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Camarosa is all about creating unique and delicious 
food and drinks while embracing the abundance of fresh produce that 

the Waikato region offers.

 We strive to provide excellent customer service to help our guests feel 
at home. The influence of nature in the restaurant makes it the perfect 

collaboration with its adjoining berry farm.

The name, Camarosa, comes from the variety of sweet strawberries 
grown in the fields of Ruakura Berry Farm. Since the berry farm’s 

rapid growth in popularity over the past few years, the founder and 
director Kamal decided it was time to create an establishment close 
to the farm, where people can come to relax and further experience 

delectable food in an elegant and organic feeling environment.



SET MENU  (BREAKFAST OPTION 1 - $27.5)

- Includes a coffee/tea/juice/non-alcoholic bottled beverage

Camarosa Big Breakfast (GF,DF)
Two poached eggs, thick cut streaky bacon, pork and fennel sausage, black bean chili, root vegetable rosti, 
sauce vert on seeded toast

Eggs Benedict (GFO)
Two poached eggs on toasted ciabatta, house made hollandaise, garden herbs
-Strawberry gin cured salmon and brie
-Smoked beef brisket and sumac
-Pan fried Raglan pink oyster mushrooms

Chia and Oat Vanilla Porridge (V)
Banana, poached rhubarb, brown sugar, whipped coconut cream, almond and pecan granola

Buckwheat Hotcakes (VO,GF)
Loaded with fresh seasonal fruit, banana, Raglan coconut yoghurt, vanilla and strawberry gel,
Escuminac great harvest maple butter

Smashed Avo (GFO,VO)
Clevedon garlic and thyme buffalo cheese, hummus, chia and macadamia dukkah, toasted ciabatta,
garden herbs



SET MENU  (LUNCH OPTION 1 - $29)

- Includes a coffee/tea/juice/non-alcoholic bottled beverage

Butter Chicken (GF)
Basmati rice, carrot and cumin pickle, cucumber, coriander

Sticky Char Sui Pork Belly (GF)
Chinese greens, roasted cashew, melon and lime salsa, steamed fragrant rice

Camarosa Big Breakfast (GF,DF)
Two poached eggs, thick cut streaky bacon, pork and fennel sausage, 
black bean chili, root vegetable rosti, sauce vert on seeded toast

Eggs Benedict (GFO)
Two poached eggs on toasted ciabatta, house made hollandaise, garden herbs
-Strawberry gin cured salmon and brie
-Smoked beef brisket and sumac
-Pan fried Raglan pink oyster mushrooms

Buckwheat Hotcakes (VO,GF)
Loaded with fresh seasonal fruit, banana, Raglan coconut yoghurt, vanilla 
and strawberry gel, escuminac great harvest maple butter

Nourish Bowl- a celebration of all things seasonal (V,GF)
Avocado, edamame, black sesame nori, cucumber, quinoa, 
green cabbage, lettuce, broccoli salad, kimchee, cauliflower rice,
vegan miso mayo and spicy hoisen
Add 9 smoked salmon/roast lamb rump/ fried chicken

Fried Chicken Burger
Sweet and spicy fried chicken, bacon, cheese, lettuce, mayo
and kogi BBQ sauce, skin on fries and aioli



SET MENU  (LUNCH OPTION 2 - $42.5)

- Includes a coffee/tea/juice/non-alcoholic bottled beverage

MAIN

Butter Chicken (GF )
Basmati rice, carrot and cumin pickle, cucumber, coriander

Sticky Char Sui Pork Belly
Chinese greens, roasted cashew, melon and lime salsa, steamed fragrant rice

Camarosa Big Breakfast (GF,DF)
Two poached eggs, thick cut streaky bacon, pork and fennel sausage, kimchi, bean salad, 
root vegetable hash, sauce vert on seeded toast

Eggs Benedict (GFO)
Two poached eggs on toasted ciabatta, housemade hollandaise, garden herbs
- Strawberry gin cured salmon and brie
- Smoked beef brisket and sumac
- Pan fried Raglan pink oyster mushrooms

Nourish Bowl - a celebration of all things seasonal (V,GF)
Avocado, edamame, black sesame nori, cucumber, green cabbage, lettuce,
butterbean salad, kimchee, cauliflower rice, vegan miso mayo

Fried Chicken Burger
Sweet and spicy fried chicken, bacon, cheese, lettuce, mayo and kogi BBQ sauce,
skin on fries and aioli

DESSERT

Callebaut Dark Chocolate Brownie
Hot salted butterscotch sauce, chocolate mousse, vanilla bean ice cream

