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Thank you for considering the UCSA Functions for your event. 
Attached are menus and prices for Cocktails, Breakfast, Light Lunches, Tea & Coffee 
Breaks and Lunch and Supper.  
Please note - the Lunch and Supper Menus are rotated on a six day cycle to ensure variety, 
please ask which menu is available for the day you wish to book your function.  
We are happy to discuss any special dietary requirements. 
Should numbers catered for be below 12, the menus or costs may be altered slightly or, less 
of a variety provided. Staff will be happy to discuss the options with you. 
 
All bookings must have a minimum of 7 days notice.  
Please inform UCSA Function coordinator expected times of   
breaks and numbers anticipated attending at time of booking. 
This should be confirmed no later than two days before your event. 
 
Delivery Fee of  $15 applies for delivery outside UCSA building. 
All prices are inclusive of GST 
 
To make a booking please contact  

//. CONTACT DETAILS 
Eileen Byrne, Bar Manager 
Email: bar@ucsa.canterbury.ac.nz 
Phone: (03) 3642652 ext 3939 
Fax: (03) 3642670 
Postal Address: 
PO Box 31-311 
Christchurch 
New Zealand 
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Cocktail  - Nibbles  
$1.50 per person per Item   
 
Hot    
Savoury Tartlets 
Thai Fish Cakes with dipping sauce 
Chicken and Asparagus savouries 
Filo parcels with Spinach and Feta 
Hot savoury selection 
Hoki Bites with Tartare sauce 
Kransky and Bacon Rolls 
Meatballs with dipping sauce 
Mini Samosas and Spring rolls 
Chicken or Lamb kebabs 
 
Cold 
Crostini with various toppings 
Variety of Fresh Sushi 
Sandwich selection Club, pinwheels and rolls 
Pita bread with Hummus and Roast Capsicum 
Salmon roulades 
Beef Nori rolls 
Frittata 
Caesar Salad rolls 
Sweets 
Pecan and Caramel Tart 
Truffles 
 
Platter Options 
Minimum $30.00 per Platter 
Fresh Seasonal Fruit Platter - $2 per person 
Assorted Cheese and Cracker Platter - $3.50 per person 
Antipasto selection - $4 per person 
Freshly Baked Breads and assorted dips - $2.50 per person 
 
 
      
 
     
       
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 



 
 
 

Breakfast 
$3.00pp per item       
 
Danish Pastries      
Fresh Fruit Platter      
Croissant with Ham and Cheese      
Bacon & Egg Muffins      
Cinnamon, Apple and Bran Muffin  
 
Tea & Coffee      
$2.50 pp per item 
Freshly brewed filter Coffee and assorted Teas and Herbal Teas.    
  
 
$3.50 pp  
Freshly brewed filter Coffee and Tea served with Orange juice.  
 
 
 
Light Lunch   
  
Savoury 
$4.50 pp per item 
 
Soup and Roll 
B.L.A.T. Sandwich 
Chicken drumsticks 
Quiche 
Croissant filled 
Filo Pastry Parcels 
Pizza  
Wraps 
Ciabatta sandwich 
 
Sweet 
$2.50 pp per item  
 
Truffles 
Assorted Slices 
Muffins 
Biscuits 
Fresh Fruit  
 
$5.00 pp   
Cheese Selection 
 
 
 
 
  
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 

 
 
 
 
 
 
 
 
 

Lunch and Supper 
Minimum of 20 people 
$22.50 pp  
  
 
Day One   Thai Curry served on Basmati Rice 
        Honey Soy Chicken Drums 
                  Mixed Leaf Salad 
        Fruit Platter with Sweet Nibbles 
 
Day Two    Vegetarian Lasagne 
                   Beef Kebabs 
         Seasonal Vegetable Salad, eg. Asparagus and Red capsicum 
         Carrot Cake 
 
Day Three   Smoked Salmon Quiche 
          Caesar Salad 
          Ciabatta Bread 
          Cheese and Fruit Platter 
 
Day Four    Stir Fried Beef and Seasonal Vegetables with Oyster sauce          
                    served with steamed Rice. 
          Chicken Kebabs 
          Oriental Vegetable salad with Chilli, Ginger, Lime and Sesame   
          Fruit Platter with Sweet Nibbles 
 
Day Five      Penne Pasta with chargrilled Tuscan Vegetable sauce with             
                     Tomatoes, Salami and Parmesan 
           Greek Salad 
           Ciabatta Bread 
           Chocolate cake 
 
Day Six         Hot Ham off the Bone with Chutneys and Mustards 
            Scalloped Potatoes 
            Seasonal Vegetable Salad, eg. Asparagus and Red Capsicum 
            Lemon Tarts 
 
Tea and Coffee extra- refer to Coffee Break Menu. 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
    
 
 
 
 
 
  
         
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
 
 
 
 
 
 
 
Coffee Break  
All options include iced water 
 
Tea & Coffee 
$2.50 pp 
Freshly brewed filter coffee and assorted teas and herbal teas. 
 
Quick Break 
$3.50 pp 
Freshly brewed filter coffee and tea served with orange juice. 
 
Tea Break 
$5.00 pp 
Freshly brewed filter coffee and tea served with orange juice and a selection of biscuits 
baked in our kitchen. 
 
Scone Break 
$5.50 pp 
Freshly brewed tea and coffee served with orange juice, scones, jam and cream 
 
Slice Break 
$5.50 pp  
Freshly brewed tea and coffee served with orange juice and a selection of slices 
 
Muffin Break 
$5.50 pp 
Freshly brewed tea and coffee with orange juice and a selection of muffins 
 
Sandwich Break 
$6.50 pp 
Freshly brewed tea and coffee with orange juice and a selection of club sandwiches 
         
A selection of two food items from above is available at an additional $2.00pp.  
       
Cracker Break         
$8.00 pp          
Freshly brewed tea and coffee served with orange juice and a selection of cheese, 
crackers, dips, breads and grapes (in season) 


