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After eight
With kawakawa cheesecake, chocolate 
mint gel, textures of chocolate

Smoked chocolate peanut slab
Smoked chocolate mousse, salted peanut
caramel, 70% dark chocolate, vanilla ice
cream 

Apple and rhubarb doughnut
With apple sorbet, oat and walnut crumble

NZ Kapiti icecream pots     
Vanilla or chocolate

21

24

20
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s Welcome Rock Gardens salads

Welcome Rock Gardens vegetables

Duck fat potatoes

12

14

16

To place your Room Service order, please dial 2 from your room phone. 
The full room service menu is available from 11:00 am to 10:30 pm. 
The late night menu is from 10:30 pm to 6:30 am. 

Please note a $5 tray charge will be added to your bill when ordering from the hotel and
$10 tray charge if ordering from the Residence and Villas.  

Please discuss any allergies or dietary requirements with a member of our staff. Whilst every
effort will be made, we cannot guarantee that trace amounts will not remain in the kitchen.
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Shoestring fries

Assorted green olives

Salted cashews 
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Tasman blue
Origin: Upper Moutere, Nelson, NZ 
Cow

Vintage gouda
Origin: Mercer, Waikato, NZ
Cow 

Wildfire 
Origin: Nelson , NZ 
Cow

Wildfire
Origin: Nelson. NZ
Cow

Served per 50g with grapes, dried fruit, quince
paste, honeycomb and crackers

28 58

Entree Main

27 54

25 50

21 42

28 58

Roasted pumpkin
Roast pumpkin miso, feta, sweet salty
pumpkin seeds and vegetable XO sauce

Local line caught fish                                  
Tartare beurre blanc, sea grapes, 
urenika and crispy batter bits 

Soy marinated salmon
Pickled kawakawa, pineapple salsa and 
petite fennel salad

Royalburn Station lamb
Potato puree, black garlic puree and  
kawakawa vinegar

Southern Stations Wagyu beef 
(Ask your server about cut) Roast onion
puree, pickled shallots, smoked beef and
horopito hollandaise 
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u Available from 10:30 pm to 6:30 am

Margherita pizza with basil pesto

Salted cashews

Shoestring fries

NZ Kapiti ice cream pots      
Vanilla or chocolate

Kumara proper crisps

25
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12
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Margherita 
Tomato sauce, mozzarella, basil pesto

Vegetarian 
Feta, spinach, red onion 

Mushroom truffle 
Roasted mushrooms, truffle oil, 
blue cheese 

Chicken BBQ 
Smoked chicken, bacon, 
smoked chipotle BBQ sauce

Pepperoni
Queenstown pepperoni and 
cheddar cheese

Whakatipu 1/4 pounder 
Bacon, BBQ sauce, tomato, red onions, pickle
mayo and NZ cheese, served with fries

Whakatipu Chicken 1/4 pounder 
Crumbed chicken schnitzel, BBQ sauce,
tomato, red onions, pickle mayo and NZ
cheese, served with fries

25

28

30

32

32

28

28
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st Continental Breakfast
Selection of cereals or granola, yoghurt,
fruit compote, toast, jams, plunger
coffee & tea

Free Range Eggs on Toast
Free range eggs, cooked to your liking
on toasted sourdough

True South Full Breakfast
Two eggs your way, toasted
sourdough, Zamora pork and sage
sausage, streaky bacon, baked beans,
sautéed mushrooms, hash brown

Pancakes
Fruit compote, vanilla mascarpone,
maple syrup

Porridge
Oats, milk, fruit compote,
brown sugar, nut praline

28

15

32

18

18

Breakfast available from 7:00 am to
11:00 am 
Please dial 2 from your room phone to
place your order. Enjoy a meal from
the comfort of your own room. Please
note a $5 tray charge will be added to
your bill when ordering from the hotel
and $10 tray charge if ordering from
the Residences/Villas.  

Please discuss any allergies or dietary
requirements with a member of staff.
Whilst every effort will be made, we
cannot guarantee that trace amounts
will not remain in the kitchen.

Tea Total Tea
English Breakfast, Earl Grey,
Peppermint, Jade Sencha Green,
Chamomile, Otago Summer Fruits,
Spiced Kawakawa & Ginger

6.5
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e Ozone Fair Trade Espresso 

Americano, Long Black, Espresso 

Flat White, Latte, Cappucino,
Mochaccino, Macchiato 

6.5
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e Hot Chocolate

Cadbury’s hot chocolate
West Coast Deluxe
West Coast Peppermint
West Coast Chilli

O
th

er
 b

ev
er

ag
es Apple juice, orange juice

Taittinger NV Cuvée Prestige
Quartz Reef Methode Traditionelle
Bloody Mary 
Mimosa

7
7.5
7.5
7.5

6

33.5
19.5
21
21

Si
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s Baked beans
Spinach
Hash browns
Grilled tomatoes 

Streaky bacon
Pork sausage
Salmon

4
4
4
5

6
6
6



TAMARIKI ~ KIDS

To Begin

Pizza

Main Course

12
Crème of cauliflower soup with bread and butter

French fries, sea salt, aioli 

Steamed seasonal vegetables

Green salad

Margherita with tomato sauce, mozzarella

Vegetarian with feta, spinach, red onion 

Chicken BBQ with smoked chicken, bacon,

smoked chipotle BBQ sauce

25

28

32

Beef slider with cheese, lettuce, tomato sauce, fries

Chicken schnitzel with fries and salad 

Fish and chips with salad

Beef lasagna with salad

Macaroni and cheese with salad

19

Dessert 12

Selection of sorbet or ice cream with fresh fruit

Vanilla ice cream sundae with chocolate sauce, 

choco flake

Apple doughnut with vanilla ice cream

Please discuss any allergies with a member of staff. While our kitchen team endeavours to
cater to all allergy requirements as best as they can, kindly note that we cannot fully
guarantee trace amounts will not be present as these allergens are in the kitchen.  

For all other dietary requirements, please inform a member of our staff, and we will be happy
to assist with options and substitutions available.
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