
CHEESEBURGER      
Hungry Planet ‘beef’ patty with melted cheddar cheese, 
pickles, onion, mustard & ketchup (v, gf*)

THE BLT  
Popcorn tofu, facon, tomato, lettuce & bacon mayo (v)

HULA HULA   
Crumbed seitan ‘chicken’ with Angel Food cheddar, facon, 
charred pineapple, lettuce & mayo (v)

THE CODMOTHER
Battered banana blossom ‘fish’, with charred lemon ‘slaw, 
dill & caper mayo & pickles (v)

FRIDA    
Black bean, chickpea & corn patty, cheese sauce, avocado, 
corn & tomato salsa, jalapeños, lettuce, tomato & pickled 
red onion (v gf*)

MEKONG    
Hungry Giraffe Vietnamese sliced ‘beef’, Asian-style ‘slaw, 
coriander & sriracha mayo (v)

BALI    
Chargrilled seitan ‘chicken’ pieces, satay sauce, pickled 
red cabbage, coriander & crispy shallots (v)

Sliders choose one flavour per board of sliders, five sliders for $20, ten for $35

mockingbirdwelly.co.nz

function menu

PLEASE INFORM US OF ANY DIETARY OR ALLERGY RESTRICTIONS.  
We are happy to provide storage for a special celebratory cake at your risk. No cakeage charge. 

Please note orders from this menu must be placed two days prior to booking event.

v = vegan; af = onion & garlic free; af* = onion & garlic free on request; gf = gluten free, please check if suitable for 
coeliac; gf* = gluten free bread or bun available for $4 extra per board of sliders.  

CHOC 3 WAYS
Choc-orange mousse, rich chocolate 
brownie truffle, coconut chocolate tart 
(v) $12

CHURROS
Cinnamon & sugar dusted doughnuts, 
with chocolate dipping sauce (v) $10 

CHOC & CHURROS PLATTER
Choc-orange mousse, chocolate 
brownie truffle, coconut chocolate 
tart & churros with chocolate dipping 
sauce (v) $20

Desserts

MARINATED OLIVES
(v, gf) $7

HOUSE BREAD & DIPS 
House baked focaccia, with peanut 
dukkah, bacon mayo & olive oil  
(v, gf*) $9

CURLY  FRIES 
with truffle mayo (v) $10

BEER BATTERED FRIES
with sriracha mayo (v) $9

KUMARA FRIES  
with sriracha mayo (v, gf, af*) $10

LOADED NACHOS
Seitan mince ragu, cheese sauce, 
jalapeños, crumbled feta, charred 
corn salsa & coconut sour cream (v) 
$17

LOADED FRIES
Fries with cheese sauce, pulled BBQ 
jackfruit, jalapeños & crispy onions (v) 
$14

POPCORN TOFU 
Battered, seasoned tofu bites with 
sriracha mayo (v, af*) $12

QUESADILLA 
Toasted tortilla with jackfruit, mashed 
beans, cheese & seitan mince, served 
with coconut sour cream (v) $9

PAN-FRIED SPROUTS
Brussels sprouts with tahini & peanut 
dukkah (v, gf, af) $12

BUFFALO CAULI WINGS 
Buffalo seasoned & battered cauli 
wings with aioli, topped with sesame 
seeds (v) $12

SATAY  ‘CHICKEN’ 
Housemade, chargrilled seitan 
‘chicken’ skewers, with satay sauce, 
crushed peanuts & micro radish (v) 
$13

SPIRULINA DUMPLINGS
Water chestnut mushroom & carrot 
dumplings with soy, sesame & chili 
sauce (v) $12

Sharing Plates & Snacks

THE M’BIRD PLATTER 
Smoked house ‘pastrami’, satay 
‘chicken’ skewers, pickled red 
onion, marinated feta & olives, 
chargrilled zucchini & red 
pepper, mustard pickle, sriracha 
mayo & toasted housemade 
focaccia (v) Serves 3-4 $42


