
 

 

  

 

 

 

 

 

Menu Pack 2011 

Time Out & 

Lunch 



 

 

 
P 04 495 8485, F 04 471 0332, W westpacstadium.co.nz 

Enquiries: westpacsales@spotless.co.nz   

 

v - vegetarian 

g – gluten free 

    

 

All prices exclude GST 

 Freshly brewed coffee and tea  $3.50  

 Food item without tea and coffee  $4.00  

One food item    $7.50 

Two food items   $9.50 

Additional item   $3.50 

Savoury Items 

Venison sausage rolls with onion marmalade 

Assorted sushi pieces with condiments (g) 

Prosciutto & avocado wraps 

Croque monsieur (toasted ham & cheese) 

Rare roasted beef baguettes 

Mixed bowls of beetroot, carrot and parsnip vegetable chips (v) 

Tuteremoana cheddar & mustard muffins (v) 

Mini leek & red onion quiche (v) 

 

Sweet Items 

 

Walnut, pecan and chocolate brownies (v) 

All butter Scottish shortbread (v) 

Lemon cookies (v) 

Mini orange & almond cakes (v) 

Lemon curd cup cakes (v) 

Pikelets with black cherry preserve and whipped cream (v) 

Mini muffins assorted flavours (v) 

Kapiti ice creams – tubs or stick (v) 

Seasonal fruit platter (v, g) 
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Enquiries: westpacsales@spotless.co.nz   

 

v - vegetarian 

g – gluten free 

    

 

Minimum 10 guests 

All prices exclude GST 

 

 

As the clock hands reach 3:00 o’clock in the afternoon, you can feel your energy levels 

dropping, your eyes become heavy and it’s becoming difficult to concentrate.  

What you need is to REVITALISE!  

 

Choose one item from each category 

$7.50 for 2 items 

$3.50 for an additional item 

 

Revitalising Drink 

Smoothie or fruit cocktail served in a short glass 

(Watermelon & ginger cooler, Mango & passion fruit cooler, Banana & raspberry smoothie) 

Red Bull 

340ml Soft drink 

Fruit Juice 

 

AND 

Sugar Burst 

Fun size Mars bars, Snickers, Maltesers 

Bowl of assorted lollies 

Muesli bars 
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v - vegetarian 

g – gluten free 

    

 

Minimum 24 guests 

All prices exclude GST 

Tea & coffee not included 

Plated Lunch 

$28.00 

To Start 

Leek and potato soup 

Croque monsieur 

 

Main Course 

(Choose one main course per function) 

“Fish & Chips” 

Tempura battered Blue Warehou & jenga chips 

 

or 

 

 “Bangers & Mash” 

Braised award winning pork sausages with Colcannon mash, crispy leeks 

 

or 

 

 “Chicken and Mushroom Pot Pie” 

Puff pastry lid, peas and carrots 

 

To finish 

“Aztec Torte” 

Layered chocolate and banana mousse hazelnut praline base 
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v - vegetarian 

g – gluten free 

    

 

All prices exclude GST 

Tea & coffee not included 

Boxed Lunch 

$24.00 

All lunches come packed in boxes with serviettes & disposable cutlery 

Teriyaki chicken sushi pack with soy sauce & pickled ginger (vegetarian available) 
Aged Pakari cheddar, walnut bread, sage & onion marmalade 

Rare roasted beef and horseradish club sandwich 
Piece of seasonal fruit 

  Pump water 400ml 
 

Alternate sandwich flavours available on request 
 

Lunch Menu 1  

$20.00 

Bite sized beef burger, shoestring potato chips 
Char grilled lemon & lime marinated chicken skewer (g) 

Prawn twisters, sweet chilli dip 
Traditional hand cut coleslaw (v,g) 

Walnut, pecan and chocolate brownies (v) 
 

 

Lunch Menu 2 
$20.00  

 
Hawke’s Bay minted lamb kofta, cucumber tzatziki 

Nasi goreng spicy stir fried red rice, chicken and shrimps (g) 
Brie & red onion marmalade mini Hovis roll (v) 

Roma tomato, feta, cucumber and black olive salad (v,g) 
Fresh seasonal fruit platter (v,g) 
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v - vegetarian 

g – gluten free 

    

 

All prices exclude GST 

Tea & coffee not included 

Lunch Menu 3 
$20.00  

 
Butter chicken with basmati rice 

Onion bhajis, raita dip (v) 
Cumin roasted chick pea & spinach salad (v,g) 

Cream cheese & sun dried tomato roti 
Grilled mango, pineapple & kiwi fruit, passion fruit syrup (v,g) 

 

Lunch Menu 4 – Winter Menu 
$20.00  

 
Individual salmon and prawn pie pot 

Kumara & roasted root vegetable frittata (v) 
Plum tomato, spring onion and rocket salad (v) 

Artisan award cheeses with condiments and crackers (v)  
 
 

Lunch Menu 5 – Winter Menu 
$20.00  

 
Golden vegetable and sweet corn chowder (v) 

Braised beef & ale with parmesan potato crust 
Goat’s cheese, rocket and red onion marmalade wrap (v) 

Butternut, sage and mascarpone arancini (v) 
Seasonal fresh fruit bowl (v,g) 
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