
Test Match Brunch Menu
Bacon & egg quiche

Cheese & ham pastry stick
Mini croissant, butter, preserves

Mini fruit custard danish
Seasonal fruit

Beverage Selection
Glass of bubbles, orange juice or beer on arrival

Dilmah Ceylon tea
Plunger coffee

Specialty teas available on request:
Earl Grey, green, peppermint, camomile

Please see our beverage list for other drink options, including wine,
beer, spirits, cocktails and soft drinks

$115pp | Departs at 10:30am | Sat 4 July 2026
1.5 hours duration



Welcome drink on arrival

STARTER
French onion soup, crostini (NF; GFA)

MAIN
Canterbury lamb rump

with Dijon Paris mash, seasonal greens, pea & spinach puree, crispy
golden nest, jus (GF & NF; DFA)

or

Confit Canter Valley duck leg
with miso-glazed root vegetables, seasonal greens, silky carrot &
ginger puree, poached prunes, juniper red wine jus (GF & NF; DFA)

DESSERT
Paris-Brest Aotearoa

crisp choux ring with milk chocolate cream, feijoa jam, rewarewa
honey (NF)

or 
Cheese plate

trio of Kiwi cheeses with fig compote, honeycomb, candied pecans,
crackers (GFA & NFA)

Vegetarian and dairy free options available on request 24 hours prior

GF = gluten free | DF = dairy free | NF = nut free | A = available

Test Match Lunch Menu

$130pp | Departs at 2pm | Sat 4 July 2026
2 hours duration
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