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Introduction

At Heritage Auckland, we are conscious of our environment, and therefore we have careiu”g
selected an exclusive group of Producers, suPPliers and growers who are focused on ob’caining
the iwigl'iest qualitg ethical Products, utilising natural methods.

Our menu offers i‘ieaithg, balanced dishes with oPtimum nutritional value and cooked with extreme
care. The menu also features vegan items and meatless oPtions to cater to the discerning.

We are Proud to offerfood and beverage oPtions which have been careicully selected and designed
to suit your Pala’ce.

Message from the Chef

Our food Philosopiig is based on the “Eco Gastronomg” concePt, which has strong connections
between what and howwe eat, and our Planct. We strive, where Possible, tosource Frcsii, seasonal,
local ingredients and include a wide range of ligiit and healthg oPtions on our menus. We believe

eating is for the mind, boc]g and soul and therefore it has to be nourisiiing as well as satisiging.

Bon APPétit!

Jinu Abraham
Executive Chef



Enjog our exquisite meals in an insPiring atrium setting at Hectors Restaurant. UP to 120 diners
can sam[:)le selections from a celebrated Pacific-Rim menu under the canopy of native Palms and

shade sail cloths, which evoke Auckland’s maritime tradition.

Hectors Restaurant has developed an enviable rePutation as a leader in Fresh, innovative cuisine.
Expect great service and an atmosphere that’s second to none. An evening sl:)ent here will leave

you wanting to return For more.

Hectors Restaurant is located on the Lobbg level of the Hcritagc Auckland Hotel Wing and is
open &ailg from 6.30am until lObOPm for brealocastJ lunch and dinner.

\/’ Indicates vegan dishes Indicates signaturc dishes

ngou have a query regarcling food a”ergens, Please ask
a member of our staff who will be happg to assist

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s



Breakfast Selection

Availiable in Hector’s restaurant from .30am until 10.30am

Hot Selections

F Ul DU Ot e

Includes selection from the continental buffet as well as, eggs any style,
Iﬂoncg cured bacon, sausage, rosemary mushrooms, gri”ecl tomatoes,

hash brown with selection ogjuices & coffee or tea

Eggs any stgle .............................................................................................................

Two eggs any stg]e with honeg cured bacon, rosemary mushrooms, gri”ecl tomato & hash brown

Heritage eggs D EMEAICE e
Two Poached eggs on ham & English muffin with hollandaise sauce, gri”ed tomato & hash brown

Heritage eggs OO INE e,
Two Poached eggs on creamed sPinach & English muffin with hollandaise sauce,

grillecl tomato & hash brown

Heritage eggs rogal .................................................................................................
Two Poachccl eggs on smoked salmon & English muffin with hollandaise sauce,

gri”ecl tomato & hash brown

Three egg O 1ottt ettt ettt
With your three favourite ﬁ”ings with honeg cured bacon, sausage, gri”ed tomato & hash brown

Scrambled EZETS ettt
with smoked salmon, gri”ecl tomato & hash brown

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s



FTENCR EOASE oottt et e et et et ee et ettt
with maPle syrup, Poached fruits, berrg compote & creme fraiché

PANCAKE SEACK -+
with maP]e syrup, gri”ed banana, berrg comPote & creme fraiché

Cold Selections
ExPrcss DrEAKE A, oo

Breakfast Pastries, toast, preserves with selection ogjuice & tea or coffee

COMBINEIEA oottt ettt ettt
Includes breakfast Pastrics, toast, preserves, croissant & cereal with fresh

or Prcscrvcd fruit & yogurt with selection onuiccs & tea or coffee

Bevera Zes

G.5.T.included - 20% surchargc aPPIics on Public holicla\gs



L unch

At Hectors, we believe in Fresh, real food. That means food made from ingrcdients your great
granclmother would recognize - whole foods with lots of fresh Vegetables in tastg combinations.

Because we care about the health of our customers, we use no trans-fats or Partia“g hgdrogenatecl
oils in our kitchen. We are continuall working to stay on toP of the latest information regarding
healthg eating and offer oPtions to ﬁyt most dietarg needs. Vegetarian, whcatﬂcrcc, vegan, or low-
carb: you can alwags find something delicious to eat at Hectors Restaurant.

Most of our meats are nitrate and hormone free. We source our food Iocallg, thus helping to
sustain the local economy.

