
BOTANIST BANQUET
Available lunch & dinner, minimum 4 people

Staple organic sourdough, cultured butter V
San Daniele prosciutto with pickled guindillas GF/DF

Cured NZ Salmon with cultured cream & fennel pollen GF 
Grilled cumin lamb skewers with lemon GF/DF

Spinach & ricotta lasagne with parmesan V
Steak, chef’s choice GFO

Hand cut chips with aioli V 

Zucchini salad with parsley & croutons GFO/VG

 
Add dessert course for $7 per person - Chef ’s selection 

Our banquet menus can be modified to suit most dietary requirements 

GF = Gluten Free, GFO = Gluten Free Option,  DF = Dairy Free, V =Vegetarian, VG = Vegan 
For any specific dietary requirements, please ask our friendly staff
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$72 per head 


