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He whakahoanga tupu
He hoa piri no te auahatanga

He whanaungatanga md nga tau e heke nei

A genuine friendship
An innovative partnership

A relationship for the future
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A GENUINE FRIENDSHIP

We would like to welcome you to lunch this afternoon.

The menu has been crafted to highlight the deep and genuin‘eﬁz' e
partnerships between New Zealand and China. '

Each course will present fresh New Zealand produce with a
Chinese twist.

New Zealand prides itself on growing and producing some of -
the world's best fresh produce. Our soil, land and water make
our country ideal for producing a diverse range of food and
beverages.

We welcome all our guests from China and New Zealand, both
new and returning, and hope today offers you an opportunity te- L8}
build on your relationships for the future.

Today we welcome you to our table to enjoy our conversation
and our hospitality.

Rt Hon Bill English
Prime Minister of New Zealand
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HE HONORE

He hénore, he kordria
Maunga rongo ki te whenua
Whakaaro, pai e

Ki nga tangata katoa

Ake, Ake, Ake, Ake, Amine
Te Atua, te Piringa

Toku Oranga

POKAREKARE ANA

Pokarekare ana
Nga wai o Waiapu
Whiti atu koe hine
Marino ana e

(Chorus)

E hine e

Hoki mai ra
Ka mate ahau
| te aroha e




3.1 MENU

FIRST COURSE
344 Steamed Coromandel Green-lipped Mussels
on Blenheim Venison marinated with Shaoxing rice wine
et ﬁﬁﬂgugﬁ%ﬁfgﬁmﬂ B Wine match: Vidal Legacy Hawkes Bay Chardonnay 2015
FiCivg: ikt FE B 1% 45 18 % 5 F 13 2015 MAIN COURSE
King Country Beef Tenderloin
ES 3 with caramelized ginger-Sichuan peppers, Chinese eggplant and
black garlic purée, shiitake mushrooms and Tientsin cabbage
m;&fgmﬁ;gfa » Wine match: Elephant Hill Reserve Syrah 2014
h AR T, B, 4% LAST COURSE
AL SR Hi2014 :
HE AR Mango Sago Pudding
with pavlova crumble
5 9= Wine match: Tohu ‘Raiha’ Limited Release Noble Riesling 2014
TERPEAA T
P77 22 2 £ A O e ) AR Zealong Tea
R SE 0 TR R SR 42014 pinfns b ik
aax£§ﬂ5§: Please notify wait staff of any special dietary requirements
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Hup Jong Mune Wu-Shu Culture Association

KAPA HAKA

FHR-RCERRM

Nga Puna o Waiorea / Western Springs College
Toa Mau Rakau

OPERA SINGERS

LIUEES
Filipe Manu (tenor) and Clinton Fung (baritone)
JERE- S5 (BRF)
D (B




