
 

Festive food for a festive time 
Celebrate your hard work 

During 2009 
 

The summer break is coming, and not a day too soon. We have prepared the venue stocked the shelves, weeded 
the garden, designed the menus and engaged the staff: we are ready for your party.  

 Invite your staff, clients and suppliers to the Tin Hut, to celebrate your success, tenacity, survival skills, abilities, 
positive thinking and doggedness during a hard year. 

Food:    Dinner, buffet, BBQ or pass around food and cocktails, you decide 

Engagement:  To book ring us on 06 308 9697 or email: marcus@tinhut.co.nz 

Spot:   Outside in the garden, on the terrace, inside the dining room or bar 

Transport: Robin at Transit Coachlines Wairarapa Ltd, 06 370 6600  
or tours@tranzit.co.nz;  large or small groups can be accommodated 

  Or the Tin Hut courtesy van, seats 7 

Itinery: Masterton/Tin Hut return     
  Carterton/Tin Hut return 
  Greytown /Tin Hut return 
  Martinbourgh/ Tin Hut return 
  Featherston/Tin Hut return 

Venue: The Tin Hut, Country Local, SH2, Tauherenikau.   

Electrify energise and excitement – summer is coming 

Your hosting experience includes bird antics & garden strolls; and for a gold coin, 
 you can play pool or use the juke box. Father Christmas is on call, we can arrange live 
 music or develop a theme for your party or your childrens’. 
 
Contact us in advance so we can ensure your enjoyment. We look forward to seeing you at The Tin Hut, 
your country local. 
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Festive Food  
Option A    
TABLE BUFFET - $45.00 
Minimum 20            per head 
Similar to a buffet service but platters 
portioned & served to the table 
 
Christmas Crackers 
Breads & dips for the table 

Mains 
Roasted med rare sirloin of beef w 
horseradish cream 
Roasted turkey breast w cranberry jelly 
Baked Marlborough salmon w lime aioli 
 
Warm roasted vegetable salad 
Mesclun leaves w French dressing  
Buttered new potatoes 
 
Dessert  
Pavlova w cream & fresh berry compote 
Chocolate fudge brownie w soft cream 
Christmas mince pies  
 
MOJO filter coffee & a selection of teas 

Option B 
DINNER - $35.00 per head 
Choice of 2 mains  
Choice of 2 desserts - from options below  
  
Plus Garlic bread for the table   
  
 
MOJO filter coffee & teas 
 

Option C 
DINNER - 42.50 per head 
Choice of Entrée 
Soup or Pâté & toast  
 
Choice of 3 mains  
Choice of 3 desserts - from options below 
 
Plus Christmas mince pies  
 
MOJO filter coffee & teas 
 

For Menus B & C, choose from the following... 
Mains         Add ons - $3.00pp 
Asian spiced chicken salad w chilli, lime dressing & crushed peanuts Garlic bread,  
Roast pork w roasted vegetables & homemade chutney       Breads & dips  
Panfried fish on crushed new potatoes, w asparagus & caper butter  
Chicken supreme wrapped in bacon & stuffed w herbs & cream cheese 
Braised lamb shank on garlic mash w buttered peas 
 
Desserts 
Tin Hut ice cream sundae - chocolate, strawberry or passionfruit 
Warm chocolate fudge brownies w rich chocolate sauce & soft cream 
Spring fruit crumble with vanilla ice cream & runny cream 
Homemade baked cheesecake served with fruit sorbet 
Pavlova w cream & fresh berry compote 
Homemade sherry trifle w berries & cream 
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Option D    
    
BBQ MENU - $30.00 per head 
Minimum 20 persons 
   
Baskets of bread w dips & oils 
 
BBQ 
Greytown Butchery gourmet sausages 
Grilled sirloin steak   
Hoisin chicken drumsticks  
Parkvale mushrooms   
    
Condiments   
Homemade tomato chutney 
Horseradish sauce   
Rocket sauce    
Mustards 
  
Salads  
Green salad w French dressing  
Gourmet potato salad  
Roast vegetable salad w honey-mustard 
dressing  

Desserts  
Pavlova w cream & fresh berry compote 
Chocolate fudge brownie w soft cream  
Christmas mince pies  

 
MOJO filter coffee & teas 

Option E 
 
PLATED LUNCHEON - $20.00 ph 
Minimum 12 persons 
 
Soup of the day w warm fresh bread 
 
Sliced baked ham w mustard & quince jelly 

Served with 

Warm potato salad 
Buttered steamed asparagus 
Baby carrots 
Green salad for the table 
 
Desserts 
 
Fresh berries, berry compote, meringues & cream 
 
MOJO filter coffee & teas 
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FESTIVE FOOD   -  Select from the following  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tin Hut Canapé Package 
For functions of 20 people or more, we are pleased to offer the following packages 

Selection of 6 canapés for $15.00 per head 
Selection of 8 canapés for  $20.00 per head 
Selection of 10 canapés for $25.00 per head 

Catering Considerations 
You choose your own personal selection from this menu to accommodate your budget and dietary requirements.  
 
To assist you in your choice, our chef has made the following recommendations.  
A minimum of 6-7 canapés per person on average is suitable for an after work drink function or midday reception 
 A minimum selection of 8-10 canapés per person on average is suitable for a function around a meal time, in 
place of a meal or evening event  
 
Special diet considerations 
Please advise us if you have any dietary or allergy requirements. Our chef is more than happy to offer other 
options to accommodate your personal requirements. 

Option F 
 COCKTAIL PARTY- Minimum $15.00 per head 

Tin Hut Cold Canapé Selection 

* Denotes vegetarian 

Rare roast beef with horseradish  
Smoked salmon & cream cheese on a blini 
Tomato, olive, cucumber and feta salsa on 
crostini* 
Tin Hut Pâté on crostini    
Caramelised onion & blue cheese tartlettes* 
Vegetarian rice paper rolls*   
   

Tin Hut Warm Canapé Selection 

* Denotes vegetarian 

Spinach & Feta filo parcels* 
Cock a leekie pie (sauté leek and potato)* 
Roasted summer vegetable goats cheese 
tartlet*crostini* 
Risotto balls stuffed w gruyere cheese* 
Bacon & Egg tartlet 
Crumbed squids rings with tartare sauce 
Asian glazed chicken wings 
Pork and plum in baked wonton 
Sausage rolls with tomato chutney 
Skewer of chicken satay in coconut and coriander 
 
Goujons of fish & fries with tartare sauce served in 
mini newspaper cone - perfect at the end of the night. 
 

Tin Hut selection (sweet)  
 
Lemon and Meringue tart    
Rich chocolate brownie, dusted with icing sugar
  


