
 

The Harper 
 
 

Plated Entrée 
 

Rakaia salmon gravlax with sheep’s feta, sun dried tomatoes and artichokes 

 
 

Main Fare 
 

Roasted fillet of prime Highland beef with a wild mushroom râgout and beurre rouge sauce 
Rack of lamb with bush basil pesto in a pernod cream 

Baked breast of country chicken with ratatouille and saffron crème fraiche 
Seasonal steamed vegetables 
High country garden salad 

Wild rosemary gourmet potatoes 

 
 

Plated Dessert 
 

Berry compôte with chocolate pana cotta 
and pistachio biscotti 

 
 

Freshly brewed coffee and tea 
 
 

 


