John FUll Estate
BANQUET 2024

Complimentary welcome cocktail served upon arrival

Breads & Dips (GF available)

Warm breads, selection of house made dips

Beef Tataki

Beef sashimi, mesclun salad, edamame and alfalfa served with Japanese
style ponzu dressing

Kumara Salad
Honey and maple roasted golden kumara wedges with a Greek yoghurt
and quinoa dressing

Parmesan Herb Gnocchi
Potato gnocchi tossed in a creamed spinach and parmesan sauce,
topped with ricotta and herbs

Arabian Chicken Mandi
Roasted marinated boneless chicken served on spiced saffron rice with
almond, raisins and herbs. e

Glazed Champagne Ham
Premium champagne ham, baked with a sweet maple and orange
glaze

Accompanied By:
Herbed, roasted new potatoes and fresh garden salad with signature
JH Estate vinaigrette

Double Dessert Platter
Italian Meringata, vanilla ice cream
Baby orange almond cake, berry compote, fresh cream

Three Course Menu $60 pp (breads, main, dessert)

Four Course Banguet $70 pp (breads, starter, main, dessert)
Available for Lunch & Dinner 1 Nov - 24 Dec 2024
Designed for groups of 10 or more (please contact us if less than
10, we may be able to accommodate)

All menu items are served - banquet style, and are gluten free
Archery $40pp
Laser Clay Shooting $50pp
Archery and Laser Combo $70pp
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