PANORAMA ROOM

Flute of Quartz Reef ‘Chauvet’ NV and a selection of canapés

First Course

Seared Nelson scallops and butter poached Aoraki salmon
Terrine of chicken, venison and wild rabbit coated in pistachio
Handmade linguini pasta @

West coast black pudding slice

Carrot soup @

Second Course

Cherry sorbet

Third Course

Fillet of South Island beef
Honey glazed breast of duck
Rack of Canterbury lamb
Fillet of fish

Baked globe artichoke @

Fourth Course

Assiette of dessert chocolate Yule log
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e reserve the right to change the menu without notice due to seasonal availability.
A 15% surcharge will be added to food and beverage purchases on all public holidays. HERMITAGE