Served from 12 noon until ZPm.

Square Meal

Choose from one of the square meals which offers a sa!ad, soup and a main on the same Plate
fora quick and nutritious Iiglﬁt lunch Packed with energy or from a selection of a la carte oP‘cions
tailored to your needs.

Square meals are PriCC& Frorn

A fERITAGE 7
bx‘_/ v A U C K L A N D

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!)hc holf&a\g]s



{:o X

R ESTAI/ILURANT

L unch Selection

Availiable in Hector'’s restaurant from 12 noon until 2pm.

SouP of roasted swede with Pickled hazelnuts and cabbage .................................... \f
Caesar salad with chicken fillet striPs and soft boiled EEZ ettt
Nicoise salad WiHh EUNE.....o.oo oo
BBQ chicken Pizza with onions, mushrooms and tomato relish ..o
Ham & cheese toastie with fresh garden salad or french fries. ..o
Beer battered fish and chiPs ...........................................................................................

Chilli kelP HaPuka ............................................................................................................

Preserved lemon cous cous, silverbeet, coke[ek, squicﬂ ink sauce

G.5.T.included - 20% surchargc aPPIics on PuHic holi&a\gs



Square Meal

Availiable in Hector’s restaurant from 12 noon until ZPm.

Beetroot and rocket with Pinc nuts, feta, and olive oil
GazPacho
Miso prawns on black Pudding and kumara salad, aioli

Vegetarian cheddar cheese and bread salad with olives
Miso soup with organic tofu and gingcr

Tuna served with stir Frg vcgetablcs, soy and ginger sauce

Caesar salad with marinated anchovies
Creamg tomato and Basil SouP

Eye fillet steak served on new potato gratin, vine tomato,jus and quincc Purée

Grilled mushroom & wakame salad
Roasted swede soup with Pickled hazelnuts

Ginger marinated tofu, Preserved lemon and coriander cous cous

G.5.T.included - 20% surchargc aPPIics on Public holicla\gs



R E S TA URANT

Sweets

Chocolate delice, orangeje”g, MEMNGUE, COUNIS..o.iiiiiiiiiiiiiiiiiiii s $16
Tiramisu, Vanilla angfaise. ..........ccoiiii e $15
Strawberrg sorbet, shortbread crumble, raspberrg lamington ................................. Y $14

Hot E)everages

T8 Al oo $4

A full choice of teas available

COFEe Al e et $5
Pot of freshl y brewed coffee

A FU” SCICCﬁOﬂ OF CSPY‘CSSO COFFCCS availablc

SH{ERITAGE

G.5.T.included - 20% surcharge aPP!ics on Puljlic. ho{ic{a\gs



Dinner Menu Selection

Availiable in Hector’s restaurant from 6Pm until 1OPm.

At Hectors Restaurant, we believe People choose restaurants based on the qualitg of the Fooc],
service and atmosphere. Our food is greshlg Prepared with a sense of caring, which is what our
guests have come to expect.

We offer full ﬂavoured, fresh and healthg Pacific Rim cuisine using onlg fresh local ingredicnts of
the highest qualitg.

]‘FQOU have a querg regarding ‘FOOCI a”ergens, PlCaSC ask a mcmber O)C our staﬁ: Wl"IO Wl” }DC happy to assist

Starters

Red pepper and tomato tartlet. ... \Vd
APPIS ancl Plum clressing, sma” leaves salac[

Warm raclicchio, potato and bread salad ..o, \Y4

Macadamia ricotta and balsamic, flax seeds

Babg bCCt ancl orange salac] ......................................................................................... V

Beet Paint, cashew cl’xeese, clel’yclra’cecl black olives

Roasted swede SOUP w1ttt V
PICl(lCCJ haze]nuts and cabbagc

CrEAM OF FOMALO oo
Herb croutons

ffﬁfﬂffﬂﬂ 1

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s



Miso ancl hOﬂCH marina’ccd Pran’]S .....................................................................................

Kumara and coriander salad with aioli

SEArEA SCAllOPS et
Parsnip and pancetta mash, chorizo, home made sweet chilli sauce

Pan fried cey'un chicken livers on Pastrg ...............................................................................
Mushrooms, white onion confit, bush honcg and orange mustard

Ostrich and veal loat ..o e,

Kumara balsamic mash, beetroot chilli re[islﬁ, greens

CICVCdOﬂ \/8”65 bugalo mozzare”a salad ................................................................................

