
NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Booking 150 people 

Classic Crowd Menu: $58 per person 

MAINS: 

Krispy Lechon Pork w Special Sauce 

Fried Chicken w Maple Chilli Sauce (small hint of spice) 

Sweet & Sour Pork 

Sirloin Steak Chop Suey 

 

SALADS: 

Potato Salad 

Surimi Prawn Salad 

Tuna Pasta Salad 

 

SEAFOOD: 

Rawfish 

 

SIDES: 

Warm Dinner Rolls w Butter 

Taro w Coconut Sauce 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Booking: 150 guests 

FANCY FEAST MENU: $68 per person 

 

MAINS: 

Luao Povimasima / Lu Pulumasima 

Krispy Lechon Pork w Special Sauce 

Sweet & Sour Pork 

Aloha Lamb Rib Bites w Special Sauce 

 

SALADS: 

Potato Salad 

Pasta Seafood Salad  

Krispy Chicken Schnitzel Slaw Salad 

 

SEAFOOD: 

Rawfish 

Mussel Mania w Seafood Special Sauce 

 

SIDES: 

Warm Dinner Rolls w Butter 

Taro w Coconut Sauce 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Guest: 150 people 

ROYALTY ONLY MENU: $85 per person 

 

MAINS: 

Luao Mamoe / Lu Sipi 

Krispy Lechon Pork w Special Sauce 

Ribeye Steak w famous Mushroom Sauce 

Baked Butter Garlic Lamb Cutlets 

Sweet & Sour Pork  

 

SALADS: 

Sweet Potato & Smoked Salmon Salad 

Caesar Bacon Salad 

French Onion Pasta Chicken Salad 

 

SEAFOOD: 

Prawns w Special Seafood Salad 

Rawfish 

 

SIDES: 

Warm Dinner Rolls w Butter 

Taro w Coconut Sauce 

Green Banana w Coconut Sauce 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Guest: 150 guests 

BULLET-BITE Menu: $48 per person 

 

MAINS: 

Slow-Cooked Brisket Bites w Special Marinate 

Creamy Fettuccine Prawn & Bacon Pasta 

Fried Chicken w Chilli-Maple Sauce (hint of spice) 

Krispy Lechon Pork w Special Sauce 

 

SALADS: 

Creamy French Onion Potato Salad 

Seafood Pasta Salad 

 

SEAFOOD: 

Kokoda (Fijian RawFish Style) 

 

SIDES: 

Warm Dinner Rolls w Butter 

Roast Potatoes 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Guest: 150 Guests 

GLOW UP Menu: $55 per person 

 

MAINS: 

Coconut Chicken Thai Curry 

Sirloin Steak Chop Suey  

Corned Beef Rukau (Cook Island Taro Leaves w Coconut Cream) 

Ribeye Steak w Creamy Mushroom Sauce 

Krispy Lechon Pork w Special Maple-Pineapple Sauce 

 

SALADS: 

Mainese (Cook Island Potato Salad) 

Coleslaw w In-House Dressing 

Cranberry, Bacon & Broccoli Salad 

 

SEAFOOD: 

Prawns w Lemon Wedges & Special Seafood Sauce  

Rawfish 

 

SIDES: 

Cook Island Donuts 

Taro w Coconut Sauce 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Guests: 150 people 

ISLAND GIRL MENU: $45 per person 

 

MAINS: 

Chicken Chop Suey 

Krispy Lechon Pork w Special Maple-Pineapple Sauce 

Sweet & Sour Pork  

Luao Mamoe / Lu Sipi  

 

SALADS: 

Garden Green Salad w Special In-House Dressing 

Potato & Egg Salad 

 

SEAFOOD: 

Rawfish 

 

SIDES: 

Warm Dinner Rolls w Butter 

Taro w Coconut Sauce 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Guests: 150 people 

Fusion Glow Up Menu: $40 per head 

 

MAINS:  

Nibbles w Special In-House Sauce 

Garlic Steak Bites on Buttery Mash 

Creamy Prawn & Bacon Pasta 

Roasted Lamb Bites w In-House TaroLeaves Coconut Sauce 

 

