starting at $65pp for two-hour dining window

loStart

CHARRED BOAT SHED BAKERY BREAD

Dishery house butters, Gibbston Valley olive oil

VIAVIO BURRATA
Curious Croppers heirloom tomato, beetroot, toasted hazelnut,
watercress emulsion

Entrée

STEWART ISLAND BLUE COD CRUDO

Rosé marinated smoked cod, buttermilk, crispy shallot, bull kelp, avocado, orange & lime

PRAWN COCKTAIL + CRISPY CRAYFISH PANI PURI

Pickled fennel, dill, chef’s thousand island sauce, nasturtium

Main

SMOKED CHAMPANGE CHRISTMAS HAM + PINEAPPLE SKEWERS

Mint & cucumber labneh, manuka honey, Catlins horopito powder

WEST COAST WHITEBAIT SLIDERS

Burger sauce slaw, smoked cheddar, spicy pickles, salsa verde

BBQ ANGUS BEEF SIRLOIN

Horseradish, balsamic, pecorino, Hogans Gully roquette

Sides

SHOESTRING FRIES

Parmesan, rosemary, black garlic mayo

Dessert

CENTRAL OTAGO STRAWBERRIES & CREAM

Vanilla custard, French meringue, Quartz Reef bubbles jelly

BOAT SHED BAKERY CHRISTMAS MINCE PIE'S

Sultanas, currants, spiced apple, brandy

Drinks Packages and Add-Ons Available

DISHERY

Email events@dishery.co.nz to book



