Sunday, April 8, 2012 from 11 am to 3 pm
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Oysters on the Half Shell Cream of Asparagus Soup
Three freshly schucked New Zealand oysters topped with a Light cream soup featuring first-of-the-season local asparagus
blood orange salsa and Rey lime wedges. garnished with a dollap of mascarpone cream.

Cured salmon confit Clam Chowder
citrus herb oil; pickled beetroot and fennel salad Thick, creamy and full of sweet, tender Pacific clams, this is

T I 5 our classic New Zealand chowder, made with bacon, potatoes
omato Basil Bruschetta and sautéed vegetables.

Crostini drizzled in extra-virgin olive oil; grilled and topped
with tomatoes and basil. House Salad

. Crisp organic greens garnished with grape tomatoes,
Cast Iron Fruit Crepe cucumbers, shredded carrots, marinated red onions and

Housemade crepe lZzye'mf[ Witﬁ sugarecf stmwéem’es and sunflower seeds — all tossed with the housemade dressing of
mascarpone cheese. Finished in a cast iron skillet. your choice.
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Hot Smoked King Salmon Wild Mushroom Chicken

New Potato, Capers L Tomato Salad, Horseradish Créme A tender roasted breast of chicken sautéed with wild
Fraiche. Served with our house-blend rice and seasonal local mushrooms, white wine, garlic, fresh parsley and thyme.
vegetables. Served with whipped potatoes and seasonal local vegetables.

Baby Back Ribs Spring Pappardelle Pasta

Slow-roasted baby back ribs glazed with an orange-honey Seared spring vegetables and herbs tossed with fresh black,
barbeque sauce. Served with whipped potatoes and seasonal pepper pappardelle pasta. Finished with Parmigiano-Reggiano
local vegetables. and extra-virgin olive oil,

The Narrows Landing Benedict
A Waikato benedict with poached egg, Bacon,
crisp English muffin and lemon-spiked hollandase.
Served with hash browns or fresh fruit.
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Dessert Buffet
Enjoy an assortment of delicious dessert bites from our Head Chef Owen Swan.

23 At 11:00 am there will be an Easter Egg painting competition, for those

@ ?.‘h budding young artists, there will be prizes for the most colourful and
e¢‘ Y imaginative creations. The Easter Egg Hunt at The Narrows Landing Boutique
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M‘&‘i&?&\r}» Hotel will have lots of fun activities and crafts for all the children. Each child 5
e can “hunt” for 3 eqgs. Easter Sunday has a visit from the Easter Bunmny.
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$39 Adults - $43 with one Glass Little Rosie “Rose Sparkling Wine”
$25 Children under 12 - Children 5 & under are free
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