LUNCH

THURSDAY 2nxp MARCH 12PM
7 COURSES &
4 CHAMPAGNES

INCLUDING CRISTAL | $250 PP

Bookings essential: functions(@eurobar.co.nz or 09 307 0754.
Date may change to Friday 3rd March subject to availability of oysters.

COLEY & PUNCH

—E5oTd 00 )S =

OYSTERS
&;WHISKY *'

MASTERCLAS

7T MARCH * 6PM — 8PM
215T MARCH * 6PM - 8PM

TO BOOK

functions(@eurobar.co.nz

(09) 307 0754

Available at Coley & Punch. Subject to availability.
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. ": ) T SERVED AU NATUREL WEDNESDAY 6PM | $95 PP » : 2 .
125 & 4 COURSES

= WITH LEMUN- SINCLUDING 1 DOZ OYSTERS £

LOoUIS ROEDERER & a 3
siog 1 doz Bluff Available every day 3pm - 6pm PAIRED WITH EMERSON'S BEER
OySterS + bottle for the month of March HOSTED BY CRAFT BEER LEGEND

of Champagne RICHARD EMERSON

ROEDERER

1 doz Bluff
Oysters +

2 glasses of
Champagne

- THE -

Louis Roederer available every day for the month of c u L P E P E R ’

March at Euro, The Culpeper and Coley & Punch.
Subject to availability.

Alternative Champagne available every day Awailable at The Culpeper and Coley & Punch c U L P E P E R

for the month of March at Fish Restaurant. from 3 - 6pm every day for the month of March. MOMENTS. FOOD & DRINKS £O.

MOMENTE, FOOD & DRINKS CO. . TH E .

Subject to availability. Subject to availability. Limited to 1 dozen per person.

entials functio n<f'-_1'l‘+ = L'|p'3 per.co.riz or 09 307 0754.

Bo&ki ngs es

Beer can be sstituted with other drink options, please ask upon

booking. Date may change subject to availability of oysters. «

EXECUTIVE CHEF
SGARETH STEWART

COLEY & PUNCH
\\'his[\\ cured oyster on ice,
bitter or ange, smnk\ bacon fat

-7 EA

THE CULPEPER
Oyster and smoked brisket pie,
pickles, mustard

-22

THE CRAB SHACK
L Beer battered oyster pu hn\
sandwich. ¢ hlpulle slaw

-12.50

1| B8 EURO
FRESHI

(‘)\ sters on toasl — tempura oyslers
on grass fed beef tartare

-26

FISH RESTAURANT
Hay roasted BlufT oysters, bonito
butter, white sov, ‘lardo di colonnata’

-7EA

0
COLEY & PUNCH CULPEPER

Abarlable at The Crab 'Shack. Subject to a{’allablllty i Each dish is lable at the listed restaurant. # it S et
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EURO CALLS YOUR

BLUFF!

19.90

PER DOZEN
NEW SEASON
BLUFF OYSTERS
FRESHLY SHUCKED SERVED
AU NATUREL WITH LEMON

%

Available for lunch from 12 - Spm

OYSTER FESTIVAL

It might be the year of the Rooster but March
is definitely the month of the oyster on
Princes Wharf! The Oyster Festival is even
better now that Airpoints™ members can

earn 4 Airpoints Dollars for every $100 spent
per transaction, or part thereof.

Plus, present your Airpoints Card at the
Oyster Festival throughout the month of
March at Euro, the Culpeper, Coley & Punch
and The Crab Shack and GO INTO THE
DRAW TO WIN A $250 VOUCHER.

Airpoints Terms & Conditions apply.
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"MARISCO KING SERIES” | W ST |
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 “BLOODY MARY"

| KICK START YOUR DAY OR ﬁIGHT Tl | \ u NOURISH GROUP VOUCHERS
| WITH THIS CLASSIC $12 B & b l_ N\ _ - FACT -

_ Oysters can live up to 20 years in captivity. TAKE >TCTUL
% eH o __ ’ OYSTER EATING ETIQUETTE e
IT TO IN

Real enjoyment happens when

UPLOAD
SATURDAY 25™ MARCH you treat oysters like a fine wine. MEEIEIRL
FROM 2px ¢ FEATURING DJ'S 1. Smell it WITH °

PETER URL I CH 2. Pour it into your mouth
¥ Ay cuny b e oo
&ENIGEL LOVE ' 3. Chew it two-to-three times SNl B0 TNLO “Enk BRO.

Bon appétit!
THERE ARE 5 $100 VOUCHERS
R T e I e e el Opysters take in a lot of water. Each oyster TO BE WON THROUGHOUT
BOOK A TABLE FOR LUNCH BEFOREHAND TO SECURE YOUR

PRIME SPOT! | 09 320 4373 | THECULPEPER.CO.NZ filters about 30 to 50 gallons of water every day. THE MONTH OF MARCH

*Subject to availability. Terms and conditions apply.
. Terms and Conditions apply.
Opysters provide many health benefits, some of

Tt these include: lowering cholesterol levels, reducing

o ' Nﬁ@ at- e ,; ' c U L P E P E R ' blood pressure, improving immune functions,
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‘.ﬁ‘e CUIPEPQI’ Ccrley ard PUF‘ICF‘! Al Tha Craia Sha o e 4 MOMENTS, FOOD & DRINKS €O, prornotlng‘ hea].thy g‘rowth and aldlng Welght 1033-

CLEVEDON
-Southland - L7 Y COAST

Bluff oysters are the king of - ._ Y _ 7 Bl e s i $ ;
O Y S T E R New Zealand oysters. They s - East Auckland - £, & E X -. e b 3
are grown slowly inthecold = ity R These are a Pacific  jg 8 -- § . O11¢ ”-_." ‘B: 7 A N il ; O PR
aldan wataraof Foonans - | rock oyster with a ) o8 S SLaaai o R - S 8 : ()\ b TE R
Strait. They are firm, meaty - : generous creamy meat ' o A = SrfieTa gty i _ et R honthe s

sweet taste rich in zine. salinity.
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TEKOUMA e BIGGLORY BAY

- Coromandel - e e - Stewart Island -
Chef’s favorite! Te Kouma fg 1 TRy ] Big in size and big in flavor!
is a rock oyster with a \ & | These are creamy and

beautiful sweetness and ' ~ ar sweet with a wonderful

slight briny finish. 3 2 lingering after taste. .. N E I. S 0 N
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COLEY & PUNCH

— EST2 2018

NOURISHGROUP.CO.NZ

A 3250 V0
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SIGN up TO Ol'_DA

- EURO, THE CULPEPER

COLEY & PUNCH,
THE CRAB SHACK AND
FISH RESTAURANT AND

GO INTO THE DRAW
TO WIN A $250
NOURISH GROUP.

VOUCHER. - =

_,.-U;_‘!
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Ask your waiter for more informatignas=":"

Terms and Conditions apply.
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