
 

Professional staff are provided to set up, serve and clear up and are included in the menu price. 

 

For all enquires contact us 

Victoria Food Service www.victoriafoods.co.nz victoriafoods@xtra.co.nz 

PO Box 7548, Christchurch | Phone 03 3650022 | Fax 03 3794207 | 
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WEDDING MENU ONE BUFFET 

 

Cocktail Food to Begin  

 

Mini Beef Fillet wrapped in Streaky Bacon with Béarnaise Sauce 

Chicken Satay Skewers  

Smoked Salmon Rye with Caper and Cucumber 

Spinach and Feta Cheese Filo Finger  

 

Pre Plated at Each Table 

 

European Breads, Oil and Balsamic Vinegar 

 

Buffet Meal 

 

Honey Glazed Ham on the Bone with Mustards and Chutneys 

Garlic and Mustard Crusted Sirloin of Beef served with a Pinot Noir Jus and Horseradish Cream 

Chicken Thighs slow baked with Sun Dried Tomatoes and Olives served with Herb Cream Sauce 

 

Vegetable, Salad & Potato Side Attractions 

 

Baby Gourmet Roasted Potato 

Seasonal Steamed Greens with Fresh Herb Butter 

Crisp Summer Leaf Salad with Balsamic Vinaigrette, Cherry Tomato & Radish 

 

Dessert 

 

Sticky Date Pudding with Crème Anglais 

Lemon and Passionfruit Tart with Vanilla and Almond Cream 

 

Percolated Coffee & Speciality Tea Selection 
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WEDDING MENU TWO BUFFET 

 

Cocktail Food to Begin 

 

Mini Beef Fillet wrapped in Streaky Bacon with Béarnaise Sauce 

Chicken Satay Skewers  

Smoked Salmon Rye with Caper and Cucumber 

Spinach and Feta Cheese Filo Finger  

 

Pre Plated at Each Table 

 

European Breads, Oil and Balsamic Vinegar 

 

Buffet Meal 

 

Roast Loin of Pork with a Caramelised and Cider Jus 

Garlic and Rosemary Crusted Leg of Lamb served with Fresh Mint Sauce 

Fish of the Day seasoned with Lemon Pepper served with Lime Aioli 

 

Vegetable, Salad & Potato Side Attractions 

 

Waldorf Salad with Celery, Walnuts and Crispy Apple Slices 

Baby Gourmet Roasted Potato 

Seasonal Mixed Vegetable Selection topped with Herb Butter 

Traditional Caesar Salad (with side dressing) 

 

Dessert 

 

Classic Summer Pudding 

Orange and White Chocolate Choux Puffs 

Both served with Berry Coulis and Cream 

 

Percolated Coffee & Speciality Tea Selection 
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