
 

Some items may not be available due to supplier and or seasonal availability and we reserve the right to substitute items 
without notice. All prices quoted include GST. Beverages are not included unless otherwise stated. 

Set Menu Options 
Minimum of 10 people (negotiable) 

Dear Guest 

 

Thank you for considering the Quality Hotel Emerald as a possible venue for your event. 

 

The following pages outline our current set menu options. We also have buffet menus available 

with various pricing and menu options. 

 

If we can be of any further assistance please do not hesitate to contact us. We are more than 

happy to discuss all of your requirements. 

 

Call the Emerald Event Management Team on 06 869 1290 or email us on 

functions@emeraldhotel.co.nz 

Menus  
 Tea, Coffee and beverages are charged extra.  

 

MENU ONE - $41 per person 

Entree:   Petite Nicosia salad with poached egg and crispy bacon 

Main:   Slow cooked pork belly with mashed potatoes and cauliflower 

Dessert:   Strawberry and rhubarb tart with brandy snap 

 

MENU TWO - $44 per person 
Entree:   Beef Carpaccio with a port vine reduction, salad and parmesan cheese 

Main:   New Zealand lamb rump with risotto-ratatouille and rosemary red wine jus 

Dessert:   Chocolate trilogy with fruit sauces 

 

MENU THREE - $45 per person 
Entree:   Tartar of salmon with dill and coriander seeds on blinis 

Main:   Chicken breast with lemon and thyme mousse, red onion marmalade and fried potatoes 

Dessert:   Sticky date pudding with butterscotch sauce and vanilla ice cream 

 

MENU FOUR - $47 per person 
Entree:   “Pollo Tonnato” free range chicken breast in tuna sauce with tuna Espuma 

Main:   Kingfish with tomatoes and olives and creamy mascarpone polenta 

Dessert:   Panna Cotta with kiwifruit and chili 

 

MENU FIVE - $49 per person 
Entree:   Buffalo mozzarella with rocket pesto, slow cooked cherry tomato and Serrano ham 

Main:   Beef fillet with crushed lemon potatoes, beans and truffle mushroom butter 

Dessert:   Passionfruit crème brulee with berry compote 

 

FOR MULTIPLE COURSES (served alternate drop) 

Choose an additional item from the above Entrees and add $5 per person 

Choose an additional item from above Mains and add $ 9 per person 

Choose an additional item from above Dessert and add $5 per person 


