63 VICTORIA STREET, CHRISTCHURCH

If you require catering for your;

® morning or afternoon tea
® |unch or a catered dinner
wedding
conference

in your own home or office

We are happy to discuss your
requirements and design a menu to
suit your needs. Please call our Head
Chef, Liliane Huckle, if you require
further information.

Minimum order 8 people.

Please inform us if you have any
special dietary needs.

Finger food is presented in boxes.
For garnished trays there is an
additional charge of $1 per person
(trays to be returned).

Delivery can be arranged. Please
ask us about the cost to your area.

Hay's can provide professional staff

to serve at your function if required.

PO Box 25217, Christchurch
T: 03 379 7501 ® F: 03 366 2302
E: eat@foodandwine.co.nz
www.foodandwine.co.nz

Canapé menu

Order catering from Hay's and enjoy a delicious
array of fine finger food at your function

Savoury selection

Club or Pinwheel Sandwiches
Yorkshire Puddings

peppered rare char grilled beef or lamb, Dijon créme fraiche & watercress

Roast Portobello Mushroom Roulade
filled with chicken liver paté or Ricotta, spinach & Calamata olives (v)

Hay's Moroccan Spiced Lamb Pies *
with creamy kumara topping

Spicy Lamb Kofta *

with yogurt & preserved lemon dip
Speck Bacon, Leek, Feta & Chive Quiche *
Roast Chicken, Dried Cranberry & Brie Filo Triangles *

Farm Smokehouse Smoked Salmon
Mandy's horseradish & watercress en crolte

Smoked Wharehou
caper &t dill pies with creamy potato topping

Whitestone Blue Cheese
caramelised onion & thyme tartlets (v)

Bruschetta
topped with tapenade & sun dried tomato pesto (v)

Choux Pastry Gougere *
braised leek, chicken & sweet roast garlic

*These items may require reheating
(v) = Vegetarian

Sweet selection

Belgian Chocolate Ganache Tarts
Raspberry & White Chocolate Cheesecake
Milk Chocolate & Hazelnut Profiteroles
Meyer Lemon Curd Tarts
Orange & Cardamom Créme Brulée Tarts

Granny Smith & Blackberry Filo Triangles




