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All stations below feature build your own items with 
some ingredients prepared live by our Chefs

Minimum orders and conditions apply. V = Vegetarian, GF = Gluten Free, DF = Dairy Free
All interactive food station pricing is per person, unless otherwise stated

INTERACTIVE FOOD STATIONS
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Shredded Chicken Taco, Jalapeno, Pineapple Salsa DF

Shrimp Taco, Mango Slaw, Avocado, Red Chilli, Coriander DF

Jackfruit Taco, Pickled Red Onions, Tamarillo Chilli Jam V

Grilled Beef Taco, Bell Pepper, Sour Cream, Guacamole, 
Tomato Relish

Brown Rice or Noodles V/GF/DF

Smoked Chicken GF/DF

Salmon GF/DF

Tuna GF/DF

Tofu V/GF/DF

Radish V/GF/DF

Edamame Beans V/GF/DF

Cress V/GF/DF

Avocado V/GF/DF

Carrot V/GF/DF

Spring Onions V/GF/DF

Sesame Seeds V/GF/DF

Chopped Fresh Chillies V/GF/DF

Sesame Dressing V/GF/DF

Soy and Chilli Dressing

Curate 
your own 
beverage 
station to 
go with 
your food 
selection.
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PICK TWO FILLINGS

PICK TWO PROTEINS SERVED COLD

BUILD YOUR OWN BOWLS FROM ITEMS BELOW

The Taco 
Bar serves 
3 tacos per 
person, from 
your choice 
of two fillings

The Poke 
Bowl station 
serves 2 mini 
bowls per 
person, from 
your choice 
of two 
proteins
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Our local charcuterie sliced in front of guests, served 
with a selection of dips, local breads and olives

Prosciutto or Serrano Ham GF/DF

Crostini V/DF

Sliced Turkish Loaf V/DF

Cipollini Onions V/GF/DF

Cornichons V/GF/DF

Almond Stuffed Olives V/GF/DF

Olive Oil, Vine Tomatoes, Rosemary V/GF/DF

Chorizo and Salami GF/DF

CHOOSE

Curate 
your own 
beverage 
station to 
go with 
your food 
selection.
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INTERACTIVE FOOD STATIONS
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SLICED LIVE

PRE-SLICED

1 x our Live 
Charcuterie 
Station and 
combine with 
tray canapés 
or items from 
our After 
Five Menu 

Minimum orders and conditions apply. V = Vegetarian, GF = Gluten Free, DF = Dairy Free
All interactive food station pricing is per person, unless otherwise stated
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Tiramisu V

Chocolate Mousse, Chocolate Soil V

Strawberry Cheesecake, Chantilly Cream, Strawberry Compote V/GF

Lemon Meringue ‘Pie’ V

Pecan ‘Pie’ V/GF

White Chocolate and Raspberry Panna Cotta GF

Seasonal Pavlova V/GF

BBQ & SMOKER STATION

Curate 
your own 
beverage 
station to 
go with 
your food 
selection.
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House-smoked 
Brisket GF/DF

Slow-cooked 
Ribs GF/DF

Frank’s 
Sausages DF

Scotch 
Fillet DF

BBQ 
Beans V/GF

Caesar Salad, Parmesan, Egg, Croutons, Bacon, Caesar Dressing  V/DF

Cherry Tomato, Mozzarella, Basil, Rocket and Red Onion Salad, 
Red Wine Vinaigrette V

Greek Salad, Crispy Spiced Chickpeas, Garlic Olive Oil Dressing V/GF

Green Leaf Salad, Cherry Tomatoes, Radishes, Red Onion, 
Pomegranate Seeds Vinaigrette V/GF/DF

Soba Noodle Salad, Cucumber, Spring Onions, Coriander, 
Bok Choy, Mung Beans, Sesame Dressing V/DF

Balsamic Beets Salad, Toasted Walnuts, Goat Feta, Pickled Onion, 
Parsley and Rocket V/GF

Classic Waldorf Salad, Walnuts, Granny Smith Apple, Celery, Grapes V/GF/DF

Sautéed Broccoli Salad, Kale, Toasted Almonds, Chilli Flakes, 
Balsamic Vinaigrette V/GF/DF

Minimum orders and conditions apply. V = Vegetarian, GF = Gluten Free, DF = Dairy Free
All interactive food station pricing is per person, unless otherwise stated

Items below are prepared on live BBQs, smokers and 
slow cookers by our Chefs
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CHOOSE

Curate 
your own 
beverage 
station to 
go with 
your food 
selection.
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WOOD FIRED PIZZA

CHOOSE THREE PIZZAS

1 x Pizza
(between  
2 people)

Classic Cheese and Tomato V

Pepperoni 

Raglan Mushroom and Mozzarella Cheese V

Champagne Ham and Pineapple 

Gourmet Smoked Salmon 

Minimum orders and conditions apply. V = Vegetarian, GF = Gluten Free, DF = Dairy Free
All interactive food station pricing is per person, unless otherwise stated

Pizzas are prepared on site with our mobile pizza oven 
and with our 12 inch house-made sour dough bases
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C L AU D E L A N D S ,  G AT E  6 ,  B R O O K LY N  R OA D,  H A M I LTO N  07  8 3 9  3 4 5 9

I NFO@MONTANAFOODANDEVENTS .CO.NZ

We are happy to cater for individuals with food related al lergies and/or medical condit ions. We are 
also able to cater for vegetarian, vegan, gluten free, dairy free, pescatarian and pollotarian diets. 

We require advanced notice of guests requiring any of the above.
We are unable to cater for any other l ifestyle choices.

ORDER FORM

CONTACT DETAILS

YOUR NAME

EMAIL

PHONE

ADDRESS

FUNCTION INFORMATION

FUNCTION ID

DATE OF FUNCTION

TIME OF SERVICE

VENUE NAME 

NUMBER OF PEOPLE

COMPANY  
(IF APPLICABLE)

EVENT DETAILS

OTHER NOTES / DIETARY REQUIREMENTS

Prices are GST exclusive unless otherwise stated and menu content is subject to change due to market 
or seasonal avai labi l i lty.

A minimum order of 50 guests applies to Interactive Food Stations.  
A maximum order of 400 guests applies to the BBQ and Wood-Fired Pizza experiences. 

The Live Charcuterie Station should be ordered in conjuction with other After Five Menu items. 

All Interactive Food Stations are subject to location requirements and require discussion with Chefs. 


