CHRISTMAS SOCIAL %

“CELEBRATIONS

AT GRAND MERCURE WELLINGTON



DINNER
CHRISTMAS SET MENU

3 Course $70 per person

ENTREE | choice of one

Freedom Farms twice cooked pork belly (gf)
Granny Smith apple, baby carrot, red current jus

Ora king house-smoked salmon (gf)
balsamic glaze, compressed cucumber, fennel crumble, caviar

Otaki vegetable medley (vgn)

served with spiced pumpkin, crispy bread and hazelnut
crumble

MAIN | choice of one
Sliver Fern kawakawa rubbed lamb rump (gf)
confit potato, minted green peas, bacon jus

Prosciutto wrapped turkey breast (gf)
served with truffle mash, baby veg and cranberry jus

Black quinoa potato patties (vgn,gf)
roasted asparagus, parsnip purée, smoked tomato chutney

DESSERT | choice of one
Kapiti summer berries sorbet

meringue, vanilla profiterole, macerated strawberries

Whittaker’s Ghana 72% dark chocolate mousse
passionfruit mascarpone, salted hazelnut

Tea infusions and freshly brewed coffee

FORAGE KITCHEN + BAR

AT GRAND MERCURE WELLINGTON

345 The Terrace, Te Aro, Wellington, New Zealand
Phone +64 (04) 385 9829 | Email h1991-rel@accor.com