Vine riPe tomatoes, balsamic crysta[s and basil oil

SIAE AISNCS o

Seasonal vege’cablcs with avocado oil
Fresh garclen salad

Blue cheese and mascarpone Polenta
French fries

Rosemarg roasted new Potatoes

Creamed Potatoes

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s



Mains

BIrEad CrUSEEA FOFU .ottt et r e \Y4

Potato and avocado mash, raisin Purée, herb clressing

Macadamia and herb roasted eggplant B0 e, \Y4

Braised winter greens, corn mousse, wakame tea Powcler

Mung bean noodles ... \Y4

Lemongrass and gingcr ﬂavourccl vegctablcs, mung beans, crumbed bean CUFC!, sesame SCCCIS

TruHled field MUShrOOMS ... \Yd

Seared Polcnta, sPinach sauce and wakame seaweed

Pa[:)rika, horo[:)ito Pistachio crusted chicken breast ..o
Sage fried potatoes, sPinach, spiccd Parsnip Purée with sofrito

Chilli kelP Hapuka ....................................................................................................................

Preserved lemon cous cous, silverbeet, cokeiek, squid ink sauce

Lemon I(CIP and cl’lermoula roasted lamb rumP ................................................................
Potato gnocchi, buffalo bi]tong, babg turniPs and peas, roscmaryjus

Confit duck lcg .......................................................................................................................
Black Pudc{ing, Parsnip and feta mash, beans ancljus

Braised lamb shank .. ..o oo,

Soft l(ikorangi Polenta, vine tomato, caper raisin Puréc and broccoli

G.5.T.included - 20% surchalgc aPPIics on PuHi: holf&a\gs



Ege ot oo

Potato staclc, roast pepper and tomato, quince alioli and thgmejus

Slow roasted Pork be”g ...........................................................................................................
Pickled cabbagc, lemon risotto, sPiced aPP]e Purée, red wincjus

Grill specials ...............................................................................................................
All grills come with potato cake, vine tomato and beans

Sauce of your choice: thyme jus, mint jus or béarnaise

Choose your special meat:

Chicken breast

Hapuka fllet

Angus eye fillet (200 gms)

Sirloin steak (250 gms)

Lamb rump

G.5.T.included - 20% surchargc aPPIics on Public holicla\gs

14



Desserts

S’crawbcrry SOT D oo

Coconut mousse, shortbread crumble, rasl:)berrg ]amington

Macadamia and rhubarb baklava ......................................................................................

Soy cream, limoncello macerated strawberry

CINNAmon banana Frtter. oo oo

Roast grape salad, saﬂ:ron sgruP and carob ba”

Calasparra rice Puclcling with Palm SUZAT Lottt

Olive caramel, sesame crisP, charred PineaPPlc

Plum grangipane .......................................................................................................

SPiced toffee curd, lemon and ginice cream

I AITISU « e et e e

SPOI’]gC ﬁﬂgCI"S inan CSPI‘CSSO COF‘FCC liqucr, mascarponc ancl zabaglionc cream

Vanilla Panacotta with soft Feijoa COIETE e e e e

PineaPPIC, mandarin sorbet and crisP mandarin

Chocolate delice . oo

Orangeje”g, meringue, coulis

Warm aPPIc Pie ........................................................................................................

vVanilla ice cream, bcrry coulis and almond Pra]ine

Tasting Platter O O oo

G.5.T.included - 20% surchargc aPPIics on PuHic holi&a\gs

15



Selection of ice cream and sorbets

Ask your waiter for a selection

2 SOOPS -
3 SCOOPS e

KaPi’ci Cheese DO . oo

Selection of three artisan checses, Parmesan crackers & ﬁg roll

Hot Beverages

English breakfast

Earl gey

Peppermint

And a full choice of herbal teas

Cotree.

Flat white

Long black

Latte

Mocacchino

Pot of freshl Yy brewed coffee

and a full selection of espresso coffees available with soy milk

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s



Room Service

Room Service Menu
Availiable from 11am to HPm

Dial 7454 to Place your order

Message from the Chef

We have created a modern European menu with a selection of Fresln, seasona”y changing dishes

simplg Preparecl and served.
The menu is honest with clean flavours and complcmcntcd 59 a careFu”g selected wine list.

We trust you will enjoy your dining exPerience with us.

