




We are able to cater to a range of dietary requirements. Please mention any specific needs at the time of booking.

SAMPLE MENU – SUBJECT TO CHANGE

PLEASE FEEL FREE TO TAKE ME HOME

Apple Juice 

Orange Juice 

Water 

Sparkling Water 

Coke 

Coke zero 

L&P 

Lemonade 

Ginger Beer 

Lemon, Lime and Bitters

Please ask our friendly crew about our selection of wine and beers, teas, coffees 

and hot chocolate.

V0526

M O R N I N G  S E R V I C E 
C H R I S T C H U R C H  T O  G R E Y M O U T H

O N  D E P A R T U R E

Homemade granola with dehydrated apricots and cranberries, strawberry 

compote, natural yoghurt and West Coast honey, served with a petite pastry.

Pairing: Coffee or tea, selection of juices

H O T  B R E A K F A S T 

Poached eggs, Mānuka-smoked streaky bacon, crispy hash brown and crispy 

shallots served with lemon and thyme hollandaise. 

Pairing: Hunters MiruMiru 

L U N C H

Honey & citrus-glazed chicken thigh served with seasonal root vegetables, orange 

segments, pickled carrots and snow pea shoots.

Pairing: Main Divide Chardonnay

D E S S E R T

Salted caramel & vanilla Eton Mess Crisp with seams of gold and coal. 

Pairing: Sherwood Estate Pinot Gris  

Please refer to the drinks menu for a full selection of alcoholic beverages available.

A F T E R N O O N  S E R V I C E 
G R E Y M O U T H  T O  C H R I S T C H U R C H

A F T E R N O O N  T E A
Chicken, cranberry & brie mini pie served with walnut and watercress pesto. 

Pairing: Kono Sauvignon Blanc 

G R A Z I N G  P L A T T E R 
Salami, peppered gouda, Whitestone brie, cranberry paste and a baked cheese 

bread dip cob with house crackers and herbed crostini. 

Pairing: Saddle Back Pinot Noir or Sherwood Estate Pinot Gris 

D I N N E R

Slow-braised beef cheek served with pumpkin purée, blackcurrant jus and 

seasonal greens.

Pairing: Te Mata Syrah or Main Divide Chardonnay

D E S S E R T

Burnt honey Panna Cotta with spiced poached pear and cranberry jelly. 

Pairing: Hunters MiruMiru

D R I N K S

Immerse yourself in a culinary journey through the South Island of 
Aotearoa New Zealand, where golden Canterbury fields meet the 
misty Southern Alps and the rugged shores of the West Coast.

We are proud to bring you a taste of this natural pantry through our 
‘Paddock to Plate’ concept, accompanied by a selection of drinks 
synonymous with the region. With over 90% of our ingredients 
grown in Aotearoa New Zealand, many sourced along the very 
route you are travelling today, every dish reflects the landscapes 
around you.

We look forward to sharing our slice of Aotearoa New Zealand with 
you. Thank you for sharing your journey with us.

B R I N K S  C H I C K E N 
Canterbury Plains

W E S T  C O A S T 
W I L D E R N E S S  H O N E Y  

West Coast W E S T L A N D  M I L K  
Hokitika

O A K L E Y  F A R M  
Canterbury

W E S T L A N D 
C R A N B E R R I E S  

Hokitika

C Y C L O P S  N A T U R A L 
Y O G H U R T   

West Coast

B L A C K B A L L  S A L A M I  
Blackball

S I L V E R  F E R N  F A R M S  
South Island wide

M I N C H I N S  S T O N E 
G R O U N D  F L O U R  

Canterbury
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