IVER LODGE #-

Fly fishing at its very best
South Island, New Zealand

Entrée
Bouillabaisse with the freshest of Nelson’s seafood

Main Course
Marinated Chicken breast with a caramelised lime sauce, new potatoes
& fresh greens straight from the lodge garden

Dessert
Chocolate fudge brownies served with Kapiti coast vanilla
bean ice-cream and fresh raspberries from the lodge garden

Entrée
Marlborough green lipped Mussels served in ¥z shell with a wasabi and herb cream

Main Course
Shortloin of mustard encrusted Venison, presented with a citrus beetroot salad,
Lebanese coleslaw & good old fashioned potato mash

Dessert
Rhubarb (Grown in our garden) & Strawberry tart

Entrée
Marinated BBQ Prawns resting on a bed of fried rice

Main Course
Sensational Kiwi Roast Pork, served with a selection of roast vegetables,
Broccoli, curried pumpkin and apple sauce sourced from our own apple trees

Dessert
Jude’s world famous (In the Owen Valley) Lime & Vanilla Bean Pannacotta



OWEN RIVER LODGE #-

Fly fishing at its very best
South Island, New Zealand

Entrée
Cold smoked Marlborough Salmon served in a rosti potatoe basket with a fresh
garden salad and a hollandaise & lemon sauce

Main Course
Iconic Kiwi Fare — Lamb Racks resting on a potato mash, presented with
a tomato & mushroom sauce, and spinach from the garden

Dessert
Rich Chocolate tart with our own lodge grown berries and raspberry sorbet

Entrée
Bocconcini, Tomato and fresh basil salad

Main Course
BBQ Ribeye Beef steak, presented with marinated mushrooms,
fresh beans and a Lebanese coleslaw

Dessert
A perennial Kiwi/Australian Classic
Pavlova & fresh berries

Entrée
Venison Kebabs

Main Course
Fresh Marlborough Salmon served with a caramelized lime sauce,
accompanied by new potatoes and a fresh garden salad

Dessert
Poached Pears swimming in wine, drizzled with a mystery
liquor/ chocolate sauce




OWEN RIVER LODGE #-

Fly fishing at its very best
South Island, New Zealand

Entrée
A stack of Portobello mushrooms with Haulomi cheese
and grilled Red peppers

Main Course
Chicken marinated in Jude’s secret recipe resting on a leek and saffron risotto

Dessert
Lemon Roulade accompanied with strawberries and a
generous dollop of cream

Entrée
Tempura King Prawns with dipping sauces

Main Course
Roast seasoned lamb accompanied by roast pumpkin, kumara,
rosemary potatoes & beans

Dessert
Home made lemon meringue pie

Entrée
Thai inspired Kiwi Fish cakes resting on a mescaline salad
complimented by a sweet chili sauce

Main Course
Venison& red wine casserole with good old fashioned mashed potatoes,
peas, Prosciutto and kumara

Dessert
Nelson grown Boysenberry delight served with a scoop of
Kapiti coast Vanilla bean ice cream




OWEN RIVER LODGE #-

Fly fishing at its very best
South Island, New Zealand

Entrée
Lamb fillet infused in fresh lodge grown herbs with salad greens
and a yoghurt & mint dressing

Main Course
Marinated Pork fillet resting on a mushroom & pea risotto

Dessert
Lemon Cheesecake

Entrée
Marlborough Green lipped Mussels served in their shell
with a tomato & basil salsa

Main Course
Marinated Duck with spinach, a green salad & duchesse potatoes

Dessert
Murchison Mud cake with Creme fraiche
& strawberries

Entrée
Fresh Tomato and Basil Soup
served with freshly baked Ciabatta rolls

Main Course
Rib eye Steaks served with a horseradish & mushroom sauce, accompanied by
parsnip mash and a fresh salad picked from the lodge garden

Dessert
Mini Pavlova with fresh strawberries and double whipped cream




OWEN RIVER LODGE #-

Fly fishing at its very best
South [s!.md New Zealand

Entrée
Marinated King Prawns,
resting on a bed of rice and a sweet chili sauce

Main Course
Parmesan & fresh herb incrusted fresh fish of the day with a garden
salad and Greek lemon potatoes

Dessert
Lodge grown Blackcurrant shortcake tart

Entrée
West coast Whitebait Fritters presented on a bed of fresh greens

Main Course
Lamb racks with a mint jus, roasted vegetables and fresh beans

Dessert
Profiteroles - stuffed with cream and drizzled
with fresh lodge grown berries