Jinu Abraham
Executive Chef

For breakfast orders Please refer to the breakfast menu on the back of your door and Place on

the outside door knob 139 Aam.

it you desire any item not listed Please P]‘IOHC Room Service on extension 7454 for assistance.

Hectors Restaurant is located in the Lobby of the Hotel which serves an extensive a la carte
menu as well as a sumPtuous breakfast buffet between 6.30am & 10.50am on weel(clays and until
11.00am on weel«:nds.

V Indicates vegan dishes Indicates signature dishes
O/ ITACE 1
o (ERLIAGE /

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!)hc holf&a\g]s



Room Service

Cream of Tomato soup With herb croUtonS . ..o

Starters

Roast swede soup with Picued hazelnuts & cabbage ......................................................... V’
TruHle oil marinated field mushrooms on chickpea puree with black olive paste ... \Y4
Pan fried wild caught prawns with kumara, lime and coriander salad, alioliee e,

Saffron, lemon risotto with buffalo biltong, Pickled cabbage ................................................

Mains

Savannah eye fillet with Potato stack, roast pepper
and tomato, quincc alioli and thgmejus ...................................................................................

Chill kelP Hapuka, Preserved lemon cous cous,
silverbeet, cokelek, squid 1K SALICE ¢t

Paprika & pistachio crusted chicken breast, sage fried
P P 2
potatoes, sPinach, sPiced ParsniP puree WIER SOFFEO -t

Macadamia & herb roasted eggplant filo, braised winter
greens, sweetcorn puree and c]uincc PUFEE ittt

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s

18



Room Service

Seasonal vegctables with avocado oil
Fresh garden salad
Rosemarg roasted new Potatoes

French Fries

Kumara and rosemary mash

Sweets

Chocolate delice, orangeje”g, meringue, coOUliS i
Plum Frangipane, spiced toffee curd, lemon and gjinice cream

Macadamia and rhubarb baklava, soy cream, limoncello
maceratcd strawbcrrg ............................................................

vanilla panacotta with soft Feﬁoa centre, PineaPPle,
mandarin sorbet & crisP MANAAIN e

Comfort Zone

Potato weclges with [sTe] 0l el g or= 1 11 IO OO

Prime beef burger with bacon, baby cos lettuce and beetroot

served with a tomato and herb relish and French fries.............

A fERITAGE
bx‘_/ (A U CXK L A N D

G.5.T.included - 20% sur‘chmgc aPPIics on Pu!)h

C holf&a\g]s



Room Service

Caesar Salad with chicken fillet strips, fresh SPanish
anchovg, cos lettuce, bacon and fresh parmesan
s]’wavings, herb croutons, soft boiled = PP

The Heritage I’leal’chg burger with chicken fillet, baby cos lettuce,
tomato, beetroot, served with lime 9oghurt and Polenta IS e

BBQ chicken Pizza with onions, mushroom and tomato relish ...

The Heritage Club with grain bread, tomato, avocado,
chicken slices and a fried egg (gluten free oPtion available) oo

Beer battered fish & chips with tartare sauce & lemon ...,
Braised lamb shanks on kikorangi Polenta, vine tomato, caper

raisin puree AN BrOCCOl oo

GST INCLUDED
A deliverg c]’rarge of $5 will aPPIH to each order
20% surchargc aPP]ies on Public holic{ags

S FERITAGE
) JA U C K L A N D

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s



Room Service

Cl cam Ol lomato SOUP ................................................................................

Frenc I3 £t R

BBQ chicken pizza with onions, mushroom

.
at |Cl tomato re 15]'1 ........................................................................................

Toasted

Toasted
and basi

Warm ap

Tiramisu

Panini with ham & Brie with french fries oo,

{:)anini with Mediterranean vegetables
Pesto With French e oo

Ple Pie with vanilla ice cream oo

.......................................................................................................

G.5.T. included - 20% sur‘chmge, aPP]ics on Puljhc Holf&a\p]s
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Room Service

Mac’s GolclJ SPeight’s Golcl, Steinlager Light, Steinlagcr ClasSSIC cv oo

Beer

Heineken, Steiniager Pure, Corona, Stella Artois, BUAWEISET <. v oo,
Extensive sPirit selection available €ach ..o

Extensive liqueur selection available each oo,

Non alcoholic Beverages

Juices: Orange, Pineapplc, apple, tomato, sPirulina & grapmcruit ..................................

