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114 Havelock Road 

Havelock North 

Phone: 06 877 0008 

Fax: 06 877 0018 

www.offthetrack.co.nz 

offthetrack@xtra.co.nz 

 

Your Hosts Rob and Anette Hulman 
 

Located just outside sunny Havelock North village, this venue offers a relaxing and 

private setting with breathtaking views of Te Mata Peak and the sleeping giant.  
 

The restaurant seats up to 150 guests. 
 

 The outside garden area seats 85 guests in some of Havelock North's most scenic 

surrounds. 
 

Large outside children's play area. 
 

Large parking area. 
 

Open for brunch, lunch, snacks and dinner. 
 

Havelock North's largest, all day A la carte menu with over 100 dishes to suit all 

budgets and tastes.  
 

 

 

 

HOURS OF OPERATION: EVERYDAY 10AM - LATE 

(Except Dinner Christmas Eve, Dinner Christmas Day and Boxing Day) 
 

 

 

 

 

Please feel free to contact us to discuss any dining or function enquiries. 

 Prices subject to change. 
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ENTRÉE 
 

 

 

 

 

 

MAIN 
 

 

 

 

 

 

DESSERT 
 

 

 

 

 

 

 

 

 

 

 

 

WE CARE ABOUT THE PRODUCE WE USE: 
We at Off The Track take great care in making sure we use the best possible local produce available to 

us here in the Bay. Our vegetables are locally grown throughout most of the year. We use local lamb 

that grows up in the hills that surround us. We use aged cold boned New Zealand pure Angus beef, 

 free range eggs and Regal hot smoked salmon, 

Holly’s shoulder bacon and Fiordland wild aged venison. 
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SOUPS & STARTERS OR SNACKS - YOUR CHOICE 
 

SOUP OF THE DAY 

Hearty homemade, served with hot bread. 

$12.90 
 

SEAFOOD CHOWDER 

Shrimps, mussels, prawns, fish, calamari & scallops, in a rich creamy base & served with hot bread. 

$14.90 
 

OFF THE TRACK LOAF 

Oven baked loaf, served with garlic butter & Village press extra virgin olive oil & balsamic reduction. 

(Suitable for 2-4 persons). 

$9.90 
 

SHRIMP COCKTAIL 

With bread, generous serving of shrimps on lettuce, with garnish & seafood dressing. 

$19.00 
 

PRAWN TWISTER DIPPER 

Fried whole peeled prawns, rolled in a herb crispy pastry. Served on a salad of greens with  

tartare & chilli sauce. 

$17.00 
 

GUACAMOLE SEAFOOD BOWL 

Shrimps, smoked salmon, marinated mussels & smoked mussels with bread on mesculin, appropriate 

garnish, aioli, cocktail sauce & guacamole. 

$20.40 

 

SAUTÉED SCALLOPS 
Sautéed scallops on a bed of bacon & mushroom creamy risotto with  

a lemon beurre blanc sauce and mesculine.  

$18.00 
 

OFF THE TRACK CRISPY DIPPER 

A variety of fried samosas, squid rings, goujons, spring rolls, prawn twisters, pate stuffed mushrooms on 

salad, balsamic dressing, sweet & sour & chilli sauce. 

$17.90 
 

CRACKED PEPPER PATE 

Cracked pepper pate on salad greens, gherkins, hot bread & crackers. 

$15.90 
 

MUSHROOMS & PATE ON MASH 

Mushrooms filled with pate, served on mash & bacon, topped with a sage and onion sauce. 

$17.30 
 

CHEESE PLATE 

Brie, creamy blue & cream cheese, served with sun dried tomatoes, olives, gherkins, bread, crackers & 

cranberry sauce. 

$20.40 
 

CHATTER PLATTER “OFF THE TRACK SPECIALITY” 

Creamy blue, salami, brie, pate, smoked salmon, squid rings, ham strips, stuffed mushrooms, olives, 

guacamole, basil pesto, gherkins, sun dried tomatoes & prawn twisters. Served with bread & crackers. 

(Suitable for 2-4 persons). 

$43.50 

 

 

 

 

 

 

 



 

  

 
4 

 

GIANT SANDWICHES 

Try our giant open sandwiches on toasted continental bread, 

with mixed salad greens & choice of the following: 
 

THE KIWI STEAK SANDWICH 

Grilled steak & onions, tomato relish & mayonnaise. 

