
Christmas Set Menu

E N T R E E S ,  A  C H O I C E  O F :

M A I N S ,  A  C H O I C E  O F :

SALMON TARTARE,
pomegranate, dill mayo, fresh citrus [n/d/g]

TEMPURA PRAWNS,
black pepper sauce, coconut sambal [n/d]

BOCCONCINI,
fresh mozzarella, basil oil, dukkah, fresh tomatoes [v/g/n*]

LUNCH & DINNER

D E S S E R T S ,  A  C H O I C E  O F :

ROAST TURKEY,
traditional sage and onion stuffing, brussel sprouts, cranberry relish [n/d]

ROAST RIBEYE OF BEEF (all served medium rare to medium),
charred brocollini, celeriac & horseradish puree [n/d/g]

ROAST LAMB SHOULDER, minted green peas, mint sauce [n/d/g]

CRISPY ROAST PORK BELLY,
glazed baby carrots, house-made apple sauce [n/g] 

MARKET FISH, baked, reef salsa (olives, capers, tomatoes, parsley butter, lemon [g/n]

LENTIL & ROASTED VEGETABLE COTTAGE PIE
roasted vegetables & lentils topped, potato & kumara mash top  [ve/v/n/g/d]
I N C L U D E D  T A B L E  S I D E S :  G R E E N  S A L A D ,
G A R L I C  B U T T E R  N E W  P O T A T O E S ,  R O A S T  G R A V Y

HOUSEMADE CHRISTMAS PUDDING,
butterscotch sauce, runny cream [v]

CHRISTMAS PAVLOVA,
chantilly cream, fresh berries, passionfruit coulis [g/v/n/d*]

SUMMER FRUIT & SET JELLY,
crème anglaise, chantilly cream, shortbread crumb [v/n]

3 Course.  $130pp.  $50pp Deposit Required.  Menu subject to change.
Pre-Order Required.  15% Public Holiday surcharge to be added.  2 Hour Seating. 
To Book: unionsquare.co.nz | gm@unionsquare.co.nz | Text 022 039 2465

B R E A D  B A S K E T  O N  A R R I V A L



Christmas Set Menu

E N T R E E S ,  A  C H O I C E  O F :

M A I N S ,  A  C H O I C E  O F :

PORK & CHIVE DUMPLINGS,
soy vinegar dip, garlic & herb butter [v/n]

TEMPURA PRAWNS
lemon mayo dip [n/d]

LUNCH & DINNER

D E S S E R T S ,  A  C H O I C E  O F :

ROAST TURKEY,
french fries f[n/d]

ROAST RIBEYE OF BEEF (all served medium rare to medium),
french fries [n/d/g]

ROAST LAMB SHOULDER, minted peas, french fries [n/d/g]

CRISPY ROAST PORK BELLY,
french fries, house-made apple sauce [n/g] 

I N C L U D E D  T A B L E  S I D E S :  G R E E N  S A L A D ,
G A R L I C  B U T T E R  N E W  P O T A T O E S ,  R O A S T  G R A V Y

CHRISTMAS PAVLOVA
chantilly cream | fresh berries | cream patisserie [v/g/n]

ICE CREAM SUNDAE
vanilla ice cream, choc sauce, 
brandy snap, whip cream [v/n]

3 Course.  $60pp.  $50pp Deposit Required.  Menu subject to change.
Pre-Order Required.  15% Public Holiday surcharge to be added.. 
To Book: unionsquare.co.nz | gm@unionsquare.co.nz | Text 022 039 2465

B R E A D  B A S K E T  O N  A R R I V A L

* * * C H I L D R E N  1 2  A N D  U N D E R * * *
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