CHRISTMAS BUFFET
Indulge in a traditional kiwi buffet perfectly themed for your Christmas events,
from staff dos to family get togethers.
Simply choose your mains, and hot dessert from the options below. We have crafted a perfect
selection of salads and side dishes to match an Aotearoa Christmas theme.

MAINS (choose three main dishes)

DESSERT (Choose one hot, all cold dishes included)

Maple glazed champagne ham GF
Spit roast pork with crackling GF
Spit roast pork with cranberry & herb stuffing
Herbed spit roast lamb legs GF (extra $2.50 per person)
Roast beef with cracked pepper and garlic GF
Spit roast chicken with stuffing
Roast turkey platter GF
Moroccan chicken, butternut squash, spinach and rice GF
Thai green curry with vegetable or chicken, fragrant rice,
lemon grass, coriander, coconut milk, chili GF
Vegetarian or chicken Singapore noodles

HOT (choose one)
Christmas pudding with custard & butterscotch sauce
Apple, raspberry, rhubarb, gingernut crumble with custard
Sticky date pudding with butterscotch sauce and custard

SIDES (all included in this menu)

CHRISTMAS PACKAGE

Lightly roasted Agria potatoes with Tuscan spice GF DF V
Roasted carrot, kumara, chickpeas with cumin & thyme
granola DF V
Roasted beans, cauliflower florets with Tahini yoghurt dip GF
Bread display
Gravy GF
Condiments

Full Christmas themed buffet set up
Quality cutlery, crockery and serviettes on buffet table
Our professional catering team will
Carve, serve, clear plates and clean up with minimal
disruption

SALADS (all included in this menu)

Inclusive of GST
Minimum 50 people

Salad Greens, tomato, cucumber, carrot, capsicum GF V DF
Broccoli, cranberry, orange, bulghur wheat & almonds GF DF
Summer vegetable couscous with peas, carrot, corn, bean
and spring onion GF V DF
Shell Pasta with shrimps, surimi, spinach tomatoes with
thousand Island dressing
Nutty seedy slaw, white and red cabbage, carrot, baby
spinach, radish, mixed nuts and seeds GF

Quality Caterers Ltd
Email: gerald@qualitycaterers.co.nz
PH: 021 0260 1412

COLD (all included)
Pavlova roulade with peach and passionfruit cream GF
Fresh tropical fruit salad GF V DF
Strawberry cheesecake
Black forest chocolate log
Christmas mince pies

$36.00 per person
$45.00 per person including dessert