$21.20 
 

THE FISHERMAN’S SANDWICH 

Bear battered blue cod with squid rings, shrimps & thousand island dressing. 

$21.20 
 

THE TOURIST CHICKEN SANDWICH 

Fried chicken breast, aioli & honey mustard. 

$21.20 
 

OFF THE TRACK MUSHROOM & BACON SANDWICH 

Pate filled mushrooms & grilled bacon, topped with our onion sauce. 

$21.20 
 

THE DANISH SANDWICH 

Roasted rolled pork loin & belly, stuffed with apricots, garlic & sage. Topped with original sweet & sour red 

cabbage, apple sauce & gravy. 

$21.20 

 

WARM SALADS 
 

FIORDLAND’S WILD VENISON SALAD 

Sautéed venison strips, bacon, sliced mushrooms & julienne vegetables over salad greens with balsamic & 

berry dressing. 

$28.60 
 

THE NEW ORLEANS CHICKEN SALAD 

Strips of chicken breast & ham with cajun spiced julienne vegetables, mushrooms & aioli dressing over salad 

greens. 

$23.50 
 

HAWKE’S BAY COUNTRY STYLE LAMB SALAD 

Roasted lamb rack (4 ribs), bacon, mushroom, berry vinaigrette & mint yogurt dressing  

over salad greens. 

$25.10 
 

STEWART ISLANDER SEAFOOD SALAD 

Fish pieces, smoked salmon, shrimps, smoked mussels, julienne vegetables, garlic, mushrooms & sweet 

chilli, topped with aioli & creole, lemon wedges, prawn twister & squid ring over  

salad greens. 

$25.50 

 

CHICKEN CAESAR SALAD 

Strips of tender chicken breast on a bed of lettuce with our Caesar dressing crispy bacon, 

 Anchovies and a poached egg. 

$24.50 

  

SIDE ORDERS 
 

Bowl of Fries 

Hash Browns (2) 

Jug Mushroom Sauce 

$7.50 

$4.20 

$7.50 

Fried Egg (1) 

Bowl Salad Greens 

Tomato Halves (2) 

$2.00 

$7.00 

$2.00 

Bacon (1) 

Smoked Sausage 

Bowl of Sour Cream 

$2.50 

$3.00 

$3.00 

Bowl of Wedges, Sour Cream & Chilli Sauce $9.50    Slice of cheese       $1.00  

Bowl of Vegetables with Hollandaise Sauce $7.90    Extra sauce          $1.00  
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BURGER PARADE - THE FAMILY FEAST 
We use pure Angus topside mince, Holly’s bacon and free range eggs.  

 

HAMBURGER USA WITH FRIES 

Pure beef burger with lettuce, tomato, mayo & T sauce 

$11.30 
 

CHEESEBURGER WITH FRIES 

Pure beef burger topped with cheese, lettuce, tomato, mayo and T sauce 

$12.30 
 

BACON BURGER WITH FRIES 

Pure beef burger with bacon, lettuce, tomato, mayo and T sauce 

$13.80 
 

BACKPACKER'S HUGE BURGER WITH FRIES 

Double meat, bacon, cheese, egg, lettuce, tomato, mayo and T sauce 

$19.50 

 

HEAVEN OR HELL BURGER WITH FRIES 

Crumbed pork schnitzel, lettuce, tomato, mayo and T sauce 

Your choice of our Heaven or Hell sauce  

$17.90 
 

CHICKEN BURGER WITH FRIES 

Real chicken breast with lettuce, tomato, mayo and T sauce 

$15.90 
 

FISH BURGER WITH FRIES 

Beer battered blue cod peices with lettuce, tomato, tartare sauce & T sauce 

$17.90 
 

STEAK BURGER - THE REAL THING - WITH FRIES 

Grilled flattened steak, sautéed onions with lettuce, tomato, mayo and T sauce 

$17.30 

 

OFF THE TRACK BURGER WITH FRIES 

Real chicken breast, with double cheese, pineapple, bacon, lettuce and tomato, 

mayo and bbq sauce. 

$18.00 
 

OFF THE TRACK OPEN TOASTED SANDWICH 

Ham, cheese & pineapple, served with fries 

$13.00 

 

KIDS MENU MAINS 
 

       Chicken Nuggets (6)  Chicken Breast 

 $9.70  With Potato Mash, Vegetable & gravy. 

        Mini Hot Dogs (4)  $12.80 

 $9.70  Steak 

         Fish Bites (5)  With potato mash, vegetables & gravy. 