H2o Waiwera lnﬁnitg §OOml
1000m

Tea: Eng!ish brealocast, Earl Grey and extensive selection of herbal teas ..o

CO{:‘FCC: Fot O1C FFCSEI H brewed COF‘FCC and variety O{: CSPFCSSO COF‘FCCS ..............................

KKKKK

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!)hc holf&a\g]s
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Room Service
Champagne

Mumm Cordon Rouge 375 mls Reims, France
Mumm Cordon Rouge Reims, France

Méet et Chandon Epernag, France

Methode Traditionnelle

Brancott Estate Reserve Brut Cuvee

Daniel Le Brun Mar”)orough

Deutz Cuvee Marlborouglﬂ

Lindaeur SPccial Reserve Blanc de Blanc NV

Sauvignon Blanc

Yealands Estate Awatere Va“eg, Marlborough
Stonclcigh Marlborouglﬂ

Wither Hills Wairau \/a“ey

Montana Classic Gisborne

TriPlcbank Awatere Va”cg

Church Road Cuve Hawke’s Bag

Mt. Difzﬁcu]tg Marlborough

Brancott ‘B’ Marlborougl’v

Chardonnag

Wither Hills Wairau Va“eg

Church Road Cuve Hawke’s Bay

Huntawag Reserve Gisborne

Montana Classic Gisborne

Cottage Block Hawke’s Bay

E)ounclarg \/inegarcls Tuki Tuki Road Hawke’s Bay

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s
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Room Service
Aromatics

Te Whare Ra Gewurtztraminer

Triplcbank Pinot Gris Awatere Va”ey, Marlborouglﬂ
Martinborough Manu Rics[ing

Peter Yealands Pinot Gris Mar”oorough

Trinitg Hill Viogjnier

Pinot Noir

Soho Pinot Noir Central Otago
Tri[:)lebank Awatere Va”ey, Marlborough
Peter Yealands Central Otago

Brancoth Estate Living Land

Gibbston Valleg Central Otago

Oyster Bag Central Otago

Mt. Dhcﬁculty Roaring Meg Central Otago
Kopikao Bag Marlborougl'l

59 rah

Corbans Private Bin Hawke’s bag
Lake Road Gisborne

Trini’cg Hill Shiraz Hawke’s Bag
Coupcr’s Shed Hawke’s Bay

Red Blends

Cottage Block Ruahine Cabernet Merlot Hawke’s bag
Stoncleigh Merlot Marlborough

Tom McDonald

Church Road Merlot Cabernet Hawke’s Bag

Dessert Wine
Saints Noble Semillion Gisborne
Spg Va“cg Noble Charclonnag Gisborne

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s
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Room Service

Aperithcs

MBI DY s
IMLAIEINT ROSSO ettt ettt ettt et e et e e e e e ettt ettt et et e e e e e e e e e e e e naesesee s e et e e e e eeeeeeeeeea e nnsnnbssteaaeaaeaeaeeens
Noi”g | = 1 SRS PPRUUUUUUUUUUON
PEITIOA e

Rum

B AT e
COMUDA e
HAVANa ClUD e
APPleton 0] 7= PRSPPI
Bundaberg ...............................................................................................................................................................

Vodka

IO R oottt
Stolichnaya ...............................................................................................................................................................
DS OIUE ettt

Gin
GOFAOMS e ettt

Tanqueray ................................................................................................................................................................
Bombag Sapphire ....................................................................................................................................................

G.5.T.included - 20% surchalgc aPPIics on PuHi: holf&a\gs



Room Service

Whisk9

Jamesons
Canadian
JW Black

I ettt

Chivas Rc:gal ..........................................................................................................................................................

JW Blue ..

Single Malt

Glenfiddich 12 year Ol e ettt
Glenfiddich 15 year Ol s
Glenfiddich 18 year Ol ettt ettt ettt

Talisker ...

LaPhroaig ..............................................................................................................................................................

Bourbon

chuila

N e r X TS aV o} 110 1 RSOSSN
PePe LoPcz ..............................................................................................................................................................

G.5.T.included - 20% surchalgc aPPIics on PuHi: holf&a\gs



Room Service

Port & Sherry

DIOWS 1O YIS o s

Dows Fine Rubg ......................................................................................................................................................
DIOWS FINE TAWNE 1ttt s
Harvey’s BIFISEON COAM o oo

Tio PcPc ..................................................................................................................................................................

