Dear Customer,
Here is our last menu for 2021, which runs from 29 September until 2 December 2021.
Windows Guide sent previously outlined lunches, dinners, and theme dinners scheduled throughout this period,
or you can go to the Windows web page: www.wintec.ac.nz/windows.
Bookings are essential; please phone 07 834 8850 or email windows@wintec.ac.nz.
We value and appreciate your support and look forward to serving you in our student training restaurant soon.
Please be mindful that this is a classroom.
Thank you,

The Windows Team
Lunch Menu - Café Style
Cashew nut chicken curry

$11.50

Salad bowl (GF option)

$11.00

Beef & bacon burger
Smoked cheddar, fries & aioli

$12.00

Pork bao buns
Pickled vegetables, wasabi mayo & Asian slaw

$10.50

Desserts
Eton mess (GF)

$ 6.00

Dark chocolate & pistachio brownie (GF)
Plum ice cream

$ 5.50

Carrot cake
Macaroon & Chantilly

$ 5.50

Raw chocolate peanut butter slice (DF,RSF,GF,VG)
Coconut yoghurt, raspberries

$ 7.50

(GF) Gluten free option (V) Vegan (DF) Dairy free (RSF) refined sugar free
Allergens:
Attention customers with food allergies.
Please be aware that our food may contain or come into contact with common allergens, such as dairy,
eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.
While we take steps to minimise risk and safely handle the foods that contain potential allergens,
please be advised that cross contamination may occur, as factors beyond our reasonable control may
alter the formulations of the food we serve,
or manufacturers may change their formulations without our knowledge.
Allergen facilities:
Our facilities are not food allergen or gluten-free.
Customers with food allergies or other nutritional concerns are advised to notify the Manager or
Teaching Staff on duty.

À la Carte Dinner Menu
Entrées
Soup (GF option)
Staff to inform

$ 7.00

Pork & prawn dumpling
Soy chilli sauce

$ 7.50

Semolina coated fish
Citrus & fennel salad

$12.00

Mains
Pork belly (GF option)
Vietnamese salad

$16.00

Butter chicken
Rice pilau, garlic roti, raita

$15.00

Fettuccine (V)
Pumpkin, feta, walnut & basil pesto

$16.00

Lamb (GF)
Sous vide rump, pommes Anna, spiced carrot & pickled beetroot

$18.50

Desserts
Chocolate lava cake
Vanilla ice cream, cherry sauce

$ 6.50

Passionfruit cheesecake (GF)
White chocolate chards, strawberry coulis

$ 6.00

Crème caramel
Chocolate Rugelach, strawberry coulis

$ 6.00

Raw chocolate peanut butter slice (GF, DF, RSF,VG)
Coconut yoghurt, raspberries

$ 7.50

GF) Gluten free option (V) Vegan (DF) Dairy free option (RSF) Refined sugar free