 $9.70  $12.80 

Mixture of above (2 pieces of each)  Chicken Fettuccine 

 $9.70  Chicken/ham in a creamy cheese sauce. 

          Fish & Fries  $11.80 

 $11.80  Smoked Sausage 

       Cheese toastie sandwich  With gravy & mashed potato. 

 $7.70  $9.70 

Above meals served with chips & T sauce  Ham Steak, Pineapple & Cheese 

       Spagetti with toast  With chips, gravy & vegetables. 

 $7.10  $12.80 
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COTTAGE SELECTION 
 

COTTAGE SMOKED SAUSAGES & MASH 

Kransky sausages served on mash with sweet & sour red cabbage, onion & sage gravy & honey mustard. 

$20.40 
 

COTTAGE SHANK OLD FASHIONED STYLE 

Lamb shank served on potato mash with steamed vegetables, whiskey & mint gravy. 

$22.00 
 

DEVILLED PORK SCHNITZEL 

Served with green salad & fries, topped with our spicy hot Devil sauce. Different but yum. 

$22.00 

 

HEAVENLY PORK SCHNITZEL 

Served with green salad & fries, topped with our delicious and cool pineapple and ginger Heaven sauce. A 

real must. 

$22.00 
 

COTTAGE MUSHROOM PORK SCHNITZEL 

Served with green salad and fries, topped with our rich mushroom sauce. 

$22.00 
 

THE KREMLIN CASSEROLE “STROGANOFF” 

Original Russian dish of marinated beef fillet, mushrooms, gherkins,  

Onions, sour cream & vodka. Served on rice, topped with beetroot and sweet & sour red cabbage. 

Really, really yummy. 

$22.00 
 

HAKKE BOUEF "DENMARK'S FAVOURITE" 

Favorite working man's beef steak, made from pure ground beef, grilled, topped with fried onions & served 

with mashed potatoes, red cabbage & brown gravy. 

$22.00 
 

COTTAGE SCALLOPS 

Six crumbed deep fried scallops with fries, served alongside salad greens & tartare sauce. 

$24.60 
 

PORK CURRY- HINT OF ASIA 

Pork pieces & assorted vegetables, mushrooms & cashew nuts in a creamy green Thai curry, satay & coconut 

cream sauce, on basmati rice with yogurt & mint dressing. 

$25.00 
 

COTTAGE FISH & CHIPS 

Beer battered blue cod served with salad greens, fries, tartare sauce & lemon wedges. 

$22.00 
 

COTTAGE CHICKEN SCHNITZEL 

Plain crumbed chicken breast with fries, tomato relish, side of gravy & a green salad. 

$22.00 
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TORTILLA WRAPS 
 

CHICKEN WRAP EASTERN STYLE 

Chicken pieces in a tortilla wrap with salad greens, hummus & guacamole,  

topped with a sweet chilli sauce & yogurt & mint dressing. 

$21.00 
 

PORK WRAP EASTERN STYLE 

Pork strips in a tortilla wrap with salad greens, hummus & guacamole, topped with a sweet chilli sauce & 

yogurt & mint dressing. 

$21.00 
 

SEAFOOD WRAP 

Tortilla wrap filled with salad greens, fish, shrimps, smoked mussels, salmon, sweet chilli, aioli, hummus & 

guacamole. 

$23.50 
 

COMBINATION SWEET & SOUR WRAP 

Chicken, pork & shrimps in a tortilla wrap with salad greens, sweet chilli & sweet & sour sauce. 

$23.50 

 

VEGETARIAN DISHES 
 

VEGETARIAN DIPPER 

Consisting of mini spring rolls & samosas on salad greens with garnish, sweet chili, guacamole & aioli 

dipping sauce. 

$15.90 
 

VEGETARIAN WRAP 

Tortilla wrap filled with salad greens, mushrooms, sautéed vegetables, sweet chili sauce & mint yogurt, 

topped with a yogurt dressing. 

$20.40 
 

VEGETARIAN FETTUCCINE 

Features a variety of vegetables in a creamy cheese & garlic sauce on fettuccine pasta. 

$24.10 
 

VEGETARIAN CURRY 

Features a variety of vegetables in an Asian style green curry sauce with satay, coconut cream & cashew 

nuts. Served with basmati rice & yogurt & mint dressing. 

$24.10 
 

VEGETARIAN STIR FRY 

Variety of wok fried vegetables with appropriate spices, sweet chilli & soy sauce. Served with basmati rice. 