Cognac & Branclg

CRatelle e
COUMVOISIET V.S ittt ittt ettt ettt e e e e e e e e e e aeaeete e e e et et e eeeeeeeeee e e anssssssss s e et e eeeeeeeeeeeeaa e nnnssssssbsssaeeaeaaaeaaeaeaaannn
COUMVOISIET V.50 P Lttt ettt et et e e e e e ee ettt et e e e e e e e e e e e e e e e e e aneesbet s e et e e e eeeeeeeeeeeeaaannnnnennns
FIENNESY V.S O o
HENNESY KO o s

Remy Martin V.S O P, e

Liq ueurs

bailegs ......................................................................................................................................................................
CrEME de MEMERE .ot
(e ] 111 <71 T U U SRS PSP UPUURUU RN

IFAMUIE <+t e ettt ettt
18 M I oo oot eeeee e eeeeeee e ieeeeseaeeeeeeeeaeeeetaaeeeeriaeaarnaaaas

G.5.T.included - 20% surchalgc aPPIics on PuHi: holf&a\gs



Room Service

Beer

IO REA e e,
SPeights GOM e,
Stcinlagcr ClASSIC e,
S’cein]agcr Premium Ligl’lt ..........................................................................................................................................
[ S 1o USSP USRI
MIAE’S GO e,
[0S 5 1SS PP UUPUUPUPPON

Mac’s SPring’cide .......................................................................................................................................................

Premium

Stein]ager | R ST USSP PRPPPRR
I I e
(@] x'o o T TSSO S PRSP PUPR SR PPPPPPRN
S OIS .o,

B WIS <ottt
Guiness Draug]'lt ......................................................................................................................................................
SAAC G oo

Founder’s Organic ...................................................................................................................................................

Non Alcoholic Drinks

Seasonal fresh fruit or vegctablejuice ............................................................................................................... v
Mac’s Ginger B BT o et

LIS it eeeee e eeeeee e eeeeee s eeeeeee e eeeeeee e aeeeee e eeaeraaaaaareaaas v

Cranbcrrg, Orange, APPIC, Pineapplc, Grapmcruit, Tomato

G.5.T.included - 20% surchalgc aPPIics on PuHi: holf&a\gs



Room Service

Cocktails
L’)randg A O AN oo

Brandg, creme de cacao, cream

CosmoPolitan ................................................................................................................
vodka, Frcshlg squcczecl lemon, triPlc sec & cranbcrrgjuicc

Long SJANA 1EE EEA ettt
vodka, gin, Bacardi, tccluila, triplc sec & Coke

CJASSIC MAIEINT <o
Gin & c]rg vermouth

PINA COlada oo

Bacardi, Malibu, coconut cream & Pineapplejuice

OB I ONE oo

I:rangelico, Bailegs Irish Cream, créme de cacao & Tia Maria

Margarita .................................................................................................................................

Tequila, triPle sec & [imejuice

MIARRAEEAN ettt
Whiskeg, sweet vermouth & bitters

IS ettt et ee ettt e et eee et e et e e eeeaaeraans
Pimms, lemonjuice & drg gingerale

Rustg NI e
Whiskg & Drambuie

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s

29



the 100bY bar

The Healthy Choice

Our newlg refurbished Lobbg Bar is an ideal location for a business meeting- or to meet friends.

Enjog the coffee made bg our Passionate Baristas or choose a Freshly squeezedjuice made with the highest
qualitg Products like bectroot, carrots, celerg, gingcr, orange, etc. with a warm muffin or a cake. Make a

choice from our car@cu”g clesigncd menu with suPerior, fresh and healthg Produc’cs.

lndulg@ ina quick and l’lealtl‘ng lunch by cl‘noosing a Panzanella salad, wholemeal Pumpkin Pansotti or
mushroom and tofu wrap with a banana or mango smoothie.

Erjog the evening at leisure and savour a choice of Tal:)as, along with an extensive variety of domestic and
international beverages available at The Lobbg Bar.

The Lobbg Bar is well equiPPed and carries all Premium brands. We offer a wide variety of wines, aperitixcs,

sPiri’cs and cocktails as well as non alcoholic options.
Bon APPé‘cit!

