
 
 

Function Menus 

 Mushroom tarts 
 Smoked salmon, dill creme fraiche on croute  
 Prawn & caramelized onion tarts 
 Arancini balls & Aioli 
 In-House salt and pepper squid 
 Mini mussel Fritters 
 Salmon shooters 
 Coconut prawn sticks 
 Spiced beef cheek/ Chicken/ Fish sliders 
 2x Prawn Twisters 

 

 Fish and Chips - Pan fried snapper and fries with a roquette 
salad, tartar sauce and a lemon wedge 

 Angus Sirloin Fillet -–Confit gourmet potatoes with  
prosciutto wrapped beans and peppercorn sauce. (GF) 

 In-house Vegetarian Fettuccini - Basil pesto, cherry tomato, 
onion, pine nuts and parmesan. (V)   
                                                                                                                                                                  

 Eye Fillet - Served with smokey mash, Portobello mushroom, 
slow roasted tomato and jus. (GF) 

 Pan fried snapper - Crispy skinned snapper served on a  
green pea and crab risotto. (GF)  

 Stuffed Chicken Breast - Prosciutto wrapped chicken  
breast, stuffed with ricotta & spinach served on cous cous,  
sun dried tomatoes and green beans.  

 In-house Vegetarian Fettuccini - Basil pesto, cherry  
tomato, onion, pine nuts and parmesan. (V)                                                                                                                                                                                                                                                                          

 STARTERS- Sharing platters (size depending on group number). 
 MAINS- Three mains of your choice plus one vegetarian 

option. 
.                                                           

Bookings: 

hello@postofficepublichouse.co.nz 

09-2750274 

Minimum of 20 people 
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 MAINS- Three mains of your choice plus one vegetarian 
option. 

 DESSERT- Cheese cake  - Served with ice cream, chocolate soil 
and biscotti 

 Chocolate Chilli Brownie - Double chocolate brownie served 
warm with  
vanilla ice cream and raspberry compote

 STARTERS- Choose 5 sets of canapés. 
 MAINS-  Three mains of your choice plus one vegetarian 

option. 
 

 STARTERS- Sharing platters (size depending on group number). 
 MAINS- Three mains of your choice plus one vegetarian 

option. 
 DESSERT- Cheese cake  - Served with ice cream, chocolate soil 

and biscotti 

 Chocolate Chilli Brownie - Double chocolate brownie served 
warm with  
vanilla ice cream and raspberry compote

 

 STARTERS- Choose 5 sets of canapés. 
 MAINS- Three mains of your choice plus one vegetarian 

option. 
 DESSERT- Cheese cake  - Served with ice cream, chocolate soil 

and biscotti 

 Chocolate Chilli Brownie - Double chocolate brownie served 
warm with  
vanilla ice cream and raspberry compote

 

 TASTER- Choose 5 sets of canapés. 
 STARTERS- Sharing platters (size depending on group number). 
 MAINS- Three mains of your choice plus one vegetarian 

option. 
 DESSERT- Cheese cake  - Served with ice cream, chocolate soil 

and biscotti 

 Chocolate Chilli Brownie - Double chocolate brownie served 
warm with  
vanilla ice cream and raspberry compote.

 
 

Bookings: 

hello@postofficepublichouse.co.nz 

09-2750274 
Minimum of 20 people 