$24.10 
 

 

THE MUSHROOM STACK 

Portobello mushrooms stacked with sautéed capsicums, onion and blue cheese. Served with 

Mashed potatoes, steamed vegetables, hollandaise sauce and a side salad. 

$25.10 

 

 
 



 

  

 
8 

 

 

 

ALL DAY BREAKFAST 
We use free range eggs on all our brekkies and Holly’s Bacon. 

 

THE CHEF’S FAVOURITE 

On grilled bread, hash browns, bacon, fried eggs, tomato, kransky sausage & mushrooms, topped with 

hollandaise sauce. 

$20.00 
 

THE TRAMPER'S BREAKFAST 

Toasted bread, hash browns, bacon, eggs, tomato, pancakes, kransky sausage, mushrooms, ketchup & maple 

syrup. 

$21.50 
 

EGGS BENEDICT & BACON 

Poached eggs & grilled bacon, served on thick toast, topped with hollandaise sauce. 

$19.40 
 

EGGS BENEDICT & SMOKED SALMON 

Poached eggs & smoked salmon slices, served on thick toast, topped with hollandaise sauce. 

$21.00 
 

BLUEBERRY PANCAKES 

Pancakes served with blueberry sauce, maple syrup, ice cream & cream. 

$20.00 
 

OFF THE TRACK PANCAKES 

Pancakes with bacon & grilled banana, topped with maple syrup. 

$20.00 

 

BREAKFAST - EXTRA SIDE ORDERS 
 

 Bowl of fries  $7.50  Fried egg (1)  $2.50  

 Bacon (1)  $2.50 Hash Browns (2)  $4.20  

 Tomato Halves (2)  $2.50 Smoked sausage (1) $3.00 

 

PASTA MAINS 
 

CHICKEN FETTUCCINE 

Chicken pieces sautéed with mushrooms, ham, julienne vegetables, capsicum, cream and basil pesto tossed 

through fettuccine pasta. Side of parmesan. 

$26.90 
 

SEAFOOD FETTUCCINE 

A variety of seafood in creamy antipasto pesto sauce with mushrooms, capsicum & julienne vegetables on 

fettuccine pasta. Side of parmesan. 

$29.90 
 

SHRIMP FETTUCCINE 

Shrimps & ham with sliced mushroom & julienne vegetables in a creamy garlic cheese sauce on fettuccine 

pasta. Side of parmesan. 

$27.90 
 

HAM FETTUCCINE 

Features a variety of vegetables & ham in a cheese & garlic sauce on fettuccine pasta. Side of parmesan. 

$24.50 
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SEAFOOD & CHICKEN MAINS 
 

SOUTHERN CATCH “BLUE COD” 

Beer battered blue cod, served with tartare sauce, fries, lemon wedges, steamed vegetables, hollandaise sauce 

& a side salad. 

$33.90 
 

CRUMBED SCALLOPS 

Deep fried, served alongside salad greens, lemon wedges, tartare sauce & fries. Accompanied by steamed 

vegetables & hollandaise sauce. 

$36.90 
 

SEAFOOD CURRY - ASIAN STYLE 

Variety of fish, shrimps, mussels, scallop & surimi in a Thai curry, satay & coconut cream sauce. Served 

with basmati rice & yogurt & mint dressing. 

$26.90 
 

REGAL SMOKED SALMON STACK “HORSERADISH WHIP” 

Warm hot smoked sea salmon, stacked on salad greens, topped with horseradish whip, served with steamed 

vegetables & mashed potatoes. 

$37.80 
 

CHICKEN CURRY - ASIAN STYLE 

Wok fried chicken pieces & assorted vegetables, mushroom & cashew nuts in a creamy green Thai  curry, 

satay & coconut cream sauce. Served with basmati rice & yogurt & mint dressing. 

$26.90 
 

CHICKEN & MUSHROOM 

Pan-fried chicken breast, topped with rich mushroom sauce. Served with salad greens, vegetables & gourmet 

potatoes. 

$30.80 
 

CHICKEN MINT & APRICOT 

Pan-fried chicken breast served with grilled bacon & apricots. Topped with a minted port sauce, 

accompanied by potatoes, vegetable medley & salad. 

$30.80 
 

CAPTAINS CHICKEN SUPREME ON POTATO MASH 

Pan-fried chicken breast, topped with slice of smoked sea salmon, shrimps, squid rings & prawn twister with 

horseradish whip. Served with salad greens, a vegetable medley & gourmet potatoes. 

