
Lunch Selections 
 
 

Kiwi BBQ – Option 1 * 
3rd floor conference area or in threesixty restaurant 

* Served in the atrium / courtyard, 
* Seasonal October – May 

 

Nicoise Salad 
Orange, red onion and spinach salad 
Roasted garlic and parsley potatoes 
Selection of Ciabatta and Foccacia 

Choice of: 

Hereford Prime beef steaks 
OR 

Chicken breast tossed with thyme and rosemary 
Choice of: 

Beef, Lamb OR Pork sausages 
 
 

Taste of Asia - Option 2 
Selection of sushi rolls served with soy sauce and Wasabi paste 

Sesame prawns and squid noodle salad 
Stir fry vegetables 

Steamed rice 
Choice of: 

Chicken Pad Thai  
OR 

 Thai Satay beef 
 
 

Taste of India - Option 3 
Vegetarian Samosa 

Vegetarian Spring roll 
Roasted seasonal vegetables 

Steamed rice 

Naan Bread, raita and Indian chutney 
Choice of: 

Butter chicken 
OR 

Beef korma 
 

Note: Please alert our staff should you have any special dietary requirements. 
They will inform you of the options suitable to your needs. 

 
 



 

 

 

 

Taste of the Mediterranean – Option 4 
 

Chefs selection of bakery bread 
Nicoise salad 

Selection of Antipasti 
Selection of cured meat and char grilled vegetables 

Pan seared Squid tossed with garlic, lemon juice and parsley 
Paella 

Provencal chicken 
 
 

Antipasto lunch - Option 5 
 

Chefs selection of bakery bread 
Breads and house made dips 

Chefs choice of two seasonal salads 
Chefs selection of cured meat 

Seasonal Frittata 
Char grilled vegetables 

House marinated olives, semi dried tomatoes 
Selection of New Zealand cheese 

 
 

Sandwich Selection - Option 6 
 

Please choose any 2 of the following: 

Smoked salmon, peppers, carrots, mix lettuce with tzatziki sauce on  
multigrain ciabatta 

Chicken, peppers, brie, spinach with basil pesto on tomato ciabatta 
Salami and shave ham coleslaw, tomatoes, Edam cheese on Rye ciabatta 

Rare roasted beef, tomatoes, pickles, cucumbers, mix lettuce with Dijon  
mustard mayo with Vienna ciabatta 

Char grilled vegetable with pesto on multigrain ciabatta.  
Coleslaw, eggs, peppers, tomatoes and Edam cheese on tomatoes ciabatta 

 
Two seasonal salads 

Fresh fruit plate 
 
 
 

Note: Please alert our staff should you have any special dietary requirements. 
They will inform you of the options suitable to your needs. 



Soup and sandwich selection - Option 7 
  

Pumpkin and ginger veloute 
Selection of 2 seasonal salads 
 1 Choice of sandwich selection 

Seasonal fresh fruit plate 
 
 

Build your own gourmet burger - Option 8 
 

Chefs Selection of gourmet accompaniments: 

Tomatoes, cucumbers, carrots, lettuce, beetroot, red onions, corn peppers, 
guacamole, caramelized onions, gherkins, and tomato relish 

Choice of Mustard sauce, tomato sauce, mayonnaise, barbecue sauce 
Grated cheddar cheese 

Lamb and mint sausages 
2 Seasonal salad 

Fruit platter 
Choice of: 

Beef burgers 
OR 

Spicy chicken 
Choice of: 

Selection of burgers buns and pita bread 
OR 

Selection of Burritos and pita bread 
 
 
 

 
 
 
 
 
 
 
 
 

Note: Please alert our staff should you have any special dietary requirements. 
They will inform you of the options suitable to your needs. 

 
 
 
  



 
 
 

  
 

Additional Salads $5.00 
Sesame prawns and squid noodle salad 

Nicoise salad 
Caesar salad 

Orange and spinach salad 
Chefs choice salad 

 
Additional cold dishes $6.50 

Sandwich selection 
Continental platters of cured meat 

Bread and house made dips 
Cheese platter 

Selection of California sushi roll 
 

Additional hot dishes $9.50 
Choice of Beef, Lamb or Pork sausages 

Hereford Prime beef steak 
Chicken breast tossed with thyme and rosemary 

Pan seared Squid tossed with garlic, lemon juice and parsley 
Provencal chicken 

Butter chicken 
Beef korma 

Chicken Pad Thai 
Thai beef Satay 

 
Additional hot vegetable dishes $8.00 
Roasted garlic and parsley potatoes   

Stir fry vegetables 
Roasted seasonal vegetables 

Steamed rice 
Seasonal Frittata 

 
Additional dessert $6.50 

Pavlova with berry compote and lavender cream 
Passion fruit cheese cake with mango coulis 
Dark chocolate mousse with almonds biscotti 

Vanilla crème brulee 
Fruit platter 

 
Tea and Coffee  

$4.50 
 

Note: Please alert our staff should you have any special dietary requirements. 
They will inform you of the options suitable to your needs. 

 

 

 


