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| More than just catering

NOURISH OUTCATERING nourishoutcatering@m

In choosing Nourish Outcatering as your preferred caterer, we undertake to
provide you with the following:

« Entertaining with confidence

« Cuisine created by one of New Zealands leading chefs — Simon Gault
« Creative and innovative menu designed specifically for you

« Excellent presentation coupled by attention to detail

« Exceptional and knowlegable service by our professional service team

Given our background and current outlets in the hospitality industry you will find that our attention
to detail, passion for food and service expectations will mean a memorable and enjoyable experience
for you and your guests.

It would be our pleasure to discuss your needs and our menus.

Shed 22 Princes Wharf Auckland 09 307 0754 | eurobar@xtra.co.nz
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| Nourish Outcatering menu selections

CANAPE MENU

minimum order 10 people

Meat

Cippoline onion wrapped w roasted lamb

Pamesan crusted chicken skewers

Fried dates wrapped w bacon

Serrano ham & fig grissini sticks

Chicken liver & port wine parfait en croGte

Mini gourmet burgers of either lamb, chicken or beef

Spicey Italian meatballs w vine ripened tomato sauce & parmesan
Cognac & ham roulades

Chicken or lamb rice rolls w salad

Peking duck rolls w hoison sauce

Lamb & mozzarella skewer

Pork belly w mango salsa

Citrus & green peppercorn crusted eye fillet w smoked chipotle olive
Fresh rock melon wrapped in proscuittio

Barbecued lamb cutlets rubbed in juniper citrus crush

Duck consomme shot w forest mushrooms

Truffle & green pea soup w prosciutto foam
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Seafood

Tempura battered calamari

Tempura battered prawns w Murray River chilli salt
Mussel & manchego fritters w jalapeno créme fraiche

Akaroa smoked salmon & Milawa chevre crostini

Oysters dependant upon availability

either: natural w Prelibato balsamic
warmed w mandarin & truffle oil
kilpatrick

Crab & prawn roulade w wasabi caviar
Seared tuna w pickled cucumber salsa

Tuna tartar w jalapeno cream & wasabi caviar
Scallop ceviche w red pepper caviar

Seared Atlantic scallop w a parsnip puree

Nigiri sushi w salmon, tuna & snapper
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| Nourish Outcatering menu selections

DINNER MENU
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Main Event
Herb rubbed rotisserie chicken served on mash w peanut slaw

Pure eye fillet w radish dumpling & mushroom sausage casoulet

Tuna steak on mozzarella w tomato & bell pepper salsa
Crispy line caught snapper w Alaskan crab, creamed spinach & red pepper caviar

Rottisserie duck on golden raisin couscous w chive pink peppercorn brioche & citrus sauce

Akoroa salmon & havoc pork w truffle creamed savoy cabbage & apple cider gastrique
White asaparagus rissotto w truffle tomato

Cajun diver scallops on wasabi cucumber risotto w pink ginger & green pea

Juniper crusted lamb rack on fennel & onion w citrus jus

tomato sauce

Prawns flambeed w aged caribbean rum served w fried plantans & spicy gr
Grilled market fish w courgettes & green pea salsa verde

Havoc pork fillet wrapped in palma ham, truffle hollandaise & a manchego cheese
Tunisian chicken w spicy couscous, toasted capers & tomato

Alaskan King crab risotto w wasabi tobiko caviar
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