$34.80 
 

CHICKEN SCHNITZEL “KIWI FAVOURITE.” 

Plain crumbed chicken breast, served with salad, vegetables, mushroom, tomato, fries, tomato relish & side 

of gravy. 

$31.30 
 

PORK, LAMB & VENISON MAINS 
All our lamb is Hawke’s Bay prime. 

We use Fiordland aged Venison. 

     

ROLLED PORK MIDDLE - RED CABBAGE 

Stuffed with apricots, roasted garlic & fresh sage served on potato mash with apple sauce, salad greens, 

steamed vegetables & hollandaise sauce. 

$34.30 
 

PORK SCHNITZEL - APPLE SAUCE - GRAVY - RED CABBAGE 

Plain slices of pork loin, crumbed & fried, served with potato mash, salad greens, steamed vegetables & 

hollandaise sauce. 

$30.70 
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PORK, LAMB & VENISON MAINS CONT. 
All our lamb is Hawke’s Bay prime.  

We use Fiordland aged Venison. 

 

“ALOHA” - THICK LEG HAM STEAK 

Grilled ham steak cut off the leg, topped with pineapple, banana & cheese. Served with fries, vegetable 

medley, salad greens & hollandaise sauce. Side of gravy. 

$31.50 
 

LAMB SHANKS 

Old fashioned style lamb shanks served on potato mash, topped with whiskey & mint sauce, served  with 

salad greens, steamed vegetables & hollandaise sauce. 

$33.40 
 

OFF THE TRACK LAMB RACKS 

Prime lamb rack cooked to medium rare & coated in a herb crust. Served with steamed vegetables with 

hollandaise sauce, gourmet potatoes, side of red wine & balsamic jus & a side salad. 

$39.00 
 

FIORDLAND WILD VENISON 

Venison medallions, grilled medium rare, sliced & stacked with mushroom & bacon on potato mash. Served 

with steamed vegetables, hollandaise sauce, red cabbage, berry sauce & salad greens. 

$39.00 

 

SAUCY PRIME RIBEYE STEAK MAINS 
We use prime Angus aged beef for all our steaks.  

 

THE KIWI STEAK 

Grilled steak served with onions, eggs, fries, salad greens, tomato relish, steamed vegetables & hollandaise 

sauce. 

$34.90 
 

THE MUSHROOM STEAK 

Prime steak served with rich mushroom sauce, salad greens, fries, steamed vegetables & hollandaise sauce. 

$34.90 
 

THE CLASSIC PEPPER STEAK 

Grilled prime steak, topped with creamy pepper & capsicum sauce, served with salad greens, fries, steamed 

vegetables & hollandaise sauce. 

$34.90 
 

THE PATED MUSHROOM STEAK 

Grilled prime steak, topped with pate filled mushrooms, special sage & onion sauce. Served with salad 

greens, fries, steamed vegetables & hollandaise sauce. 

$34.90 
 

THE STEAK FROM HELL “ LUCIFER’S TREAT” 

Grilled prime steak, topped with our delicious cold Devil red sauce, extremely spicy. Served with salad 

greens, fries, steamed vegetables & hollandaise sauce. 

$34.90 
 

ANGEL STEAK 

Grilled prime steak, topped with our delicious cold Heaven sauce. Served with 

salad greens, fries, steamed vegetables & hollandaise sauce. 

$34.90  
 

THE GARLIC STEAK 

Grilled prime steak, topped with herb & garlic butter. Served with salad greens, fries, steamed vegetables & 

hollandaise sauce. 

$34.90 
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PRIME FILLET STEAK MAINS 
We use prime Angus aged beef for all our steaks.  

 

GRILLED EYE FILLET STEAK 

Cooked to your liking on potato mash, steamed vegetables with red wine and balsamic jus, served with a side 

salad. 

$36.40 
 

FILLET MIGNON 

Grilled fillet steak, stacked with bacon & flat mushrooms on potato mash, topped with  

mushroom sauce, with vegetables and salad greens. 

$38.80 
 

SURF & TURF 

Prime fillet steak & hot smoked sea salmon, 3 prawn twisters & 2 squid rings on a bed of mash & steamed 

vegetables with hollandaise sauce. Served with a creamy horseradish topping, a jug of gravy and a side salad. 

$41.50 
 

HEAVEN & HELL 

Two pieces of grilled fillet steak on potato mash, steamed vegetables & hollandaise sauce. 

