
FUNCTION MENU PACKAGES 2019



Functions are our strength, we love doing functions at The Lake House, as the venue is perfect for this type of event.  

Located on the edge of the beautiful and serene Lake Hood, The Lake House Restaurant, Bar and Venue 

can cater to all your function needs. Nestled in Marina Bay and over-looking the Southern Alps, this 
stunning location is perfect for dining, meetings, corporate functions, team building, family celebrations and 

much more.  All while sampling some of New Zealand’s best local food and beverage products.

We are passionate about using fresh locally sourced produce that showcase the best from our region. 
Our creative and experienced culinary team put the menu selections together to offer vast and extensive 

choices. This is complimented with our stunning beverage selection showcasing some of New Zealand’s 

finest wines beers and non alcoholic beverages.

We offer several menu options to suit your style and budget. Set menus, buffets, spit roasts, cocktail 

functions, breakfasts, morning and afternoon teas.  See the following information for more details on 

menus available.  If  you have something in mind, we can be flexible and work with you to create a special 
menu for your function.

Private dining rooms available

EXCEEDING EXPECTATIONS



SET FUNCTION MENUS
The function menus have been carefully planned and created by our culinary team to showcase fresh 

seasonal and local produce. 

Our Lake House chefs choose fresh, local and seasonal ingredients, sourced locally and base 
menus on the fresh seasonal produce. The menus are fresh and innovative, with the focus on 
providing delicious food. 

The menus are subject to change based on seasonal supply.

Associated Costs:

Lunch

2 courses $35.00

3 courses $45.00

Dinner* 

2 courses $50.00

3 courses $60.00 

*Please note: 

Dinner courses can also be served over lunch



LUNCH MENU
ENTREE

Duck Liver Parfait*   Served with caramelised onion and toasted bread

Buttery Chilli Prawns*  Black prawn cutlets, sautéed with chilli and garlic, served with an Asian salad and a 

prawn bisque

Field Mushroom and Vegetable Bao Charcoal activated bao, balsamic sautéed field mushroom, capsicum, 

onion and mung bean salad on a beetroot relish (vegan) 

MAINS

Market Fish and Chips*     Beer battered served with fries, Lake House salad and Aioli   

Gourmet Burger Special of the Day

Lake House Salad* +Smoked chicken, or +Smoked salmon, or +Halloumi   

Add this item for an extra $5.00 per person

Canterbury Angus Ribeye gf   Cooked to your liking, served Lake house salad and fries 

DESSERTS

Cheesecake of the day Served with berry coulis and cream

Chocolate Nemesis  gf  A decadent rich chocolate overload served with crème fresh



DINNER MENU
ENTREE

Duck Liver Parfait*   Served with caramelised onion and toasted bread   

Buttery Chilli Prawns*  Black prawn cutlets, sautéed with chilli and garlic, served with an 

Asian salad and a prawn bisque

Field Mushroom and Vegetable Bao Charcoal activated bao, balsamic sautéed field 

mushroom, capsicum, onion and mung bean salad on a beetroot relish (vegan) 

MAINS

Canterbury  Ribeye*  (250grm)     Served with Lake House salad, fries, onion rings and a 

merlot jus

Chicken gf  Roasted chicken breast with sautéed potatoes, mushroom and pancetta

Salmon Fillet  gf  Baked fillet, served with saffron potatoes, grilled asparagus (seasonal) and 

avocado bearnaise

DESSERTS

Cheesecake of the day Served with berry coulis and cream

Chocolate Nemesis  gf  A decadent rich chocolate overload served with crème fresh



BUFFET MENUS

Associated Costs (per person)

Lake House Buffet $50 minimum 30 pax

Gourmet Buffet $56 minimum 30 pax

Supreme Buffet $66 minimum 30 pax

Christmas Buffet $60 minimum 30 pax

Dessert Buffet $POA

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products



LAKE HOUSE 
BUFFET MENU
MEATS

Lemon and thyme roasted chicken 

Honey and mustard glazed ham on the bone 

All served with condiments to match

SALADS

Cumin, carrot & rice salad with orange, currents & fresh herbs

Beetroot, Cous Cous, blue cheese, pear & candied walnuts

Summer Slaw with seeds, dates, citrus zest and a herb dressing

POTATOES

Herb and garlic roast gourmet potatoes

DESSERTS choose 2 

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products



GOURMET BUFFET
MEATS

Beef Ribeye  - whole roasted fillet, with horseradish sauce 

Pork Leg - slow roasted with crispy crackling, with apple sauce

Chicken  - smothered with herbs & spices, with cranberry sauce

SALADS

Cumin, carrot & rice salad with orange, currents & fresh herbs

Beetroot, Cous Cous, blue cheese, pear & candied walnuts

Summer Slaw with seeds, dates, citrus zest and a herb dressing

VEGETABLES AND SIDES

Herb and garlic gourmet potatoes 

Medley of seasonal vegetables 

DESSERTS choose 2

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products



SUPREME BUFFET
MEATS

Beef Ribeye  - whole roasted fillet, with horseradish sauce 

Honey and Mustard Glazed Ham   caved at the table hot and served with Dijon mustard 

Salmon Fillets served whole 

SALADS

Cumin, carrot & rice salad with orange, currents & fresh herbs

Beetroot, Cous Cous, blue cheese, pear & candied walnuts

Summer Slaw with seeds, dates, citrus zest and a herb dressing

VEGETABLES & SIDES

Medley of seasonal vegetables in a cheese béchamel

Honey, orange and mint carrots

Roasted root vegetable medley

Herb and garlic gourmet potatoes

DESSERTS choose 2

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products



DESSERT MENU
Cheesecake 
Changes daily

Pavlova
Topped with cream and seasonal fruit

Sticky Date Pudding - served hot
Gooey Date and caramel goodness

Ice Cream Sundae Bar
Ice-cream, 3 flavoured toppings, nuts and sweets for you to build yourself

Chocolate Self Saucing Pudding - served hot
Delicious spongy chocolate cake with a warm decadent chocolate sauce

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products



COCKTAIL MENU
HOT
Mini petit Gourmet Savouries and Quiches $2.50

Chicken Wings southern fried $3.50

Pork Sliders $4.50

Pork Meatballs with sweet chilli dipping sauce $2.80

Chicken Satay Skewers $3.80

Jalapeno Bites $3.00

Filo Cases with Smoked Salmon Mousse $4.00

Prawn Twisters $3.00

COLD
Gourmet Club Sandwiches $3.00

Smoked Salmon Blini $3.00

Smoked Beef on Crostini with Onion Jam 

and Blue Cheese $3.50

Prawns with Mango Salsa on Asian spoons $3.50

Breads and Dips $3.50

Lake House Antipasto Platters $55.00

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products

Costs are per person per item



COCKTAIL MENU

SWEETS
Lemon Tarts $4.00

Profiteroles $3.00

Cheesecakes $3.00

Chocolate Brownie $3.00

Chocolate Mousse Tartlet $3.50

NB: all menus are subject to change at any time. 
We will do our best to inform of changes or replacement products

Costs are per person per item




