KAI GARDEN

— CATERING—/

Canapés
Salmon w squid ink rice, pickled beetroot & wasabi aioli
Boil up bomb bomb w puha cream
Truffle Parmesan profiteroles w smoked onion powder
Starter

Chicken, kawa kawa & leek terrine w horseradish custard
Or

Goats cheese soufflé w beetroot, balsamic & basil salad
Main

Easterbrooke farm duck breast w orange purée, spiced leg & sesame pancake, bok
choy & apricots jus
Or
Beef Wellington w carrot puree, braised carrot & mustard jus
Or

Courgette & baba ganoush tart w puha cream & salsa verde
Dessert

Salted caramel chocolate ganache w lemon curd & white chocolate snow
Or

Vanilla panna cotta w gin fermented berries & berry sorbet
Enjoy our delicious experience

$ 110pp