 One steak is topped with our cold Devil sauce and the other with our cold Heaven sauce. 

A great contrast in flavours and colour. 

$38.80  
 

CARPET BAG STEAK 

Prime fillet steak cooked to your liking smothered in a rich seafood mornay with 

scallops, shrimps, mussels and smoked salmon. Resting on a bed of steamed vegetables and mashed potato 

served with a side salad.   

$39.80 
 

CELEBRATION PLATTERS FOR 2 PEOPLE 
We use prime Angus aged beef, local lamb, Fiordland wild venison, and Regal smoked salmon. 

 

THE TASTE NEW ZEALAND PLATTER - FOR 2 PEOPLE 

This house speciality consists of lamb rack, beef fillet, venison, pork loin & smoked salmon. Accompanied 

by the right selection of sauces, vegetables & garnish. A must for tourists & locals alike. You need to be 

hungry. 

$88.00 
 

F’LET CHATEAUBRIAND - FOR 2 PEOPLE  

This is definitely a true classic dish, pan roasted tender loin with a rich red wine & mushroom sauce & all the 

right trimmings. 

$82.00 
 

DESSERTS 
 

CHOC FUDGE CAKE “PUDDING” 

Rich chocolate cake with chocolate/caramel ganache, with ice cream & cream. 

Served warm.  
 

TIRAMISU 

A traditional Italian favourite, with rich coffee flavoured filling. Finished with a drizzle of  

Tia Maria. Served with ice cream and cream. 
 

LEMON MERINGUE PIE 

Lemon shortcake tart, with soft meringue, lemon curd, ice ream & cream. 
 

 

WHITE CHOCOLATE RASPBERRY SWIRL CHEESECAKE 

A creamy white chocolate cheesecake on vanilla base, swirled with raspberry jelly. On berry coulis with ice 

cream & cream. 
 

All of the above desserts $13.50 each - Desserts Continued Next Page..  
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DESSERTS CONT. 
 

STRAWBERRY & YOGHURT CHEESECAKE 

Delicious strawberry and yoghurt cheesecake served with ice cream, cream and berry coulis.  

Gluten Free. 
 

RHUBARB AND STRAWBERRY CHEESECAKE TART 

Creamy cheesecake with a blend of sweet strawberry and tangy rhubarb, topped with strawberry swirls. 

Served with ice cream and cream. 
 

BAKED ALASKA 

Chocolate sponge cake soaked with a little brandy, topped with ganash, raspberry coulis and ice cream 

covered in meringue. Oven baked and served with raspberry coulis and cream.  
 

PAVLOVA “THE KIWI FAVOURITE” 

The good old Pav with fruit salad, ice cream & cream. 
 

FRUIT SALAD PARFAIT 

The old fashioned dessert in a tall glass with ice cream, cream & berry topping. 
 

SORBET DELIGHT 

Trio of sorbet served with fruit salad. 
 

DEEP FRIED BANANA 

Banana, fried in sweet batter, served with ice cream, cream & maple syrup. 
 

BLUEBERRY BANANA SPLIT 

This popular classic with ice cream, cream, chocolate & blueberry sauce. 

 

All of the above desserts $13.50 each 
 

ICECREAM SUNDAE 

Caramel, Chocolate, Passion Fruit or Berry Fruit. 

$10.20 
 

AFFOGATO 

Traditional Italian espresso based treat. 

Double shot of coffee, double shot of your favorite liqueur and ice cream. 

$12.00 

 

KIDS DESSERTS 
 Fruit Salad Ice Cream Sundae Ice Cream Cone Spiders 

 With ice cream Chocolate, Caramel, A great cool down 

 & cream Passion Fruit or Berry Fruit 

 $7.70 $7.70 $2.80 $6.80 
 

BIRTHDAY LOGS OR ROUND CAKES 
 

TIRAMISU LOG 

A traditional Italian favourite, with rich coffee flavoured filling. 

Finished with a drizzle of Tia Maria. 

$60.00 

Approximately 24 slices 

MOUSSE MUD CAKE 

A chocoholics dessert. 

Half mud cake, topped with rich  

mousse & covered in dark chocolate. 

ROUND WHOLE  

CHOCOLATE CAKE 

A rich chocolate sponge  

covered in chocolate icing. 

$50.00 

Approximately 10-12 slices 

 

All birthday cakes come on a decorated tray.  

Please order at least 4 hours before required.  

Sometimes available quicker, please ask at reception. 


