




DINE & DANCE
Christmas

Amber Cleverley  
Events Coordinator 
E: events@hotelash.co.nz  
T: 03 307 8811 
Freephone: 0800 330 880 

HOTEL ASHBURTON  
11-35 Racecourse Road 
Ashburton 7700  
New Zealand 
www.hotelash.co.nz

FRIDAY 22 NOV FRIDAY 06 DEC FRIDAY 13 DEC

Share the evening with other groups 
celebrating 2013 at the newly refurbished 
Hotel Ashburton – the more the merrier. 

$700 per table of 10 
$600 per table of 8

We’ve pulled together all the essential 
ingredients for a brilliant Christmas Party; the 
venue, the decorations, the entertainment, and 
delicious food. At the end of the night make  
sure you and your colleagues get home safely 
with our courtesy shuttle service. 

JOIN US AT HOTEL ASHBURTON FOR A FESTIVE NIGHT OF 
FABULOUS CHRISTMAS FARE AND LIVE ENTERTAINMENT

SECURE YOUR SPACE: BOOK NOW! 
FREEPHONE: 0800 330 880



HOTEL ASHBURTON DINE & DANCE MENU www.hotelash.co.nz

STARTERS

Fresh soup of the day with homemade bread rolls

Selection of cold seafood; king prawns, marinated mussels, smoked salmon, shrimp, oysters

HOT MAIN COURSES

Roasted rump of beef with a mustard herb crust, horseradish sauce and Yorkshire pudding

Baked ham with pineapple salsa

Roast turkey and all the trimmings

HOT VEGETABLES

Garden-fresh baby carrots with lemon nibbed almonds

Sautéed seasonal vegetables

Minted cous cous

Oven-roasted potato with thyme and garlic

Cauliflower and broccoli mornay

SALADS

Potato with red onion and crème fraiche

Mediterranean salad with sundried tomato, olives, artichokes and get with herb dressing

Mixed baby lettuce salad

Asian slaw with pears, coriander and lemon aioli

DESSERTS

Traditional kiwifruit pavlova and cream

Homemade lemon meringue pie

Brandy snaps filled with whipped cream

Decadent chocolate cake with berry compote

Traditional Christmas pudding

FRESHLY BREWED COFFEE AND TEA

HERBAL TEA SELECTION

CHRISTMAS MINCE PIES

DINE & DANCE
ChristmasMENU







CLEARWATER RESTAURANT CHRISTMAS MENU www.hotelash.co.nz

Christmas Day Menu   $92PP 

Starters
•	 fresh soup of the day with homemade bread rolls

•	 selection of cold seafood; king prawns, marinated mussels,  
smoked salmon, shrimp, oysters

•	 lobster bisque

Appetizers
•	 crispy salt ‘n’ pepper squid on asian slaw with pear, pistachio and a lime aioli

•	 chicken terrine with a date and walnut chutney and freshly made melba toast

•	 stuffed mushrooms with blue cheese

Hot main courses
•	 whole baked akaroa salmon with lemon and chive butter

•	 roasted rump of beef with a mustard herb crust, horseradish sauce and yorkshire pudding

•	 roasted leg of pork with crackling, apple sauce and jus or baked ham with pineapple salsa

•	 roasted leg of lamb with homemade mint sauce and jus

•	 sautéed chicken with tomato, mushroom and tarragon

Hot vegetables
•	 garden-fresh baby carrots with lemon nibbed almonds

•	 sautéed seasonal vegetables

•	 minted cous cous

•	 oven-roasted potato with thyme and garlic

•	 cauliflower and broccoli mornay

Salads
•	 potato with red onion and crème fraiche

•	 mediterranean salad with sundried tomato, olives, artichokes and get with herb dressing

•	 mixed baby lettuce salad

•	 asian slaw with pears, coriander and lemon aioli

desserts
•	 traditional kiwifruit pavlova and cream

•	 sherry trifle

•	 homemade lemon meringue pie

•	 brandy snaps filled with whipped cream

•	 rich chocolate mud cake with berry compote

•	 traditional christmas pudding

Cheese board
•	 a selection of local cheeses, served with crackers and grapes

Freshly brewed coffee and tea

Herbal tea selection

Christmas mince pies
