SALADS: 

Green Salad 

 

SEAFOOD: 

Kokoda (Rawfish Fijian Style) 

 

SIDES: 

Warm Dinner Rolls w Butter 

Roast Potatoes & Kumara 

 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

Minimum Guest: 150 People 

Budget Menu: $38 per person 

 

MAINS: 

Beef Chop Suey 

Creamy Chicken 

Mussels w Coconut Sauce 

Sweet & Sour Pork 

 

SALADS: 

Potato Salad 

Surimi Salad 

 

SIDES: 

Taro w Coconut Sauce 

 

 

 

 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

SEAFOOD STATION: Minimum Guests 150 
$65 per person 

 
Whole Crayfish 

Lobster Tails 

Jumbo ½ Crab Legs 

Prawns 

Fresh Oysters 

Kina 

Hawaiian Fresh Salmon Poke 

Hawaiian Fresh Ahi Poke 

Seafood Surimi Prawn Salad 

De-shelled MACHO-mini–Seafood Boil 

Rawfish & Sashimi  

Sides: Famous Seafood In-house Sauces, Mignonette Dressings, Lemon / Lime Wedges, 
Seaweed 

 

 

 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

 

MACHO-mini–SEAFOOD STATION: Minimum 150 Guests 

$45 per person 
 

Lobster Tails 

Oysters 

Prawns 

Mussels 

Salmon Sashimi  

Kina 

Rawfish 

Surimi Salad 

 

Sides: Famous Seafood In-house Sauces, Mignonette Dressings, Lemon / Lime Wedges, 
Seaweed 

 

 

 

 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

 

Friendly Seafood Station: Minimum Guests: 150 people 

$35 per head 
 

Prawns 

½ Jumbo Crab Legs 

Oysters 

Mussels  

Kina 

Rawfish 

Surimi Salad 

 

Sides: Famous Seafood In-house Sauces, Mignonette Dressings, Lemon / Lime Wedges, 
Seaweed 

 

 

 

 

 

 

 

 

 

 

 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

 

 

Dishes we make that you can add to the menu or swap. 

Please note that these changes will incur extra charges. 

 

• Roast Lamb Cutlets 
• Roast Chicken Thighs  

• Roast Briskets  
• Hawaiian Lamb Ribs w Special In-House Sauce 

• Hawaiian Chicken Nibbles w Special In-House Sauce 
• Hawaiian Beef Ribs w Special In-House Sauce 

• Garlic Fried Boneless Chicken 
• Garlic Fried Lamb Cutlets 
• Creamy Chicken Baked 

• Potato Bake 
• Luao Mamaoe / Lu Sipi 
• Luao Moa / Lu Moa  

• Luao Povimasima / Lu Pulumasima 
• Chicken & Mushroom Sauce 

• Ribeye Steak & Mushroom Sauce 
• Sweet & Sour Chicken 
• Sweet & Sour Pork  

• Karage Chicken w Egg Salad Sauce 
• Bacon wrapped Cream-cheese Chicken 
• Surf & Turf w Special In-House Sauce 

 

• Taro w Coconut Sauce 
• Green Banana w Coconut Sauce 

• Kumara w Coconut Sauce 
• Roast Potatoes 
• Roast Kumara 

• Yam (Ufi – depends on availability) 
 

• Warm Dinner Rolls w Butter 
• Stallion Kiccker (Lo’i Ho’osi) - we make it in a way you have never had it before! 

 



NESIANEATS GOURMET 

CATERING MENU 

*** All prices and menus are set – if you wish to make changes extra 
Charges will be added*** - ALL TERMS & CONDITIONS APPLY 

• Lo’i Feke 

 

SALADS: 

• Potato & Egg Salad 
• Sweet Potato & Smoked Salmon Salad 

• Surimi & Prawn Salad 
• Apple Walnut Salad 
• Chicken Pesto Salad 
• Tuna Pasta Salad 

• Krispy Chicken Slaw Salad 
• Smoked Salmon Slaw Salad 

 

 

 

 

 

 

 


