- Te Rawa Resort

Restaurant & Bar

a great place
to meet and eat

Menu

Just sit back and enjoy
our views and hospitality




Try us for:

Gift Voucher
Weekends & Holidays
A night away from the daily grind
Anniversaries
Birthdays

Business Meetings

Christmas Parties
Conferences

Events

Weddings

Te Rawa Resort
Private Bag, Havelock / Marlborough
Phone: 03 -579 8285 / Fax: 03 -579 8286
Email : erika@terawa.co.nz / Web site: www.terawa.co.nz
Hosts : Erika & Walter
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Breakfast

%Early Bellbird's Breakfast
(Jam, Marmalade & Toast, Tea or Coffee)

Early Tui’s Breakfast ( Continental ) $ 15.90
( Cereals, Fruits, Toast, Jam, Tea or Coffee)

Cooked Breakfast ( Traditional ) $ 18.90
( Grilled Bacon, Fried Eqgs, Sausages,
Jam, Toast, Tea or Coffee)

“All You Can Eat” - Breakfast Buffet $ 19.90
( Fruit Juice, Cereals, Fruits, Salami, Cheese,
Jam, Toast, Tea or Coffee )
( prepared from 4 persons on)
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Lunch

Fresh made Sandwiches $ 6.50 %
A Bacon & Egg
== o

Toasted Sandwiches $ 6.90
Ham, Tomato & Cheese
Ham, Pineapple & Cheese

Pasta of the day $ 18.90
Ask for Day’s Special
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German Bratwurst $ 6.90
( Home made sausage
in home made Bread Roll)
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Packed Lunch $ 17.90
( 2 Sandwiches, Muffin or Piece of Cake, Fruit,

Soft drink ) _
=
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Soup of the Day $ 9.90

Tomato Soup topped $11.90
with fresh home made Croutons

French Onion Soup $15.90
cooked with White Wine
Oven baked with Toast and Cheese

Potato Soup with Frankfurters $13.90
Entrees

Crusty seasonal Herb and Garlic Bread $ 5.90

Stuffed Mushroom * $ 17.90

Baked with special Cheese Sauce

Oven baked Mussels * pp $ 24.90
In a delicious Italian Tomato Sauce
(ideal dish to share)

Snacks
A
|
~ Bowl of Fries, small / large $ 4,90/12.90
Tomato Salad “ Insalata Caprese ” * $12.90
ltalian Style Mixed Salad * $14.90

o Mixed Cheese Platter * pp $19.90
Selected cheeses with a glass of Port

% * served with French Stick or Toast Bread



Mains

German Bratwurst * $ 24.90
Home made Pork Sausages

Tender Chicken Breast * $29.90
with 3 delicious Cream Sauce

* Te Rawa “ Schnitzel * $32.90
crumbed Pork Steaks “au gratin

Prime Steak of Beef * $34.90
Chef’s Favourite
300 gr Rib eye with home made Garlic / Herb Butter

Fish of the Day * Priced daily

Pizza “ Four Seasons ” ( from 2 persons on ) ea §$22.90
- Traditional Walian fresh home made Pizza -

[talian Style Pasta $ 23.90
Original Malian Noodles in
3 delicious fresh cooked Sauce
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All meals * are accompanied
by the side dish
of the day
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Desserts

Ice Cream
Vanilla Ice Cream topped with Hot Berry Sauce

lce Chocolate
Chocolate Drink with Vanilla Ice Cream and Cream

Pear “ Helene ”

Pears with Vanilla Ice Cream and Chocolate Sauce

Creamy Mousse Chocolate

Blackboard Specials
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or if you like we prepare you fresh :
( please order in advance )

Apple Strudel with Vanilla Sauce
Molehill Cake, delicious filled
Pancakes with Cream and Berry Sauce
[talian Style Tiramisu

% Fresh Hot Waffles

Bookings recommended

Also available:
Fabulous Roasts like crispy half Chicken or if available,

$13.90

$ 9.90

$11.90

$15.90
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Leq or Shoulder of Pork, Venison, Lamb prepared in our Bread Oven

