
Pumpkin & Kumara Bisque
Sweet pumpkin and kumara, finished with truffle oil
Bread Selections 
ciabatta , focaccia, brioche & dinner rolls

A D U L T S  $ 1 2 0 P P  |  C H I L D R E N  5 – 1 2  Y E A R S  $ 6 0 P P  
K I D S  U 5  E A T  F R E E  W I T H  E V E R Y  P A Y I N G  A D U L T

Cold Station

 

We cannot guarantee an environment completely free from allergens so traces of some ingredients may still be present
in our meals, we recommend that guests with food allergies consult with our team so we can cater to your needs.

Starters

Cold Poached Seafood 
with a Marie Rose dressing
Smoked Salmon
with horseradish crème fraîche, capers 
& pickled red onion
Sashimi-style Tuna
served with a soy-mirin dressing, sesame 
& spring onion
Antipasto Platter
cured meats, marinated NZ olives, roasted 
capsicum & artichoke
Cheese Platter
NZ Artisan cheeses , quince paste & crackers

Salad Station
Waldorf-style salad, apple, celery, walnuts,
grapes with yoghurt mayo dressings

Tomato & Bocconcini with basil & an aged
balsamic dressing

Potato Salad, with whole-grain mustard,
spring onion & crispy bacon bits

Angus Slaw, dried cranberries, sliced
almonds, dressed with Japanese mayo &
honey

Honey-Glazed Leg Ham
with a brown sugar, maple, clove & 
orange glaze
Slow-Roasted NZ Lamb
served with a rosemary, garlic & mint jus
Herb-Crusted 8-hour Slow-Roast 
Brisket with a demi glace
Roast Turkey with sage & onion 
stuffing & cranberry sauce

Carvery Hot Sides
Roast Potatoes
duck fat, rosemary & sea salt
Honey-roasted Kumara & Carrots
Cauliflower Cheese
Brussels Sprouts with pancetta,
brown butter & chestnuts
Festive Pilaf Rice with cranberries
Roasted Roots Vegetables
Steam Buttered Seasonal Vegetable

Christmas 
Day Menu

F R I  2 5 T H  D E C E M B E R  2 0 2 6  |  1 2 N O O N  T I L L  3 P M



 Mini Pavlova
served with whipped cream 
& seasonal berries
Christmas Pudding
served with brandy custard
Chocolate Fountain 
with dipping fruits
Profiteroles Galore
salted caramel & tiramisu

Desserts

Christmas Day Menu 

Seasoned Chips
Spaghetti Bolognese

Childrens Station
Chicken Nuggets
Fish Bites

Portuguese Castard Tarts
Seasonal Fruit Platter

White Chocolate Cheesecake 
with matcha
Eclairs with vanilla custard
Lemon Tarts 
served with whipped cream

We cannot guarantee an environment completely free from allergens so traces of some ingredients may still be present
in our meals, we recommend that guests with food allergies consult with our team so we can cater to your needs.

To find out more and to book please contact the team 
hello@theangus.co.nz  | 04 560 1100

Optional Extra 
Festive Beverage Package

$45 per person. 
Ask our team for more

information.
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