
Cold Selection

Poached prawns with rock melon (G) – juicy king prawns poached in lime and chilli accompanied with rock melon on a 
skewer – 2 pieces per person

Sushi Assortment (GV) – includes teriyaki chicken, salmon, tuna, vegetarian, served with wasabi, pickled ginger & soy 
sauce – 2 items per person

Assorted Bruchette includes vegetarian (V) – Foccacia drizzled with olive oil, lightly toasted & topped with a selection 
of pesto, tomato fresca & feta, beef and onion marmalade, salmon, cream cheese and capers - 3 pieces per person

Vegetarian Frittatas (VG) – Baked frittata consisting of onion, potato, tomato, spinach, capsicums & herbs finished with a 
tomato chilli jam – 2 pieces per person

Kumara and Corn Fritters - Salmon slices settled on corn & kumara fritters with sour cream & dill – 2 pieces per person

Hot Selection

Asian Platter (V) – a variety of spring rolls, samosas & dim sims served with a sweet chilli dipping sauce – 2 samosas, 2 

spring rolls, 2 dim sims per person

Pork Spicy Meatballs with Sticky Plum dipping sauce (G) – our own recipe of Tuscan spiced mini meatballs served with a  

sticky plum sauce – 3 meatballs per person

Satay Chicken Skewers (G) – skewered tender chicken loins with chef’s satay sauce – 2 skewers per person

Moroccan Lamb Skewers (G) - juicy pieces of lamb with yogurt and mint dipping sauce – 2 skewers per person

Hoki Coconut Panko Fish Cakes - exotic blend of fish, shredded coconut, dill, mustard seeds and coated with crispy 

Japanese crumbs - 2 pieces per person

Seafood Taco Bites - Crisp taco boats topped with tasty Mexican guacamole & specialty beer battered hoki - 1 per person 

Devils on Horseback (G) – Another classic, juicy prunes wrapped in streaky bacon and oven baked – 3 pieces per person 

Pork Ribs - Tender Pork Ribs infused with our own sticky BBQ sauce - 2 Ribs per person.

V = Vegetarian G = Gluten Free

Canapé Selection

Available for 30+ Guests 
All selections $3.50 per person and includes GST 

Onsite heating facilities maybe required for the Hot selection.
 Ph: 0800- 333 666

Visit: www.spitroast.com
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Platters 
Available for 30+ Guests 

All selections priced per person and includes GST
Onsite heating facilities maybe required for the Hot selection.

Cheese Platter (V) $9.50 per person
Assorted selection of New Zealand cheeses which includes aged cheddar, brie, creamy blue, smoked cheese 
and Edam.  Accompanied by a variety of condiments and served with crackers. 

Cold Meat Platter $8.50 per person
An assortment of cold “spitroast” meat cuts, beef, lamb, pork, ham, salami and accompanied by a selection of 
relishes, pickles and assortment of breads. 

KiaMoana - Seafood Supreme $12.50 per person
A delicious arrangement of poached prawns, marinated mussels, and smoked salmon, dressed with an 
assortment of breads.

Antipasto Platter $9.50 per person
A combination of selected cheeses, meats, salmon pate, marinated mushrooms, sundried tomatoes, gherkins, 
olives, pickled onions, char grilled capsicum. The platter is complimented with dips, relishes, pickles, 
crackers, crostini and breads.

Ham Platter $8.00 per person
Honey glazed ham on the bone served with relishes, pickles, mustard, garden salad, crusty bread and assorted 
rolls

Fruit Platter $6.50 per person
A perfect complement to an event includes local seasonal fruits and tropical fruits accompanied by Passion 
fruit yoghurt and coconut dip.

Mini Savouries Selection $7.50 per person
A variety of mini savouries and quiches served with tomato and BBQ sauce

Gourmet Sandwich Platter $6.50 per person
A generous selection of mini sandwiches filled with grilled meats, spreads and seasonal salads.

Childrens Platter $5.50 per person
Wedges, mini spring rolls, hot dogs, chicken nuggets served with tomato sauce.  
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Desserts

Mini Fruit Kebabs $4.00 per person - 2 skewers per person 
mini kebabs with season and tropical fruit accompanied with yoghurt, coconut and passion fruit dipping sauce

Petite Fours  $3.50 per person - 2 pieces per person
Leave it to the Chef to provide an assortment of sweet treats - surprise your guests 

Fruit Platter - $6.50 per person
A perfect complement to an event includes local seasonal fruits and tropical fruits accompanied by Passion fruit 
yoghurt and coconut dip.

Sweet Treat Platter - $7.00 per person (minimum 10 people)
A variety of Danish pastries, petite fours & fudge 

Cheese, Crackers & Fruit & Platter - $8.50 per person (minimum 10 people)
A selection of fresh fruit, gourmet cheeses & fudge served with crackers $8.50 per person (minimum 10 people)

Evening Supper Package  
Available for 30+ Guests 

Fully Inclusive Package per person and includes GST
Onsite heating facilities maybe required for the Supper selection.

Delivered $15.00  //  Serviced $17.50

Mini Savouries Selection
A variety of mini savouries and quiches served with tomato and BBQ sauce

Gourmet Sandwich Platter
A generous selection of mini sandwiches filled with grilled meats, spreads and seasonal salads.

Cheese Platter 
Assorted selection of New Zealand cheeses which includes aged cheddar, brie, creamy blue, smoked cheese and 
Edam.  Accompanied by a variety of spreads and served with crackers. 

Cold Meat Platter 
An assortment of cold “spit roast” meat cuts, beef, lamb, pork, ham, salami and accompanied by a selection of 
relishes, pickles and assortment of breads. 

Sweet Treat Platter
A variety of Danish pastries, petite fours & fudge 

Desserts  & Supper
Available for 30+ Guests 

All selections priced per person and includes GST
Onsite heating facilities maybe required for the Supper selection.
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