(please order in advance for more than 10 persons)
If you have any special requests,
please do not hesitate to ask
Erika or Walter
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Menu |: $ 35

( please order for 2 persons and more )

Garlic & Herb Bread

Fresh Crisp Salad
Tossed in a alian Dressing

ltalian Style Pasta

lce Cream
with Chocolate Sauce

Menu Il: § 45

( please order 2 persons and more )

Fresh Tomato Soup

topped
with Croutons

Chicken Breast
stirred in delicious Cream Sauce

Pan Fried Potatoes
with Herbs, Onion
and Bacon

lce Chocolate
with Vanilla lce Cream
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Menu IIl: $ 55

( please order for 2 persons and more )
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Eqgs flower Soup

Fresh Crisp Salad
with Fresh Cream Dressing

“Te Rawa” Schnitzel
crumbed pork steak au gratin

A

Pan Fried Potatoes

Delicious
Creamy Chocolate Mousse

=
Menu IV: $ 55

( please order a few days in advance for more than 8 persons )
Chicken Soup “ Surprise ”

Fresh Crisp Salad
in Dill / Cream Fresh Dressing
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Hungarian Goulash

Home made Noodles
or Potatoes

Pancake
deliciously filled
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Menu V: §$ 65

( please order a few days in advance for more than 8 persons )

Fresh Home made Sour Dough Bread
Bavarian Soup “ Fantasy ”

Crisp Pork Leg
~ specially prepared in our Bread Oven -

e

Home made Sauerkraut
or Seasons Vegetables

Mashed Potatoes

Apple Strudel

% with Hot Vanilla Sauce

Menu VI: $70

( please order a few days in advance for more than 8 persons )

Swabian Pancake Soup

Oven baked Mushroom deliciously filled
With fresh baked French Bread

Fresh Crisp Salad
with “ Cream Fresh” Dressing

Venison Ragout
with Special Gravy

Home made Noodles
or Steamed Potatoes

Ice Cream
topped with Fresh Hot Berry Sauce
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The Perfect Venue for all Occasions

R

Anniversaries
Annual Work Outing
Birthdays
Business Lunches

% Christmas Parties

Conferences
o
LN
Events
Private Dinners

Weddings

‘. 7
% An Experience you don’t want miss

You will be surprised !

Indoor / Outdoor Dining

R

R

Restaurant & Bar overlooking the

Wilson Bay
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Te Rawa Resort BB Q - Buffet

( for 20 Persons and more )

Chilled Selection

Fresh Smoked Salmon with Horseradish Cream
Gravad Lax with Hofmeister Sauce

Cheese Platter with several Cheeses

Selection of Fresh Homemade Breads
Garlic & Herb Bread

Potato Salad
and/or Noodle Salad
Mixed Seasonal Fresh Garden Salads
with Balsamico / Olive Oil Dressing
and /or a Cream Fresh Dressing

Hot Selection

Devil’s Bean Soup
Meat filled Bread Roll Boats
German Bratwurst
Steaks of Lamb
Steaks of Pork

Beef Kebabs
Cevapcici

Dessert

Fruit Salad and/or Mousse Chocolate

Changes possible - Own ideas are very welcome!
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Te Rawa Resort BB Q - Buffet

( for 10 Persons and more )

Garlic & Herb Bread

Selection of Fresh Homemade Breads

Fresh Smoked Salmon with Horseradish Cream
and/or Gravad Lax with Hofmeister Sauce

Potato Salad
and/or Noodle Salad

Mixed Seasonal Fresh Garden Salads
with Balsamico / Olive Oil Dressing

Devil’s Bean Soup

Meat filled Bread Roll Boats
German Bratwurst
Steaks of Lamb
Steaks of Pork
Beef Kebabs
Cevapcici

Lots of BB Q Sauces

Changes possible - Own ideas are very welcome!
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Te Rawa Resort BB Q - Buffet

( for 10 Persons and more )

