
*Quantity may be limited on some item’s, we apologize if your selection is not available. 

Parnell Menu 
 
 

First Course 
Thai Fish Cakes Fragrant Thai Style Fish Cakes with Cucumber  

Salad and whipped Sesame Yoghurt 
 

Chicken Caesar Salad Traditional Caesar Salad  
topped with Grilled Chicken, a Soft Poached Egg,  
parmesan shavings and Anchovy 

 

Vegetarian Crepe Freshly made Crepe filled with Rocket, Ricotta, Feta and 
Mint, served with a chilled Salad of Balsamic Roasted 
Tomatoes, Pine nuts & Glazed Shallots 

 
 

Main 
Lamb Curry A mild Lamb Curry with Turmeric Rice,  

fresh Naan Bread and Raita 
 

Salmon Nori Wrap Salmon wrapped in Nori Paper, served with Wasabi Mash, 
 tempura Vegetables and Soy-Ginger Sauce 
 

Beef Pie Braised Beef in Puff Pastry, accompanied by Pea Puree,  
wilted Spinach, Onion Marmalade and Guinness Jus 

 

Freshly Baked Lasagne Filled with Layers of Chargrilled Vegetables,  
Mozzarella and Pomodori Sauce 

 
 

Dessert 
Banoffee Pie with Chocolate Dipped Pecans, Anglaise & Vanilla Ice-
 Cream 
 

Creamed Rice with mulled wine Plums & Five Spice Shortbread 
 

Rhubarb and Vanilla Cheesecake 
 with Apple Compote & Honey Whipped Cream 

Culinary & Hospitality Training School 
Manukau Institute of Technology 
Gate 14, Alexander Crescent 
Otara, Manukau City 
Auckland 
 
Ph. (09) 968 7718 
Fax: (09) 968 7716 


