CANAPES - $3.50 PER PIECE

House cured salmon onblini with chive and
horseradish creme fraise.

Pumpkin, watercress, ricotta and pinenut
arancini with sundried tomato pesto,
balsamic creme.

Crumbed brie with cranberry chutney and
micro basil.

Rare seared beef fillet on herb crostini w
gherkin tartar and smoked tomato ailoi.

sauce

Chilli prawn skewers w corriander and
lime aioli.
Half shell Kilpatrik mussels
Roast beef slider w wild rocket, onion
jam and mayo

Tempura fish slider w pickled ginger,
wasabi and sesame mayo.

LIVE ENTERTAINMENT

The Good Home provides live entertainment
every Friday and Saturday night, use this as a
free acded bonus to compliment your function.
Fridays live musc starts at §om, and a live dj
plays on Saturdays from 10pm. See our welsite

Perhaps you don’t like something from our Christmas menu
selections? Just let us know...

We can customise some options to suit your individual needs
& party requirements. No Christmas get together is too small
as we have several spaces available for all the extremes, BIG

parties or small intimate dinners.

HLMOMATS MWIN

Drop me a line or pop in for a drink with me & a chat. Let us

take the stress out of planning your Christmas events. I 1ook ’ A LA 21
E M B RESTALRANT ARIKI ST

forward to meeting you soon.

IT's HOT A HOUSE IT'S A HOME

Warm regards

Jenna Sisson

General Manager

It's not ahouse, it's ahome. Our Home!

21 Ariki Street
New Plymouth
New Zealand

Phone: (06) 7584740

Fax: (06) 7584745
Email: manager@thegoodhome.co.nz

Web: www.thegoodhome.co.nz



mailto:manager@thegoodhome.co.nz
http://www.thegoodhome.co.nz/

BBQ $30perperson
Classic Beef Sausages
Spice rubbed rumpsteaks
Thai style chicken skewers
Classic greck salad
Caesar Salad
Basil Pesto and bacon potato salad

With breads and condiments.

DESSERT
ADD $5.00 to anyBBQ menu
which willinclude:

Pavlova w vanilla cream & Strawberries

h seasonal berries

N.Y baked vanilla cheesecake

BBQ $45 per person

Classic Beef Sausages
Spice rubbed rumpsteaks
Thai style chicken skewers
Marinated half shellmussels
Fresh chilled prawns w thousand island dressing

Classic coleslaw
Chicken Caesar Salad
Greek salad
Basil Pesto and bacon potato salad

With breads and condiments.

“THE WHOLE SHEBANG”
$62.50 PER PERSON
Lindauer Brut at tables on arrival
to commence festivities algng with Bread & Dips
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Smoked salmon bruchet}a W roasted vine tomatoes,

chive cream cheese and balsamicreduction

J

|

y Or
f

Natural Beetroot, sunflower seeds, feta and mint w
a walnutand grape dressing
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Main Choice of

Angus purerib eye, roast galic ﬁ'diptq mash, salt
and pepper pr?:l‘\/'v% wilted sp‘iﬁlﬁﬁaﬁd ared wine
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Cranberry and plstachlb stuffed turkey, duck fat
roast potatoes almong green beans arid cherry us,
summer roas; vege salad W grllleq halumi and'a
pomegrqnate dressmg
Deslsert

Vanilla panna cotta cherryJeIIy and mulled wine
«“poachedpears
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CHRISTMAS BREAKFAST
7.00AM-10.00AM
$30.00 PERPERSON

(MIN 20PAX)
Champagne or Espresso on arrival

Choosefrom;

Eggs Benedict wsmoked bacon OR
sautéed spinach and smoked salmon

Smashed avocado on toasted ciabattaw
slow roasted vine tomatoes, bocconcini &

balsamicglaze

Chocolate and strawberry hotcakes with
vanilla bean cream.

Coffee of your choice to finish.




