Flames International Hotel

Buffet Selections
2010

RESTAURANT AND A ‘

Waverley Street, Onerahi
PO Box 3038
Onerahi
Whangarei
(09) 436 2107 Phone
(09) 436 0980 Fax



Buffet Selection

Minimum of 25 adults
Children 2 — 10years @ $2 per year of age (ie 3year old pays $6)

Menu one:
Consists of 1 carvery, 1 hot meat dish, 2 hot vegetable dish, 2 salads, and 2 desserts
$45pp

Menu two:
Consists of 1 carvery, 2 hot meat dishes, 2 hot vegetable dishes, 3 salads, and 2 desserts
$55pp

Menu three:
Consists of 2 carvery, 2 hot meat dishes, 2 hot vegetable dishes, 4 salads, and 3 desserts
$65pp

Menu four:
Consists of 3 carvery, 2 hot meat dishes, 3 hot vegetable dishes, 4 salads, and 3 desserts
$75pp

All buffet options come with the following included in the price:

- Fresh breads, pesto and dips
- Roast jus lie
- Condiments for carvery and salads

- Fresh fruit salad and whipped cream



Carvery

Roast Sirloin of Beef with peppered Dijon crust
Roast Leg of Lamb infused with rosemary and garlic
Rolled Loin of Pork with Apple and Prune Stuffing
Baked Ham on the bone with Citrus Maple Glaze

Chicken Roulade with Lemon Thyme Stuffing

Hot Main Dishes

Tarragon Chicken

Tender boneless pieces of Chicken in a rich white wine and tarragon cream, served with Linguini

Butter Chicken

Tender boneless Chicken thighs in a mild classic Indian sauce, served with Basmati rice
Black Bean Beef

Tender strips of Rump marinated in black bean sauce, tossed with Asian vegetables and served on crisp noodles
Beef and Guinness Hot Pot

Prime Beef, onion and carrots in a rich Guinness based casserole with a scone topping

Lamb Tangine
Tender Lamb pieces slow braised with vegetables and preserved lemon. Served with buttered cous cous
Sweet & Sour Pork
With Crisp Vegetables and fried noodles
Paella

Spanish Rice dish with fish, shellfish, chicken, chorizo and saffron



Hot Vegetable & Potato Dishes

Roast Root Vegetable Medley: Kumara, pumpkin, parsnip roasted with rosemary and garlic
Broccoli and Cauliflower: Steamed and served with lemon hollandaise
Stir-Fried Vegetable Medley: Fresh seasonal vegetables tossed in a honey and soy dressing
Ratatouille: Aubergine, Spanish onion, bell peppers and courgettes baked in rich tomato sauce
Carrots and Green Beans: Steamed then tossed in AlImond butter
Baby Roast Potatoes: with garlic and thyme
Hasselback Potatoes: with rosemary and rock salt
Gourmet Potatoes: Steamed and tossed in parsley butter

Paris Mash: A rich mash of Agria potatoes, butter and cream

Salad Selection

Gourmet Potato: Bacon, spring onion and Dijonnaise dressing.
Classic Kiwi Green: Iceburg lettuce, tomato, cucumber, spring onion, egg & Highlander dressing
Roast vegetable: Pumpkin, kumara, sun-dried tomato, garlic, caper berries, red onion and pesto dressing
Nicoise: Gourmet potatoes, tuna, green beans, red onion, olives and egg
Greek: Tomato, cucumber, red onion, kalamata olives and feta cheese with balsamic dressing
Topical Pasta Salad: Pasta with ham, pineapple, red onion, capsicum and citrus mayonnaise
Soba Noodle Salad: Buckwheat noodles tossed with Asian style vegetables and a honey, sesame soy dressing

Sly Slaw Salad: Red cabbage, carrots, red onion with an orange mustard dressing



Dessert selection

Tiramisu: Italian créeme layered between espresso and Genoese cake
Spiced Apple Strudel: Apples and spiced sultanas enwrapped with feather flake pastry
Chocolate mud cake: Dense and decadent finished with chocolate ganache
White Chocolate and Raspberry Cheesecake: A rich cold set cheese cake
Profiteroles: Filled with liquor custard and set with spun sugar
Seasonal Fruit Flan: Filled with créme patisseries and fresh fruit
Sticky Date Cake: with a rich toffee sauce
Lemon Sour Cream Cake: with lemon syrup and Marscapone
Pavlova: Topped with seasonal fruit and Chantilly cream

Tea/Coffee: Assortment of teas and filter coffee