Jinu Abraham

Executive Chef
‘RITAGE 50



The Healthy Choice

Breakfast

Availiable in the Lobbg Bar from 7am until 10.30am.
Smoothies & Freshlg squeezedjuices ............................................................................

Banana and bran muFﬁns ..........................................................................................
SPiceci cgglcss muffins served with Soy cream

SPinach and SUﬂﬂOWCY‘ SCCCl mupﬁns ..............................................................................

Savoury eggless sPinach & sunflower seed mutfin served with Olivani

AMONd & COCONUE CAKE oo

Almond meal and coconut, soy icing and Pistachio
Soyurt Pamcait with cranberrg muesi, grated aPPle .....................................................

Berries,macadamia & buckwheat Pancakes ...........................................................
Maple syrup & gri”ccl banana

WRH‘AJE

(AU CKLAND

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s

51



the 00U bar

The Healthy Choice

L unch

Availiable in the Lobbg Bar from IZPm to ZPm.

Ginger marinated organic EOTU SKEWET oo

Preserved lcmon & corianclcr COus cous

Avocado and tomato focaccia sandWich ..o
Mango c"lutncg, red onion, lettuce and herb drcssing

Panzanella 5alad oo

ltalian bread salad with olives and capers, tomatoes

Wholemeal PumPkin Pansot’ci .........................................................................................
SPinach and garlic sauce, soy parmesan (clicecl Pumpkin as garnish)

Mushroom and tO‘FU wraP ...............................................................................................

Grilled rnus]'lroom) tofu with turmeric root and thyme, vegan Pcsto

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s



the 00U bar

The Healthy Choice

High Tea

Availiable in the Lobbg Bar from Z.§OPm until 4—.50Pm.

Selection of sumPtous sandwiches
Wholemeal sandwich with avocado, hummus and cucumber

White bread sandwich with tomato, basil and vegan cashew cheese

Brownie bites
Petit cuPcakcs with chocolate

Cranbc:rrgJ orange and ginger Scones
Served with strawbcrrgjamJ soy cream

Fruit tartlets
Butterless Pastrg filled with fruits in season

Vanilla macaroons

GlUtCI’l FFCC coconut anc{ vani”a macaroons

Chocolate &iPPed aPricots
New Zealand aPricots diPPecl in bitter chocolate

Freshlg brewed coffee or tea of your choice

Price P PEFSOM ot

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s



The Healthy Choice
Ta pas
Availiable in the Lobbg Bar from 5Pm until Hpm.
S ECHON OF OlIVES .o \Vd
Marinated in garlic & rosemary
SPiced MACAAAIMIA oo \Vd

Olive oil and sweet PaPrika

Pickled garlic ........................................................................................................... \'d

New season garlic Picl(led with herbs

Pickled cabbage ...................................................................................................... \4

With crusty bread

Clevedon confit green BOMI A O e s V

Marinated in garlic and rosemary

Baked filo cigars with tempeh and cauliflower ..o \Vd
Beetroot chilli relish

Crisp Polenta ........................................................................................................... \Yd
with Paprika flavoured tomato

Catalan stgle spinach .............................................................................................. Y

Sweetcorn clumP[ing

Truffle oil marinated field mushrooms ..o oo \Y4
On chickpea puree with black olive Paste

Choose any ECE FOr oo

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!ohc holf&ag;s



The Healthy Choice

Petit Fours

APricot and Almond truFles oo,
Raw almond, aPricot and carob flavoured balls, Carob is a tropical Poc{

made into a sweet Powcler that resembles cocoa and is caffeine free

F‘ig & Pistachio ...................................................................................................................
Pistachio and ﬁg in filo Pastrg roll

Ras berry (Cy anise center C]’TOCOIOg ...................................................................................
Petit chocolate log, aniseed and raspbcrrg center

APricots filled with tahini and OFAMEZE ittt

100% Fresh Juices

T ettt
Carrot, aPPle & orange

AT et e e e e

Pineapple, lemon & orange

Think Hcalthg .....................................................................................................................
PineaPPle, kiwifruit & aPP]e

IV ol 0 1V USROS USSEPPR
Carrot, aPPle, beetroot & ginger

Energizing ............................................................................................................................
Strawberry, Pineapple & aPPle

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s



the 00U bar

, 3 The Healthy Choice
Smoothle Selectlon

ClaSSIC BaANANG <o
Banana, soy milk, frozen goghurt & agave nectar

Nutrablast .............................................................................................................................

