Setect

BRAEMAR LODGE & SPA

HANMER SPRINGS

welcoming in the New Year @ Select Braemar Lodge and Spa.

The Menu designed by Scott Greensmith (ex Tarvaleah Lodge, Tasmania)
using the best Local Canterbury produce and matched with wines by
Mark, Jones (wine director)
from Sherwood Estate waipara valley.

ENJOY

15t Course
Demitasse of oxtail consommeé

0f Clearwater Riesling

w4 Course

Katkoura crayfish medallions served on cucumber Linguind with
foaming crayfish bisque

Sherwood 08 Plnot Gris

3 Course

House hot smolked Atlantic salmon served with o petét salad 0{ wildl
roquette, ruby grapefruit and Amuri olive oil

Clearwater 0F Sauvignon Blanc



4% Course

Blenhelm seml boned quatl stuffed with Persian feta, baby spinach
and toasted piwewuts served on crisp polentn cmps with an ollve sauce

Clearwater 04 Chardonna Y

5th Course

Rosemary smoked Lanmlo vump senved on roasted cauliflower puree,
honeyed baby carvots and light jus

Clearwater 06 Plnot Nolr

&t Course

Local strawberries and rose petals set in a sparkling wine jelly with
crévee fralehe

Late Harvest 0 Riesling

Fh Course
Tania’ served with House wmade crackers and fresh pear

Late Harvest 0L Cha rolovwma

Espresso coffee and a selection of teas



