
M E N U





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

S T A R T E R

Banana and strawberry mini loaf - Accompanied with whipped butter and topped 

with dried raspberriest

C O L D  B R E A K F A S T 

Mix berry compote – Served with locally sourced Greek yoghurt and nutty  

granola

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

Mustard and herb agria potato hash - Served with Manuka smoked streaky 

bacon, poached eggs, and a rich hollandaise sauce 

L U N C H

New Zealand braised beef - Served on kūmara mash, topped with horopito red 

wine jus, kūmara shavings and micro greens

D E S S E R T

Pavlova - A classic kiwi dessert finished with Chantilly cream, berry compote, fresh 

kiwifruit, and dried raspberries

Please speak to a staff member about any food allergies 

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

S T A R T E R

Please speak to a staff member about any food allergies

A F T E R N O O N  M E A L

Gazing platter to share - Curated selection of local cheeses, dips and hummus, 

dried fruits, cold cut meats, seeded crackers and a warmed mini bread loaf

D I N N E R

West Coast inspired braised lamb shoulder - Served with seasonal green 

vegetables, garlic agria potatoes mash and Monteith horopito jus

D E S S E R T

Bush honey cheesecake - With anzac biscuit base, topped with rhubarb compote 

and dried raspberries

D R I N K S

Your meals have been paired with a selection of wines to compliment your meals. 

Please note that should you require more drinks, these will be at an additional cost.

Non-alcoholic drinks

Juice 

Water 

Sparkling water 

Pepsi 

Pepsi Max 

7 Up 

Ginger beer 

Lemon, lime and bitters

Hot drinks

English breakfast 

Earl Grey 

Selection of herbal tea    (Peppermint, 

Green tea, Lemon and Ginger) 

Cappuccino 

Flat White 

Espresso 

Long Black 

Mochaccino 

Hot Chocolate

Our Scenic Plus menu takes inspiration from the landscape 
– lands of plenty, nourished by rivers cascading from the 
mighty Southern Alps. Your journey today weaves through 
bountiful plains and orchards, past beehives and lush dairy-
producing paddocks.

We are passionate about bringing a taste of this natural 
pantry to you today, accompanied by a range of drinks 
synonymous with the region. Your kai (food) is prepared 
with care in Ōtautahi Christchurch each day.

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

M U S H R O O M S 
Christchurch

B A R K E R S 
S T R A W B E R R Y 

C O M P O T E 
Geraldine

B E E F  
Canterbury

A I R B O R N E 
B U S H  H O N E Y  

Leeston

A G R I A  P O T A T O E S 
Pukekohe or Ashburton

H E L L E R S  F R E E 
R A N G E  B A C O N 

Christchurch

S E A  S A LT   
Seddon

C Y C L O P S  G R E E K 
Y O G U R T 

Killinchy, LeestonW H I T E S T O N E 
C H E E S E 

Oamaru

E G G S 
Christchurch

W E S T G O L D  B U T T E R 
Hokitika

M O N T E I T H ' S 
B E E R  

Greymouth

L A M B 
Christchurch

Your onboard crew will inform you of the selection of beer and wine 
available for the journey
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