
Christmas

E N T R E E S ,  A  C H O I C E  O F :

M A I N S ,  A  C H O I C E  O F :

SALMON TARTARE,
pomegranate, dill mayo, fresh citrus [n/d/g]

TEMPURA PRAWNS,
black pepper sauce, coconut sambal [n/d]

BOCCONCINI,
fresh mozzarella, basil oil, dukkah, fresh tomatoes [v/g/n*]

@UNION SQUARE

D E S S E R T S ,  A  C H O I C E  O F :

TURKEY ESCALOPES (thin sliced, coated & fried),
prune & cranberry compote, grilled butternut pumpkin, pan gravy [n/d]

ROAST RIBEYE OF BEEF (all served medium rare to medium)
charred broccolini, celeriac & horseradish puree, red wine jus [n/d/g]

MOROCCAN LAMB RUMP,
harissa marinade, minted green peas, chermoula [n/d/g]

HAZELNUT ENCRUSTED SNAPPER,
pan seared fillets, crushed potatoes, wilted spinach,
burnt butter, fresh sage, grapes 

RATATOUILLE,
roasted aubergines, capsicums, courgettes, romesco sauce [ve/v/n/g/d]

A L L  S E R V E D  W I T H  S I D E S  F O R  T H E  T A B L E :
G A R L I C  B U T T E R  N E W  P O T A T O E S  &  G R E E N  S A L A D

HOUSEMADE CHRISTMAS PUDDING,
butterscotch sauce, runny cream [v]

CHRISTMAS PAVLOVA,
chantilly cream, fresh berries, passionfruit coulis [g/v/n/d*]

EGGNOG WHITE CHOCOLATE PARFAIT,
fresh berries, Chantilly cream, pistachio brittle [v/d*]

4 Course.  $135pp.  Menu subject to change.  Pre-Order required.
15% holiday surcharge to be added.  $50pp deposit required per guest.
Bookings: unionsquare.co.nz | gm@unionsquare.co.nz

A M U S E  B O U C H E  O N  A R R I V A L



Christmas

E N T R E E S ,  A  C H O I C E  O F :

M A I N S ,  A  C H O I C E  O F :

GARLIC BREAD,
toasted artisan sourdough, garlic & herb butter [v/n]

TEMPURA PRAWNS
lemon mayo dip [n/d]

@UNION SQUARE

D E S S E R T S ,  A  C H O I C E  O F :

TURKEY ESCALOPES (thin sliced, coated & fried),
prune & cranberry compote, grilled butternut pumpkin, pan gravy [n/d]

BATTERED CHICKEN TENDERS
mashed potatoes & gravy, Kewpie mayo, apple sauce [n]

FRESH FISH & CHIPS
coleslaw, housemade tartate, fresh lemon wedge [d/n]

RATATOUILLE,
roasted aubergines, capsicums, courgettes, romesco sauce [ve/v/n/g/d]

A L L  S E R V E D  W I T H  T A B L E  S I D E S :
G A R L I C  B U T T E R  N E W  P O T A T O E S  &  G R E E N  S A L A D

EGGNOG WHITE CHOCOLATE PARFAIT,
fresh berries, Chantilly cream, pistachio brittle [v/d*]

CHRISTMAS PAVLOVA
chantilly cream | fresh berries | cream patisserie [v/g/n]

ICE CREAM SUNDAE
Kapiti vanilla ice cream, choc sauce, brandy snap, whip cream [v/n]

3 Course. $45pp under 12s.  Menu subject to change.  Pre-Order required.
15% holiday surcharge to be added.  $50 deposit required per guest 
Bookings: unionsquare.co.nz | gm@unionsquare.co.nz

K I D ’ S  M E N U