Tiramisu
Italian chocolate soil, hokey pokey, dark chocolate pearls

Warm Hummingbird Loaf (GF,V)
Coconut whip, caramelised banana, coconut ice cream, pecan praline



SET MENU  (LUNCH OPTION 3 - $22)

Served alternately

MAIN

Butter Chicken (GF)
Basmati rice, carrot and cumin pickle, cucumber, coriander

Master Stock Pork Belly (GFO,DF)
Thai buck wheat noodle salad, red nam jim, chilli caramel, roasted cashews, kaffir lime

-vegetarian meal available on request



SET MENU  (DINNER OPTION 1 - $69)

TO START

Volcanic Ciabatta Bombs
Garlic and herb mascarpone, rosemary oil

ENTRÉE (SERVED ALTERNATELY) -

Crispy Calamari (GF)
Rasel Hanout spice, chipotle honey dressing

Zahtar Roasted Lamb Fattoush (GFO)
Baby cos, buffalo string cheese, garlic crouton, cucumber, tomato, crispy spiced chickpeas, hummus,
harissa dressing

MAIN (SERVED ALTERNATELY) -

Cabernet Brined Chicken Breast (GF)
Mushroom, lardon, celeriac puree, pickled onion ring, mulled wine reduction

Pecan Smoked Beef Cheek (GF)
Roasted orange squash and gold beetroot, carrot, potato mash, chicharron

DESSERT (SERVED ALTERNATELY) - 

Warm Hummingbird Loaf (GF,V)
Coconut whip, caramelised banana, coconut ice cream, pecan praline

Tiramisu
Italian chocolate soil, hokey pokey, dark chocolate pearls



SET MENU  (DINNER OPTION 2 - $55)

TO START -

Volcanic Ciabatta Bombs
Garlic and herb mascarpone, rosemary oil

MAIN (SERVED ALTERNATELY) -

Cabernet Brined Chicken Breast (GF)
Mushroom, lardon, celeriac puree, pickled onion ring, mulled wine reduction

Pecan Smoked Beef Cheek (GF)
Roasted orange squash and gold beetroot, carrot, potato mash, chicharron

DESSERT (SERVED ALTERNATELY) - 

Warm Hummingbird Loaf (GF,V)
Coconut whip, caramelised banana, coconut ice cream, pecan praline

Tiramisu
Italian chocolate soil, hokey pokey, dark chocolate pearls

GF Gluten Free   GFO Gluten Free Option available  DF Dairy Free  V Vegan  VO Vegan Option available
All of our eggs, pork and chicken are certified free range, all berries grown on site



FUNCTIONS

Can’t decide where to book your next function? 
Experience refined dining with Camarosa.

Enjoy fresh and local produce, paired with excellent customer service, 
at Camarosa for your next function. 

 If you’re interested in booking your next function with Camarosa we’d 
love to discuss how we can customise our services to your occasion. 

For bookings of more than 20 guests please enquire by emailing 
bookings@camarosa.co.nz

E: info@camarosa.co.nz P: (07) 856 0279 W: www.camarosa.co.nz



FUNCTION PLATTERS ($59 PER PLATTER)

We recommend around 3-4 platters per ten guests for morning or afternoon tea and 4-5 platters
from a shared lunch or canape type function. Bookings of (adults) or more people should be advised
 to go to a set menu or pre-order.
- Children to order off appropriate Kids Menu
- Platters can not be mixed
- We suggest tables over 16 are encouraged to go onto a set menu
- Max 18 people on one table on al la carte menu
- All allergies will be catered for

SAVORY – HOT

Mini Gourmet lamb sausage roll (20), dipping sauces
Mini Gourmet Spinach and Feta roll (20), dipping sauces
Mini Beef Sausage roll (20), dipping sauces

Mushroom arancini with truffle mayo and parmesan (15) (VE)

Scones (12) - Cheese, bacon and spinach

Dumplings (30), Steamed, with dipping sauces - 
- Pork, Prawn and chive (DF)
- Beef and onion (DF)
- Vegetarian (VO)

Sliders (15) 
- Fried chicken, bacon, swiss cheese, BBQ sauce, mayo
- Angus beef patty, cheese, pickle, ketchup, mustard
- Pulled jackfruit, vegan cheese, slaw, vegan mayo (V)

Pickle Brined Crispy Fried Chicken, ranch sauce and sriracha (GF)

Crispy Calamari, Ras el Hanout spice, chipotle honey dressing (GF,DF)

Whole Baked Brie, olives, anchovy, rosemary, garlic, crusty bread (GFO)

