
& BREWS& BREWS
BBQ
Relax in our beautiful garden setting while your personal
chef fires up the BBQ serving mouthwatering grilled
favourites.

Whether you’re here for the food, drinks or the laid back
vibes, we’ve got you covered. And if the weather turns,
our cosy indoor spaces will provide the perfect
atmosphere to keep the party going! 

For all enquiries please contact 
Paula on 034775360 OR conference@dunedinleisurelodge.co.nz

$59 per person
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& BREWS& BREWSBBQ
Mains with ASSORTED TOASTED breads
KOREAN BBQ PORK RIBS
Tender ribs coated in a sweet, smoky Korean BBQ glaze. 
Cooked low and slow on the BBQ until they fall off the bone

TEXAN STYLE BEEF BRISKET
Slow cooked until tender

GRILLED VEGETABLE SKEWERS WITH HALLOUMI (V)
Lemon and herb marinated vegetables

HARISSA & HONEY CHICKEN THIGH
With lemon & Coriander

Sides and Salads
GRILLED CORN ON THE COB
Grilled corn brushed with butter and sprinkled with salt, paprika, or parmesan

ROASTED BABY SPUDS WITH ROSEMARY & CONFIT GARLIC 

CARAMELISED ONIONS

GREEN LEAFY SALAD

ROASTED KUMARA & FETA SALAD
With homemade lemon dressing and nuts

Condiments & Toppings 
Chimichurri Sauce (perfect for the grilled meats), garlic & herb butter, fresh salsa, BBQ
sauce (Classic & Spicy), pickled onions, and mustard

Desserts
MINI WARM CHRISTMAS PUDDINGS WITH BRANDY SAUCE

FRESH FRUIT BOWL WITH FRESH WHIPPED VANILLA CREAM

NEW YORK CHEESECAKE

$59 per person


