
LUX LUNCH MENU

GF - gluten free | DF - dairy free | V - vegetarian | VV - vegan | GFA, DFA, VA, VVA - adaptable

FUNCTIONS@DUXCENTRAL.CO.NZ THE  PLACE TO MEET

2 hour food and beverage package
available 7 days a week form 11am till 1.30pm

$69 PER PERSON

ENTREE 

BREADS AND DIPS 
artichoke and jalapeno cheese dip, hummus, pesto, house tortilla chips 
and a selection of grilled breads | V GFA DFA 

MAINS 

MARGHERITA PIZZA
napolitana sauce, mozzarella, buffalo mozzarella, tomato & basil pesto | V VVA
DFA GFA

BEER BATTERED FISH 
Dux beer battered fish of the day served with tartare sauce, fries and mushy
peas | GFA DFA

CHICKEN TACOS (PAIR)
grilled chicken, iceberg, pickled red onion and chilli jam | DFA GFA

SWEET POTATO SALAD 
roasted sweet potato, silverbeet, red cabbage, roquette & celery, with a shallot
vinaigrette, candid pumpkin seeds & feta buttermilk dressing | V GF DFA
VVA

(shared)

(select one options from the following)

Our Lux Lunch package is about getting friends
and family together to Meet at the Dux.
 
This Lux Lunch package is not a “bottomless
lunch” 
and we allow for one drink per person at a time. 
The Lux Lunch package applies to all guests at the
table. 
No exceptions.
Our menu offers a range of both alcoholic and non
alcoholic options, and we can cater to any dietaries
to suit. 
We do not offer a “bottomless” flow of drinks and
the team will come around and top up drinks as
suited. 
Drink service is only available at the table. 

We comply with the Sale and Supply of Alcohol
at all times. 
Intoxication or becoming intoxicated may result in
being cut off or your lunch coming to an end and
being asked to leave.
We want you to have an enjoyable time with us
and celebrate.

WE ARE A R18 VENUE
NO ID NO SERVICE NO EXECPTIONS

Respect our team and venue.
Any rudeness or abusive behavior will not be
tolerated.

TERMS AND CONDITIONS

DRINKS 
Brancott Estate Brut

Dux Lager
Dux Pils 

Dux Hazy 
Ginger Tom 

Cider
Delicious Pale Ale 

Black Shag Stout
Juice

Soft drink

Pricing and items are subject to change accordingly with
seasonal produce & availability. 


