
 

 

   

  

  

   

       

   

 

  

                   

     

      

    

 

CHRISTMAS 
AT SPEIGHT’S

TWO COURSE



 

 

   

  

  

   

       

   

 

  

                   

     

      

    

 

Breads and Dips on arrival

TO FOLLOW
Chicken Parcels
Our famous filo parcels filled with chicken, bacon, peach and soft cheese baked till golden, 
topped with citrus peach chutney, kumara wafers, served with gourmet potatoes and salad

Blue ‘n’ Gold
Blue cod fried golden in Speight’s beer batter, finished with fresh garden salad and fries. It’s a 
goodie!

James Speight’s Steak
300gram prime rib eye served with a house salad and fries
Choose your sauce: garlic butter, mushroom, porter gravy, peppercorn

Roasted Pork Belly
Served on a potato bake with ale house gravy and a side of seasonal vegetables and  golden 
crackling

Vegetarian Stack (GF)
Selection of roasted vegetables piled high on parmesan polenta and wilted spinach with a spicy 
tomato salsa

TO FINISH
Trio of Ice-cream 
Our own Speight’s old dark ice-cream, 
vanilla ice-cream & raspberry sorbet 
served with chocolate sauce

Pavlova
Served with mixed berries & cream

Christmas Pudding
Traditional fruit Christmas 
pudding served with custard 
and ice-cream

TWO COURSE - $45 PER PERSON
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THREE COURSE - $55 PER PERSON

Breads and dips on arrival

TO START
Classic Shrimp Cocktail (GF)
Shrimps bound in our homemade seafood sauce, on shredded cos lettuce, 
garnished with lemon wedge and served with ale house bread

Moeraki Seafood Chowder
A true local favourite. Seafood bound in a creamy fish stock delicately 
flavoured with fresh herbs and served with warmed bread

Crumbed Brie
Served with a plum sauce and warmed bread

TO FOLLOW
Chicken Parcels
Our famous filo parcels filled with chicken, bacon, peach and soft cheese 
baked till golden, topped with citrus peach chutney, kumara wafers, served 
with gourmet potatoes and salad

Blue ‘n’ Gold
Blue cod fried golden in Speight’s beer batter, finished with fresh garden 
salad and fries. It’s a goodie!

James Speight’s Steak
300gram prime rib eye served with a house salad and fries
Choose your sauce: Garlic butter, mushroom, porter gravy, peppercorn

Roasted Pork Belly
Served on a potato bake with ale house gravy and a side of seasonal 
vegetables and  golden crackling

Vegetarian Stack (GF)
Selection of roasted vegetables piled high on parmesan polenta and 

wilted spinach with a spicy tomato salsa

TO FINISH
Trio of Ice-cream 
Our own Speight’s old dark ice-cream, vanilla ice-cream & 
raspberry sorbet served with chocolate sauce

Pavlova
Served with mixed berries & cream

Christmas Pudding
Traditional fruit Christmas pudding served with custard and ice-cream