Garlic & Herb Bread
Devil’s Bean Soup
Selection of Fresh Home made Breads

Potato Salad
and/or Noodle Salad

Mixed Seasonal Fresh Garden Salads
with Balsamico / Olive Oil Dressing

German Bratwurst
Steaks of Pork
Beef Kebabs
Cevapcici

Lots of BB Q Sauces

Changes possible - Create your own BB Q!
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Te Rawa Resort Buffet for Functions

( Cold / Warm for 15 Persons and more )

Chilled Selection

Fresh Smoked Salmon with Horseradish Cream
Gravad Lax with Hofmeister Sauce

Selection of Breads
Fresh Green and Red Garden Salads
tossed with Fresh Herbs in 3 “Cream Fresh” Dressing
Hot Selection
Beef Soup “ Fantasy ”
Roast of Chicken

Leg of Lamb
Leg of Pork

A Selection of Appropriate Gravies
Potatoes
Home made Noodles
Freshly Picked Summer Vegetable Selection from our Garden
Desserts

Bombe Glace
Mousse Chocolate
Fruit Salad

Changes are possible - Own ideas are welcome! - Set your own buffet!
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Te Rawa Resort Cold Buffet

( for 20 Persons and more )
A Selection of Cold Meat

various roasts like Pork, Venison, Beef etc.
Wiener Schnitzel
Cevapcici
Asparagus / Ham Rolls
different Salamis

Fresh Smoked Salmon with Horseradish Cream
Gravad Lax with Hofmeister Sauce
Marinated or Oven baked Mussels

Cheese Platters

Camembert, Creamy Blue Cheese, slices of Edam etc.
with Crackers and Fruits

Selection of fresh home made Breads

Potato Salad and/or
Noodle Salad
Fresh Mixed Garden Salads
with Balsamico / Olive Oil Dressing
Tomatoes with Feta and Sweet Basil
Russian Eggs with Sauce Remoulade

Desserts

ltalian Style Tiramisu
Mousse Chocolate
Mole Hill Cake

Changes possible - Own ideas are welcome! - Set your own buffet!
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Te Rawa Resort Lunch Buffet

( for 10 Persons and more )

" Italian Style ”

Fresh Home made Garlic / Herb Bread

Fresh Mixed Salad
with Special Italian Dressing

ltalian Noodles
Prepared with different original Sauces
covered with Cheese

Fresh Home made Pizzas
“Every Season”

We can extend it with :

Oven baked Mussels
In a Special Italian Tomato Sauce

Fresh baked Breads

Cheese Platters
Camembert, Creamy Blue Cheese, slices of Edam etc.
with Crackers and Fruits

and / or Desserts like:
ltalian Tiramisu
or Halian Cakes or lce Cream

Changes possible - Own ideas are welcome! - Create your own buffet
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Te Rawa Christmas Day Buffet

A glass of bubbly on arrivial
Chilled Selection

Fresh Smoked Salmon with Horseradish Cream
Graved Lax with Hofmeister Sauce

Selection of Breads

Fresh Green and Red Garden Salads
tossed with Fresh Herbs in a “Cream Fresh” Dressing
Tomatoes with Feta and Sweet Basil

Hot Selection

Baked Glazed Ham with Pineapple
Roast of Chicken
Leg of Lamb
Potatoes tossed in Parsley Butter
Freshly Picked Summer Vegetable Selection from our Garden
A Selection of Appropriate Gravies

Desserts
Traditional Steamed Christmas Pudding
with Cumberland Rum Butter
Pavlova with Whipped Cream and Seasonal Fruits

ltalian Styled Tiramisu
Christmas Cake

Changes possible - Your ideas are welcome!
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Buffet Arrangements for more
than 10 persons

n

| from $25 on
% Suggestions :
Cold / Warm Buffet : § 75
Cold Buffet : § 70
~

ltalian Style Buffet : § 25

BB Q Arrangements for more

b— than 15 persons

from $ 29 on
: Suggestions :
BBQ -Buffet |: $ 55
BBQ - Buffet Il : § 49

BBQ - Buffet Ill: $ 39
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