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Restaurant & Catering


Buffet Meal Options

Starters (served to the table with a bread roll)

Soup  –   Cream of Broccoli & Blue Vein;   Pumpkin & Orange; 

          Minestrone;    French Onion;   Tomato & Bacon;   Cream of Mushroom;
          
Pear, Kumara & Fresh Ginger;   Cream of Vegetable


Smoked Salmon on toasted brioche with crème fraiche;



Ratatouille Vegetable Filo Parcel with sour cream;  Shrimp Cocktail;     
Lamb Kebab with minted yoghurt on a Mediterranean vegetable base;   
Chicken Salad (smoked chicken, croutons, lardons and spring onions on salad greens)
Mains 
     Hot Carvery - choice of one
Champagne Ham;  Silverside;  Sirloin of Beef;  Roast Leg of Pork;          Canterbury Leg of Lamb (served with the appropriate condiments)
     Hot Dishes - choice of two

Crumbed Pork Schnitzel with buttered cabbage;

Seafood Medley (catch of the day, salmon, shrimps and prawns in white wine sauce);

Crumbed Fish with tartare sauce;    Mediterranean Vegetable Ratatouille;


Beef Medallions with jus, mushrooms and bacon;  


Sweet & Sour Battered Pork;   Lamb or Vegetarian Moussaka;   

Mild Green Pumpkin and Spinach Curry with Basmati Rice (also available as 

a chicken dish);  Sliced Chicken Breast filled with feta and sun-dried tomato OR bacon brie and cranberry
     Cold Meat Platter - a selection of four cold meats with an array of pickles, 


chutneys and mustards OR
*
Seafood Platter  -  consisting of shrimps, Green Lip 
Mussels, sweet chilli & spring onion crab, whole Tiger prawns and garnishes 


Vegetables  -  the Chef’s choice of four seasonal market fresh vegetables (including potatoes)
Salads - choice of four
 
Greek Salad;     Roasted Vegetable & Spiced Couscous;   Caesar;   

Waldorf;     Baby Beetroot;     Tomato, Cucumber & Red Onion;  


Potato (with ham, spring onion, capsicum);    Marinated Mushroom & Spinach;  


Tossed Green Leaves with garnish & herb vinaigrette;    
Nicoise (baby potatoes, green beans, tomatoes, olives, red onion and a light seeded mustard mayonnaise):  Kumara with orange, red onion and spring onion;    Coleslaw;


Carrot (grated carrot with coconut, sultanas and orange juice dressing)



Desserts - choice of four



Apple & Blueberry Crumble with custard;   Home-made Cheesecake;  Trifle; 
Sticky Date Pudding;  Tiramisu (Italian Trifle);  Fresh Fruit Salad;  Pavlova;  
Ice-cream;  Warm Chocolate Sponge with chocolate sauce;  Fresh Berries (seasonal);  

Chocolate Fudge Cake; Black Forest Gateau (chocolate with cherries);
Lemon Meringue Pie;  Pecan, Macadamia & Walnut Pie;  Warm Apple Strudel, Deep Dish Apple Pie;   Individual Chocolate Mousse;  

Cheeseboard (selection of local cheeses with crackers and garnishes)

Tea & Coffee


2 Courses
           Main & Dessert
$36.00

3 Courses 
     Soup, Main & Dessert 
$42.00
3 Courses         Choice of 2 Starters (Soup & 1 other,  Main & Dessert)
$45.00

*  Note:  Seafood Platter an extra $2 per person                         Prices GST inclusive



























Racecourse Road, PO Box 70, Ashburton

Phone:  64 3 308 3059    Fax:  64 3 307 1303    Freephone: 0800 330 880

Email: bookings@hotelash.co.nz     www.hotelash.co.nz
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