
                                                                                                       

(V) – Vegan (GF) – Gluten Free 

We make every effort to accommodate dietary restrictions.  Please advise us of your specific requirements prior 

to ordering to ensure we adjust our dishes accordingly.  As our food is prepared in centralised kitchens where 

allergens are present, we cannot guarantee complete separation, although all efforts will be made. 

14 Cathedral Square ǀ PO Box 1174 ǀ Christchurch 8011 ǀ New Zealand 

t: +64 3 3777 000 ǀ e: reservations@distinctionchristchurch.co.nz 

BUFFET PACKAGE * minimum 30 delegates $42.50 per person 

1 x Selection from Cold Vegetarian Section 
1 x Selection from Cold Non-Vegetarian Section 
2 x Selections from Hot Section (Vegetarian or non-vegetarian) 
1 x Selection from Dessert Section 
Salad bar, bread basket and appropriate sides included 

LUNCH & DINNER BUFFET 

SALAD BAR 
Selection of salad’s included with buffet 

Mixed Lettuce, Tomato, Cucumber, Carrot, Pickled Red Onion, Mung Beans 

Croutons, Mixed Seeds, Parmesan Cheese, Selection of Dressings 

COLD SELECTION 

VEGETARIAN 

Antipasti Selection 

(V) (GF) on request 

Curry Chickpea Salad (V) 

Tamarind dressing  

Glass Noodle Bamboo Shoot Salad (V) 

Satay dressing  

Corn and Black Bean Salsa (V) 

Avocado puree, pico de gallo, corn chips  

Pumpkin, Kale and Quinoa Salad (V) 

Pumpkin seed and forvum dressing  

Soba Noodle and Seaweed (V) 

Baby spinach, roasted sesame dressing  

Tomato and Mozzarella Salad 

Reduced balsamic, basil 

NON – VEGETARIAN 

Caesar Salad (GF) on request 

Anchovy dressing 

Roasted Beef and Vegetable Salad (GF) 

Chimichurri dressing 

Tuna and Lightly Pickled Onion Salad (GF) 

Fresh tomato, butter lettuce, black pepper and 

cilantro vinaigrette 

Seared Cajun Chicken Salad (GF) 

Glazed pumpkin, coriander, green beans, almonds 

and pumpkin seeds 

Smoked Hoki (GF) 

Grilled zucchini, tapenade, roasted cherry 

tomatoes, feta, parsley and capers 

Moroccan Lamb Salad 

Israeli cous cous, cherry tomatoes, fresh oregano 

and lemon dressing

 

 

$6.00 PP 

ADDITIONAL 

ITEMS 

 

$8.00 PP 

ADDITIONAL 

ITEMS 

 



                                                                                                       

(V) – Vegan (GF) – Gluten Free 

We make every effort to accommodate dietary restrictions.  Please advise us of your specific requirements prior 

to ordering to ensure we adjust our dishes accordingly.  As our food is prepared in centralised kitchens where 

allergens are present, we cannot guarantee complete separation, although all efforts will be made. 

14 Cathedral Square ǀ PO Box 1174 ǀ Christchurch 8011 ǀ New Zealand 

t: +64 3 3777 000 ǀ e: reservations@distinctionchristchurch.co.nz 

BUFFET PACKAGE * minimum 30 delegates $42.50 per person 

1 x Selection from Cold Vegetarian Section 
1 x Selection from Cold Non-Vegetarian Section 
2 x Selections from Hot Section (Vegetarian or non-vegetarian) 
1 x Selection from Dessert Section 
Salad bar, bread basket and appropriate sides included 

HOT SELECTION 

VEGETARIAN 

Steamed Seasonal Vegetables (V) (GF) 

Lemon and olive oil 

Cauliflower Schnitzel (V) 

Bean and mushroom stew with basil crumb  

Roasted Root Vegetables (V) (GF) 

Medley of carrots, parsnips, swedes, turnips with 

roasted spices  

Ratatouille (V) (GF) 

Braised mediterranean vegetables in a tomato 

ragout  

Cauliflower Mornay 

Mozzarella and parmesan cheese 

Mashed Potato (GF) 

Chives  

 

 

 

 

 

 

 

NON – VEGETARIAN 

Coconut Thai Fish (GF) 

Braised hoki with lemongrass, coconut, lime, ginger 

and steamed rice  

Chicken Fricassée (GF) 

Leek, thyme & bacon in a seeded mustard and 

white wine cream sauce  

Butter Chicken (GF) 

Charred chicken pieces in a rich butter sauce and 

served with steamed basmati rice  

Roast Leg of Lamb (GF) 

Tender slow roasted lamb with sea salt, rosemary 

rub and gravy  

Roast Pork Scotch (GF) 

Sliced pork scotch roasted apple puree, crackling 

and gravy  

Italian Style Meatballs (GF) 

In a pomodoro sauce  

Beef Ragout (GF) 

Diced beef and mushroom ragout in a rich red wine 

sauce 

 

 

 

$8.00 PP 

ADDITIONAL 

ITEMS 

 

$10.00 PP 

ADDITIONAL 

ITEMS 

 



                                                                                                       

(V) – Vegan (GF) – Gluten Free 

We make every effort to accommodate dietary restrictions.  Please advise us of your specific requirements prior 

to ordering to ensure we adjust our dishes accordingly.  As our food is prepared in centralised kitchens where 

allergens are present, we cannot guarantee complete separation, although all efforts will be made. 

14 Cathedral Square ǀ PO Box 1174 ǀ Christchurch 8011 ǀ New Zealand 

t: +64 3 3777 000 ǀ e: reservations@distinctionchristchurch.co.nz 

BUFFET PACKAGE * minimum 30 delegates $42.50 per person 

1 x Selection from Cold Vegetarian Section 
1 x Selection from Cold Non-Vegetarian Section 
2 x Selections from Hot Section (Vegetarian or non-vegetarian) 
1 x Selection from Dessert Section 
Salad bar, bread basket and appropriate sides included 

DESSERTS 

COLD 

Fruit Salad (V) (GF) 

Orange and mint dressing  

Coconut Tapioca (V) (GF) 

Mango and toasted coconut  

Fresh Fruit Gateaux 

Whipped cream 

Italian Tiramisu 

Chocolate crémeux 

Mixed Berry Shortcake 

Whipped cream 

Swiss Chocolate Mousse (GF) 

Berries  

Cream Caramel (GF) 

Seasonal fruits  

Peach & Passionfruit Cheesecake 

Passionfruit purée 

Classic Fruit Trifle (Alcohol Free) 

Ice Cream and Sorbets (GF) 

Selection of sweets and sauces  

 

HOT 

Banana and Walnut Loaf (V) 

Coconut caramel  

Apple and Rhubarb Crumble (GF) 

Oat crumble, crème anglaise  

Croissant Bread and Butter Pudding 

Chocolate, raisins, custard 

Sticky Date Pudding 

Caramel sauce 

Chocolate Mud Pudding 

Whipped cream 

 

 

 

 

 

 

 

 

 

 

 

 

 

$8.00 PP 

ADDITIONAL 

ITEMS 

 

$8.00 PP 

ADDITIONAL 

ITEMS 

 