Banana, oats, agave nectar, Peanut & frozen goghurt

TroPical K ettt e eaa e eaaeeeeaeeeeaeeeeaaeeeaaeeeaaeeeaaaeeeaaeeeaaeeraanaaeas
Pineapple, mango, strawberries, strawberry 9oglﬁurt & banana

Mango Tango .................................................................................................................

Mango, banana, Passiomcruit, frozen 9oghurt & orange

Strawberrg BBt oo
Strawbcrrics, strawberrg 9ogl'1urt, banana & aPPlc

Fresh SPirulina .............................................................................................................

Banana, kiwifruit, aPPIc, agave nectar, frozen 9oghurt & sPirulina shot

All above smoothies are made with soy 9ogl'\urt

Hot Beverages

Selection of Herbal Teas ...,
Short Black, Long BlACK e
MACCHIAEO, RISEFEEEO v ev et er ettt e e ee et s es e esee e e s ee e et ee e s ee e et e eneneeees
Soy flat WI"H'tC) CaPPuccino, LAt e e e e e eaaes
Sog moccachino, HOE ChOCOIAEE ettt

All coffee & tea served with soy / almond / rice / hazelnut milk

G.5.T. included - 20% surchar’gc aPPIics on PuHic hc)lf&ak]s



The Healthy Choice

Special Coffees
Cafe EsPresso, Café Kahlua, Café Tia Maria c. oo
Cafe SOCICEY 1ttt

EsPresso, Baileg’s Kahlua & Cream
Irish Coffee

EsPresso, Irish Whiskg & Cream

Jamaican Coffee

EsPresso) Tia Maria & Cream

Mexican Coffee

EsPresso, Kahlua & Cream

KKKKK

G.5.T. included - 20% sur‘chmgc aPPIics on Pu!)hc holf&a\g]s
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Heritage Auckland offers a comPre]ﬁensive range of conference and banque‘c facilities, rePresenting

one O1C t]’lé ﬁﬂCSt COI”I{:CY'CI’]CC and incentive venues in New Z.ealand.

Tlﬁejewe! in the crown is The Grand Tearoom ballroom. Meticulouslg refurbished to its former art
deco elegance, The Grand Tearoom features dramatic Iighting, intricate detailing and majestic
harbour views. The Grand Tearoom is a magniﬁcent and uniquc settingf:or elaborate dinners, cocktail

functions and sPecial occasions.

« Suitable for groups of up to 400 delegates

° C]"lOiCC O‘F 10 COI’]FCY‘CI’ICC and banquet rooms iﬂClUdiﬂg boardrooms, COI’]‘FCT‘CHCC rooms and

ballrooms
« Additional break-out areas
o Af range of audio visual Presentation cc]uipment
. Fu”g equiPPed business centre
o Fullfood and beverage services

« In-house exPer‘cise to co-ordinate on and off-site events and creative theme Par’cies

hcyou are searching for he[P with your next event, Please contact one of our Conference SPeciaIis’cs on 7‘!-56.

A fERITAGE 38
bx‘_/ v A U C K L A N D



Va4 7’

Comcerence Faciities

Venue Area Sqm Theatre Boardroom  Classroom @] Sl’]ape Banquet Cocktail
Calder Mackay 50 30 16 16 12 20 30

Calder Mackag 2 50 30 16 16 12 20 30

Calder Mackay 3 128 60 20 28 30 90 150

Peter Healeg 1 50 25 16 16 12 20 25

Peter Hcaleg 2 82.5 60 30 36 26 50 80

Robert Laidlaw 1 150 150 48 60 40 90 150

Robert Laidlaw 2 150 130 48 60 40 90 150

Robert Laidlaw1 & 2 300 300 80 140 60 200 350

Tass Williamson 72 50 20 16 16 70 100

Grand Tearoom 460 400 - 240 60 300 450

Broadband cal:)abilitg available in all conference rooms.

RITAGE 59
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I:I Tass Williamson
Room 2

Peter Healey
Room 2

Peter Healey

Room 1

Balconies

Calder
Mackay
Room 3

Rawdon
Busfield
Boardroom

Entrance

Exit
E. The Grand Tearoom

Calder
Business Mackay
Centre Room 2 ! - ” —_ .

Calder
Mackay
Room 1

“The Grand Tearoom” floor plan
(situated on the 7th floor of the hotel)
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