Function Menu

@ptian (U - $30pp

MINIMUM 10 PEOPLE

BREAD & DIPS

Volare sourdough with liver pate, pistachio dukkha,
smoked horopito butter & marinated gourmet olives

HAM CROQUETTES

Champagne glazed ham & mozzarella sesame
croquettes with tomato paprika mayo & basil

SALMON BRUSCHETTA

Aoraki smoked salmon bruschetta & cold smoked truffle
whipped feta with green salsa, chardonnay poached
pears & watercress

CHICKEN YAKITORI

Chicken yakitori tossed in a teriyaki glaze with
fried shallots & roasted seaweed sprinkle

NZ BEEF & BACON SLIDERS

House-made local beef patties with bacon jam, cheddar
cheese, beetroot chutney, green lettuce & McClure’s pickles

MINI SWEET TREATS

A selection of sweet treats — triple chocolate brownies,
mini pavlovas, seasonal fruit, lamingtons & cheesecake cups

@ptian B - $30pp

MINIMUM 10 PEOPLE

BREAD & DIPS

Volare sourdough with liver pate, pistachio dukkha,
smoked horopito butter & marinated gourmet olives

CRISPY FRIED CAULIFLOWER

Crispy fried cauliflower with McClures pickles, ranch
dressing, za'atar & microcress

SALMON BRUSCHETTA

Aoraki smoked salmon bruschetta & cold smoked truffle
whipped feta with green salsa, chardonnay poached
pears & watercress

ALMOND & SPINACH FALAFEL

Almond & spinach chickpea falafel with beetroot
hummus, candied pecans, mandarin segments & basil

GRILLED HALOUMI SLIDERS

Grilled haloumi with siracha mayo, beetroot chutney,
Moroccan beetroot & carrot slaw, & McClure's pickles

MINI SWEET TREATS

A selection of sweet treats — triple chocolate brownies,
mini pavlovas, seasonal fruit, lamingtons & cheesecake cups

Fhe Tradie’s Sharing Platter - $28pp

AVAILABLE FOR 8-10 PEOPLE

GARLIC BREAD

Toasted ciabatta with rich garlic-herb butter & parmesan

COROMANDEL MUSSELS

NZ Coromandel green lip mussels in Thai coconut chili
broth, with basil, fried shallots & grilled lemon

CHICKEN YAKITORI

Chicken yakitori tossed in a teriyaki glaze with fried
shallots & roasted seaweed sprinkle

FRIED PLATTER

A mixture of Korean fried chicken, prawn & chive dumplings,
salt & pepper squid, rice crackers, beef & mozzarella spring
rolls & fries, served with garlic aioli & Korean BBQ sauce

NZ BEEF & BACON SLIDERS

House-made local beef patties with bacon jam, cheddar
cheese, beetroot chutney, green lettuce & McClure’s pickles

174 Whitaker Street, Te Aroha
Mon - Tues: 4pm - 10pm, Wed - Fri: 11am - 10pm, Sat - Sun: 11am - 10pm
www.theduckandcovercom & duckandcovertearoha@gmail.com & 07 884 7574