Cup of Soup(12) - Flavour changes daily

Butter Chicken (10) Aromatic basmati rice (GF)

Lamb and Rosemary Skewers(15), Tahini yoghurt (GF,DFO)

Prawn Toast(15), Black and white sesame, red nam jim (GFO)



FUNCTION PLATTERS (CONTINUED)

SAVORY – COLD

Cheese Platter (VE,GFO)
Local cheeses, fruit, crackers, bread, homemade quince paste

Mini croissant (15) -
- Champagne ham and swiss cheese
- Cheese, tomato, lettuce, mayo
- Smoked chicken, avocado, brie
- Smoked salmon, dill cream cheese, capers, red onion

Smoked duck pikelets(15), spicy peanut butter (GFO)

Sandwiches (10pieces)
- Chicken, lettuce, tomato, cheese, mayo
- Beef, cheese, relish, lettuce
- Smoked salmon, dill cream cheese, lettuce, red onion
- Bacon and egg, cheese, caramelized onion relish
- Avocado, tomato, cucumber, lettuce, red onion (VE)

Chicken Liver Parfait (20)
Waffle cones, port gel

FORK FOOD- SALADS (10)

Peking Chicken- Chicken, green onion, mung bean, cucumber, hoisin, wonton crisps, miso mayo,
sesame

Chicken Keto- Smoked chicken, broccoli, egg, bacon, quinoa, mayo, avocado (GF,DF)

Cauliflower cous cous, turmeric, pecan, rocket, curry mayo (V,GF)

Lamb Fattoush- Garlic crouton, tomato, cucumber, olive, roast lamb, radish, cos, zaatar (GFO)

Classic Caesar- Baby cos, crouton, bacon, egg, parmesan, Caesar dressing, anchovies (GFO)

Thai Noodle- Crispy pork belly bits, soba noodles, cucumber, chili, spring onion, mung bean,
coriander, viet mint, cashew, red nam jim (GFO,DF)

Salad of the day (GFO,VO)



FUNCTION PLATTERS (CONTINUED)

SWEET

Fresh Fruit Platter-
Selection of prepared fresh seasonal fruit (GF,V)

Garden of Eden Nutella slice (GF,V,RFS) (12)

Date scones, brandied strawberries, vanilla bean cream (12)

Pikelets, cream, Camarosa vanilla strawberry jam (15)

Mini Boysenberry Danish (15)

Mini Apple Danish (15)

Callebaut Chocolate Brownie (20) - Salted caramel dipping sauce

White chocolate dipped strawberries - Popping sugar (October-February only)(GF)

Fresh Fruit Skewers(15)
 5 fresh seasonal fruit, passionfruit coconut yoghurt dipper (GF,V)

Lemon Curd and meringue waffle cones (20)

Mini Pain Au Chocolat (20)

Spicy Carrot mini muffin (GF) (15)

Mini Pavlova, vanilla bean cream, strawberries (GF) (15)

Donuts (10) (mixture available)
- Chocolate Ganache
- Boysenberry jam
- Spiced apple custard
- Cinnamon donut with vanilla cream and fresh Camarosa strawberries (October to February only)

- Raspberry and Custard Cruffins (10)

- Cronut of the Month (10)
GF Gluten Free   GFO Gluten Free Option available  DF Dairy Free  V Vegan  VO Vegan Option available

All of our eggs, pork and chicken are certified free range, all berries grown on site



CONTACT DETAILS

Company Name: __________________________________

Address: __________________________________________

___________________________________________________

___________________________________________________

Contact Phone: ___________________________________

Mobile: ___________________________________________

Email: ____________________________________________

Preffered Contact:

Email

Phone

PACKAGE OPTIONS

Breakfast Option:

Set Menu 1

Lunch  Options:

Set Menu 1

Set Menu 2

Set Menu 3

Dinner Options:

Set Menu 1

Set Menu 2

Total no.
of guests per
 menu option

________

________

________

________

________

________

________

________

________

________

Total no.
of Platters

$27.5 per person

$29 per person

$42.5 per person

$22 per person

$69 per person

$55 per personFUNCTION DETAILS 

Date + Time of Function:__________________________

Style of Function: 

Lunch

Dinner

Cocktail

 

Occasion: ________________________________________

No. Of Guests: 

Adults

Children

Start Time: ____________ Finish Time: _______________ 

Average Minimum Spend: _________________________

FUNCTION PLATTERS - $59ea 

Savoury Hot

Savoury Cold

Fork Foods/Salad

Sweet


