
STONYRIDGE VINEYARD
Group Sharing Menu

Served family style in the middle of the table

2 COURSE MENU
 $70 per head 

 
Entrée 

Mains + Sides 
 
 

3 COURSE MENU
 $85 per head

 
Entrée 

Mains + Sides 
Desserts or Chefs Cheese Board 

 
 

4 COURSE MENU
$100 per head 

 
Artisan Breads & Dips 

Entrée 
Mains + Sides 

Desserts or Chefs Cheese Board

Dishes are subject to change based on seasonal menus 
Dietary requirements need advance notice and may incur a surcharge

Minimum 10 pax

events@stonyridge.com 
+64 9 372 8822 

www.stonyridge.com 
80 Onetangi Road | Waiheke Island

Summer 21/22



ENTREES (pick 2)

Ceviche of the Day (gf,df,p)

Smoked Ricotta Salad, mixed leaves, foraged herbs, pinenuts, basil dressing (gf,v)

Burrata, beetroot medley, pink peppercorn vinaigrette, maple honeycomb, walnuts (gf)

Rare Venison Salad, chèvre mousse, black garlic, pickled cucumber, manchego, pomegranete (gf)

Black Angus Tartar, rosemary crostini, cured egg yolk, shallots, capers, cornichon (df)

MAINS (pick 2)

Roast Porcetta, fennel seeds, pastachio, sage, maple roasted pears & pan gravy (gf,df)

Baked Akaroa Sea Run Salmon Darn, spice blend, grilled lemon (gf,df,p)

Roasted Speckled Park Beef, roasted shallots, dijon, black garlic jus (gf,df)

Coastal Butterfly Lamb, rosemary, garlic, lemon, gravy, mint pesto (gf,df)

Kawakawa Chicken, hummus, olives dates, baby carrots (gf,df)

Baked Vegetable Pastry Tart, heirloom tomatoes, goats cheese, salsa verde (df)

SIDES (pick 2)

Heirloom Tomatoes, buffalo mozzarella, basil dressing (gf,v)

 
Seasonal greens, pistachio butter, mange tout, candied pistachios (gf,df,v)

Romaine Hearts, crouton, parmesan, anchovy dressing (gfo,dfo,v,)

Roasted Gourmet Potatoes, turmeric, lemon, garlic, bay leaves, parsley (gf,df,v)

DESSERTS

Cassis Drowned Stonefruits, vanilla mascarpone, white chocolate anglais, honeycomb, berry coulis (gf,dfo)

Pavlova Wreath, chantilly cream, macerated berries, edible flowers (gf)

BREAD & DIPS

Artisan Breads, Stonyridge extra virgin olive oil, tapenade, roast garlic aioli (gfo,df,v)

STONYRIDGE VINEYARD
Group Menu Selections

Summer 21/22

gf: gluten free, gfo: gluten free option, df: dairy free, dfo: dairy free option, p: pescatarian, v:vegetarian, ve:vegan
please note: we can only split the bill a maximum of 4 ways


