Our food philosophy

To us sustainability means nourishing our people, place and planet.

We cultivate a thriving, | We nurture Mana We treasure our
vibrant and diverse Taonga and Aotearoa | environment and
hospitality industry New Zealand Culture | local produce

————

TAKINA
EVENTS

MORNING &
AFTERNOON
TEA MENU



Minimum 20 people, $11.00 pp

Includes freshly brewed coffee and tea, plus one item from the
selection below.

Additional items are an extra $4.10 pp

If you need to cater to 100+ people, we recommend at least 2 items for your
break. Please note that afternoon tea cannot be served past 5.30 pm.

Sweet Items Savoury Items

Baked mini chocolate tart \V Pork sausage roll, tomato relish

Sundried tomato and basil quiche V
Lemon caprese V

Palmiers’ pastry V Chorizo and red pepper quiche

Moroccan lamb pie
Hazelnut choux V P

i Pizza twist V
Pineapple crumble V 1zza twis

Sticky date pudding V Ham and cheese pinwheel

Kumara and jalapeno poppers, aioli V
Double chocolate mousse Jalapeno popp

Pistachio financier cake V Spinach and feta quiche V

AR Mini bacon and egg savoury

L Three cheese mini scones V
Mini cinnamon rolls V

Mini croissant, pastrami, sauerkraut, cheese

*Prices are per person and are exclusive of GST

Selections are prices are subject to availability and list change

DF = Dairy Free GF = Gluten Free V = Vegetarian VE = Vegan Takina Events Morning & Afternoon Tea Menu



