GST 

$47.00 
Inclusive of GST 

$45.00 
Inclusive of GST 

BAKED FILLET OF SALMON 

Rubbed in dill and mustard with  

a tomato & coriander salsa 

 

 

PRIME FILLET OF BEEF 

cooked Medium Rare 

with blistered cherry tomatoes and  

a beef glaze 

or 
 

BREAST OF CHICKEN 

served with a bacon crisp and  

a cider & cranberry glaze 
 

or 
 

FISH OF THE DAY 

Topped with banana king prawns and  

a white wine & saffron sauce 

 

All main courses are served with  

potatoes and seasonal vegetables 

 

 

 

CHOCOLATE &  PISTACHIO  

TORTE 
 

 

or 
 

 

CITRUS TART 

 

Fresh Filter Coffee & Tea 

Menu 3 

SOUP OF THE DAY 

accompanied by an assortment  breads 

 

 

 

GRAIN FED SIRLOIN OF BEEF 

with a brandy & peppercorn sauce 

 

or 
 
 

BREAST OF CHICKEN 

Filled with a bacon, pumpkin & cashew nut 

stuffing and served with a white wine veloute 
 

 

or 
 

 

FISH OF THE DAY 

with a fresh herb & tomato salsa 

 

All main courses are served with  

potatoes and seasonal vegetables 

 

 

 

CHOCOLATE & BAILEYS 

CHEESECAKE 
 

 

or 
 

 

HOT APPLE PIE 

simply served with vanilla ice cream 

 

Fresh Filter Coffee & Tea 

SOUP OF THE DAY 

accompanied by an assortment  breads 

 

 

 

ROAST SHOULDER OF LAMB 

served with a mint jelly & light lamb jus 
 

 

or 
 

 

BREAST OF CHICKEN 

marinated in lemon grass, honey, 

dill and wholegrain mustard 

with a mango salsa & greek style yogurt 
 

or 
 

 

FISH OF THE DAY 

with a shrimp and tomato vin blanc 

 

All main courses are served with  

potatoes and seasonal vegetables 

 

 

 

TRIPLE CHOCOLATE  

MOUSSE CAKE 
 

or 
 

 

HOT APPLE PIE 

simply served with vanilla ice cream 

 

Fresh Filter Coffee & Tea 

SOLE PAUPIETTE 

stuffed with a scallop mousse  

and a pernod cream sauce 

or 
 

KIKORANGI CHEESE & CHERRY  

TOMATO TART 

served with mesclun & a honey mustard 

dressing 
 

 

RACK OF LAMB 

 served with a rosemary & ginger wine sauce 

or 
 

BREAST OF DUCK 

served pink with a sour black cherry and 

brandy sauce 
 

or 
 

FILLET OF SALMON 

on coconut jasmine rice with a pawpaw and 

lime salsa 

 

All main courses are served with  

potatoes and seasonal vegetables 

 

 

 

CARAMEL & CHOCOLATE MOUSSE CAKE 
 

or 
 

KEY LIME PIE  

 

Fresh Filter Coffee & Tea 

Menu 4 Menu 2 Menu 1 

Please advise if you require  

VEGETARIAN or SPECIAL DIETARY REQUIREMENTS     

We will be only to happy to oblige 

Ph: 03 379 6760  |  Fax:  03 366 0133  

events@latimerhotel.co.nz  |  www.latimerhotel.com 

30 Latimer Square, Christchurch  8011  


