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PRICING

Buffet Options  $65 per person
Morning Tea  $25 per person
Afternoon Tea  $25 per person

P  +676 23 411    E  conference.tidh@tanoahotels.com

WORKING LUNCH

All lunch buffet options include steamed rice, root crop,  juice & water.

OPTION ONE - POLYNESIAN BUFFET
Traditional ota’ Ika
Fresh garden salad
Garlic bread
Roast pork loin with pineapple glaze
Coconut collard greens with salt beef
Cassava cake

OPTION TWO - ITALIAN BUFFET
Ceaser salad
Roasted pumpkin with balsamic
Lemon chicken piccata pasta with butter and capers
Beef bolognaise pasta bake
Fresh Italian herb and cheese bread 
Zuppa Inglese with seasonal fruit

OPTION THREE - BBQ BUFFET
Fresh garden salad
Garlic bread
Bacon and mustard potato salad
Roast chicken with country gravy
Grilled fish with tomato caper sauce
Chocolate cake with chocolate icing

* Whole roasted pig (puaka tunu) on a carving station - extra $30 per person

MORNING AND AFTERNOON TEA

Choose 2 of the following
Muffins (assorted)
Banana bread
Scones with jam and whipped cream
Homemade biscuits
Fresh tropical fruits
Ham and cheese sandwiches
Creamy crab sandwiches
Herbed sausage rolls
Chocolate brownie
Cinnamon rolls


