
Set menu - Option 1         
            

to begin with…… 

house baked breads & spreads    
 

 to get through……choice of 

Akaroa salmon, grilled asparagus, spring onion mash, 

caper butter sauce    

prosciutto wrapped pork tenderloin,  

Mediterranean couscous, housemade romesco     

 sirloin steak, potato gratin, seasonal vegetables,  

creamy mushroom sauce     

 

to deal with…. 

raspberry cheesecake, caramelized white chocolate, 

whipped cream    

 made using gluten & wheat free ingredients 

 please ask staff about options using gluten & wheat free ingredients   

 

2 course: breads and mains: $43.50 

2 course: mains and dessert: $54.50 

3 course: breads, mains and dessert: $59.50 
 

(please select one of the above course options) 
 

 

for bookings: 

ph: (03) 302 8398 

email: res@skitime.co.nz 

www.skitime.co.nz 

mailto:res@skitime.co.nz
http://www.skitime.co.nz/


Set menu - Option 2 
 

to begin with…….choice of 

baked brie, cranberry jelly, ciabatta croute           

braised beef cheek, grilled prawns & parsnip puree          

Asian style salmon tartare, pickled cucumber & wasabi, 

rice crackers    
 

to get through……choice of 

Akaroa salmon, grilled asparagus, spring onion mash, 

caper butter sauce    

prosciutto wrapped pork tenderloin,  

Mediterranean couscous, housemade romesco     

 sirloin steak, potato gratin, seasonal vegetables,  

creamy mushroom sauce     

 

to finish with…..choice of 

mini carrot cake trifle, candied walnuts 

raspberry cheesecake, caramelized white chocolate, 

whipped cream    

vegan apple crumble topped with coconut sorbet    

 made using gluten & wheat free ingredients 

 please ask staff about options using gluten & wheat free ingredients   

 

2 course: starters and mains: $59.00 

2 course: mains and desserts: $56.00 

3 course: starters, mains and desserts: $75.00 

(please select one of the above course options) 

for bookings: (03) 302 8398 email: res@skitime.co.nz 

mailto:res@skitime.co.nz

